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For Reference 


Not to be taken from this room 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1915, Section 623 
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Warning: The Surgeon General Has Determinggam 
That Cigarette Smoking Is Dangerous to Your Healt 
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in by Thomas 





D€auly 
thats built in, 
not just printed on. 


see Inlaid Color ~ 
S isn’t just 

j printed on. 

It’s built in, 

all the way through 
- to the backing. 
Inlaid Color begins 
with precise place- 
ment of varicolored 
vinyl granules... 

; building up the 
pattern, color by 
color, shade by 

& shade, til the 

“a design is complete... 
then fused into a 
solid inlaid viny! 
floor and sealed for 
lasting beauty. 





Armstrong Designer Solarian’ 
with the richness of Inlaid Color. 


With most no-wax floors, the color and pattern are just 
printed on. Designer Solarian is different. Its uncommon 
beauty is the result of Inlaid Color, our exclusive process 

that creates remarkable depth of design, richness of color, 
and a uniquely “crafted” look no printed floor can match. 


And Designer Solarian floors have another beautiful 
difference—Armstrong’s extra-durable Mirabond® surface 
that keeps its lustrous like-new look far longer than 
vinyl no-wax floors. If eventually a reduction in gloss 
should occur in heavy-traffic areas, Armstrong Suncoat® 
can be used to help maintain the shine. 


See the long-lasting beauty of Designer 
Solarian floors at your Armstrong retailer, 
listed in the Yellow em Pages under “Floor 
Materials.” Many [ijttemecate retailers are authorized 
Floor Fashion Center® stores that offer 
the full selection of Armstrong floors. 





For more information on the Armstrong floor, Thomasville 
furniture, and other features of this idea-filled room, 
send for our free “Country Kitchen” booklet. Or call 

the toll-free Armstrong Consumer Line: 800-233-3823. 
(In Pennsylvania, call 800-732-0048.) 


Armstrong, Dept. 37FLH, P.O. Box 3001, Lancaster, PA 17604 
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his year the Ladies’ Home Journal will be one hundred years old 
That’s quite a birthday, I know, and we'll be celebrating the occa: 
sion with a special January 1984 centennial issue that will be the 
first issue of our second hundred years. This , = 
July issue I like to think of as our ninety-ninth-and- 
a-half birthday, and if you have children, you know 
that half-birthdays are almost as exciting and im- 
portant as the real thing. 

Because it’s a.special month, we decided to make 
this a very special issue all about women today—an 
issue that truly salutes and celebrates you. 

It is full of interesting and unusual features—from 
a documentary in print that looks at the many differ- 
ent challenges and opportunities in women’s lives 
today to a plethora of articles penned by some of your 
favorites. I don’t want to boast, but I doubt if there is 
any other women’s magazine in this country that would in just one issue 
have features written by Mary Ellen Pinkham and Betty Friedan, Beverly 
Sills and Alexandra Penney. Add to that, poetry by Maya Angelou, an inter- 

iia view with Barbara Walters and the best med- 
ical advice you may ever read contributed by 
Dr. Penny Wise Budoff. (And that’s all in the 
front part of the magazine!) 

We went to some men, too, as we prepared 
this all-about-women issue. And we’re espe- 
cially grateful that noted historian Theodore 
H. White (above right), who wrote a series of 
memorable books titled The Making of the 
President, answered our question “Could a 
Woman Be President?” (page 106). In that same feature we suggest some 
likely candidates for the post, as well asa way you can take a more active part 
and have a real influence on the political process during the next year. 

When it came to the beauty, food, decorating and 
fashion sections of the magazine, we decided we’d go 
to the very best women in these fields—not only be- 
cause they’re terrific and deserve our attention but 
because we wanted them to share their best ideas 
with you. For example, our food editor, Sue Huffman, 
went south and west to gather great recipes from the 
great ladies of food—Maida Heatter (above left, with 
Sue Huffman), Julia Child and Alice Waters (page 
96). We used out-of-the-office experts to interview 
the experts, too. Barbaralee Diamonstein (at right), 
author and writer, whose newest book is Handmade 
in America, helped us find top women decorators who 
are responsible for “Rooms at the Top” (page 92). Her book will be published 
in September by Harry N. Abrams, Inc. | 

And this is just the beginning of our celebration: Every Journal issue up 
until next January will include a special centennial feature. Though we’re 
getting older, we’re still trying to get better and better—just for you! 
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Remember 
Ditrex" 

and you'll 
almost forget 
you've got 
your period. 


Feel slim and comfortable all month 
long with DIUREX Water Pills. Get 
Maximum Relief with gentle, fast- 
acting DIUREX to help avoid monthly 
water weight gain and discomfort. 
Only DIUREX contains potassium 
plus two effective pain relievers, to 
help relieve menstrual pain of cramps, 
spasms, aches, tension, headache, even 
breast tenderness. 

DIUREX gives you Maximum 
Relief from monthly bloat, puffiness, 
swelling, related discomforts and 
“blues.” Choose DIUREX® Water Pills, 
DIUREX-2?® with Iron or DIUREX® 
Long-Acting 12-hour Water Capsules. 

Even recommended by doctors 
and pharmacists, you can depend on 
DIUREX ...no menstrual aid works 
harder. It’s so effective, you’ll almost 
forget you’ve got your period. 
DIUREX is 100% safe, taken as di- 
rected. Available without prescription 
wherever health aids are sold. 


, Inc., Chicago, IL 60631 


© 1983 Alva/Amco Pharmacal Cos 


NOW... 

for stronger than 
usual menstrual 
pain and dis- 
comfort, which 
regular strength 
products may 
not help, try New |; 
1000 mg. strong | 
Extra/Strength } 
diurex® MPR” 
Menstrual Pain 
Relief tablets. 
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BE PRESIDENT? 


Political experts speculate 
on possible candidates. 
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Letters from our readers. 
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Quips and quotes 
from all over. 
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126 RECIPE INDEX 
153 SALAD COOKBOOK 


A taste of summer—crisp, 
cool, deliciously mixed up. 
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Finger tips: How to create 
the nicest nails around. 


88 EXERCISES THAT 


GOT US IN SHAPE 


By Anita Summer 
Supple secrets from Linda 
Evans, Cher and more. 


Cover photo of Barbara Walters by Andrea Alberts. Photo of Linda Evans by J. Cahoon/Out- 
line. Photo of Victoria Principal by Tom Arma/Outline. Page 6, bottom: Photo by Susan 
McElhinney. This page, above: Photo by Alan Ross. Below: Photo by Patrick 


Demarchelier. For beauty/fashion specifics, see page 141 
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96 GREAT COOKS, 
GREAT FOOD 

By Sue B. Huffman 

The super chefs serve up | 
their thoughts, recipes. | 
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92 ROOMS AT 
THE TOP 


By Barbaralee Diamonstein 
and Marilyn Diane Glass 
Stylish touches from 
today’s top decorators. 
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40 TWOSIDES 
OF A POET 


By Maya Angelou 

From one of America’s 
great contemporary 
writers. 








LADIES' HOME JOURNAL « JULY 198 





Taking a aspirin is Samar EE a can neg your stomach. 
Taking Bufferin: is smarter. Bufferin gives you aspirin, the pain 
reliever doctors recommend most, plus it’s buffered, to oe protect 
against aspirin stomach upset. Anacin and 
Bayer can’t give you that protection. 

So the next time you’ve got a headache, | 
make the smarter move. To Bufferin. 


Use only as directed. © 1983 Bristol-Myers Co. BUF F ia IS SMAR’ TER. 
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CAN THIS MARRIAGE BE SAVED? 








his case is based on information 

from the files of the Jewish 

Family Services of Bergen 
County, New Jersey, a nonprofit family 
agency funded by the United Jewish 
Community of Bergen County, the 
United Way and the United Jewish 
Fund of Englewood. The agency is a 
member of the Family Service Associa- 
tion of America. The true story reported 
here is from interviews. Names and 
other details have been changed to con- 
ceal identities. The counselor this 
month was Beatrice S. Ross, A.C.S.W. 


Marsha’s turn 


“T’ve left my husband and moved into 
a studio apartment,” began Marsha, 
45, a slender brunette whose voice 
quivered. “We’ve been married almost 
twenty-seven 
years, but I 
couldn’t go on the 
way we were. 

“The final blow 
came a few weeks 
ago. Ben began 
complaining that 
we hardly ever 
had sex anymore. 
When I tried to say something, he just 
got madder, and pretty soon we were 
screeching at each other. In the last few 
years, weve had a lot of fights. But this 
time, something clicked in my mind 





and I said to myself, ‘I have to get out.’ 
“We separated once before—about 
five years ago—when I found out that 


Ben was seeing another We 
reconciled and thought we could make 
a fresh start, but it’s no use. We’re no 
longer a team. My husband’s whole at- 
titude about life has changex ; just 
not the man I married 

“When I first met Ben, he w: quiet 
guy who sold used cars. We dated for a 
while and when I graduat 
school, we got married. I was eight 
and he was twenty. We moved i 


12 


oman 


1 from high 


**He’s not the man 
| married” 


Marsha felt completely left out of her husband’s new 
life. What happens when a wife no longer feels needed? 


three-room furnished apartment witha 
faucet that dripped all night. It sounds 
dreary now, but at the time we thought 
it was very romantic. 

“Ben talked about going to college, 
but soon after we were married, I got 
pregnant with our first child, Brenda. 
The next year, our son, Alan, came 
along, and several years later, our 
youngest, Susan. We wanted to give the 
kids the best we could, but money was 
always a problem. We did, however, 
manage to scrape together a down pay- 
ment for a house. To help out finan- 
cially, I went to work part time as a 
saleswoman at the local five-and-dime 
when Susan was in nursery school. 

“Over the years, Ben had a couple of 
sales jobs and worked for a while in the 
customer service departments of differ- 
ent stores. But these jobs were all below 
his capabilities. Finally, one day he 
said he was serious about going to col- 
lege, and I encouraged him. 

“So, at age thirty-six, Ben went back 
to school. He had classes during the day 
and got a job working nights. I knew 
this would be good for us all in the long 
run, so I pitched in, too. I got a job ata 
clothing store, working full time. 

“When Ben graduated, he was at the 
top of his class. I was so proud of him! I 
know I’m not a student like he is and 
could never get through college. 

“He immediately got a job in the mar- 
keting department of a big company— 
and that’s when the trouble st tedy 


tertained in a casual way, buftmow he’d 
go out to faney places with people from 
work, and not include me. He got his 
hair styled, bought expensive suits and 
graduated into the cocktail class. 
“Worse, he began criticizing me. I 
didn’t dress right. I didn’t cook right. 
Even my job wasn’t good enough. 
“Then, one day when I was shopping 
downtown, I saw Ben walking along 
the street holding hands with a pretty 


By Nancy J. White 
ae ee 


We'd always shared our friends and en- m 





































young woman. I simply couldn’t beliey 
my eyes. When I asked him about 
that night, he admitted he’d been ha‘ 
ing an affair for about a month. at 
girl’s name was Tina. She was twent 
five and worked with him. 

“I was devastated. After all thos 
years together, he loved somebody els 
We’d worked so hard for him to get th 
degree and this new job—this new wa 
of life that was supposed to be for all ¢ 
us. I felt so bitter and vindictive that 
told him to get out. 

“We were separated for one lon, 
lonely year. Brenda was married b 
then and Alan and Susan were bot 
away at college, so I felt I had nobody. 
didn’t date at all. When I found out Bei 
was living with Tina, I was so upset, 
lost fourteen pounds in one month. 

“Ben and I talked every so often— 
about the kids, car insurance, thing; 
like that. Then one evening, he invite 
me out for dinner. After that, we data 
a couple of times and-when he said he 
wanted us to try again, I immediatel 
said yes. All I knew was that I roel 
him and wanted him back. 

“But that began the worst five years 
of my life. He just wasn’t my old Ben 
He was frequently late coming home 
and on Fridays I wouldn’t see him unti 
ten o’clock or later. He said he was busy, 
working or out with some guys from the 
office, but I was sure he was seeing 
other women. Once I even found a 
>tchbook in his pocket from a singles 
var. He said he had been entertaining a 
client there—a likely story! 

“If I questioned or criticized him, he’d 
start yelling, and I’d back off. I was ter- 
rified that he’d leave again, so I acted 
very mousy around him. One night I 
had prepared a fancy dinner and set the 
table with our best china. I patiently 
waited for him for two hours. When h 
finally waltzed in, he said he’d alread 
eaten. He glanced at the pretty table I'd 
set and all the good food (continued) 
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world cleanse with POND’S Cold Cream. 


n Scotland, our 
tartan plaids 
are as much a part 
of our heritage 
as our auburn 
hair and fair skin’ 


“Tm wearing the ‘Royal Stewart’ tartan 
plaid and we Scots have hundreds of 
others. Because in the old days, each 
clan had one or more different plaids. 
These thick woolen plaids are perfect for 
our harsh highland weather... just like 
your PONDS Cold Cream is perfect for 
my fair skin. Pond'’s cleanses my skin so 
beautifully and makes it feel as clean and 


fresh as highland heather.” 







COLD CREAM 


Because POND’S cleans skin so thoroughly and removes ar sO sil er ni softens too. ae Se 


and hypoallergenic, so it’s safe and gentle for all skin types. POND’S Cold Cream. 
‘BEAUTIFUL SKIN, CREATED BY POND'S: 
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More than 
Extra Strength Tylenol. 


More than Anacin 3. 


Maximum Cramp Relief Formula 
Bevan yeaa eee By lca) 
ingredient to relieve cramps, = 
something Extra Strength Tylenol? = 
ETite WNiCo leche (oleh mr Le 

It also contains the maximum 
amount of aspirin-free pain reliever 
to take care of those lower back 
pains, leg aches and headaches 
that.come with your monthly cycle. 

So for the time of the month 
when you need more than just 
Extra Strength Tylenol or Anacin 3, 
get more. Get Maximum Cramp 
; A Formula Pamprin. It’s got more. 
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the television. I sat in the kitchen - 
ing to myself. 

“Slowly, I began to rebel. My bo 
The new job would require longer how 
and more responsibility, and I wall 
wanted it—it meant more money ani 

“Around that same time, I startet 
confiding in a girlfriend at work abou) 
me to look after myself. She invited mi 
to go out for a drink with her one Frida} 

“Then it became a game between Bel 
and me as to who would get home late 
last one to leave work. Rather than si 
at home waiting for Ben, sometimes 
alone at night. 

“At home, I was no longer the good 
care anymore. And I'll admit that wa 
Ben talked to me, I turned away an 
he’d been pulling on me for severa 
years. Other times, if we did try to talk) 
you can guess, our sex life was practi- 
cally nonexistent. 
of living like that any longer. So, a 
couple of weeks ago; I moved out. But 
A nagging part of me misses him. 

“Much to my surprise, Ben has) 
don’t think he’s going to take it seri- 
ously. In my heart, I don’t feel there’s) 

Ben’s turn 

“Ever since Marsha left, I’ve been) 
with curly dark hair. “I’ve spent the| 
last couple of weeks staying at home| 

the walls and cry-) 
ing a lot. I’ll do) 
Marsha back. 

“T think that 
or so Marsha fell 
out of love with 

way to explain why she moved out and 
how she was acting before she left. Din- 
and the house was always a mess. She| 
wasn’t interested in hearing about my | 


ing at the floor, not saying a word, c 
offered me a promotion to manage 
Ben wouldn’t approve. But I reall 
status—so I said yes. 
my problems with Ben. She encouraget 
night, and I went. 
I'd make a point of always being the 
would just walk the shopping center; 
wife. The house went to pot, but I didn 
watched television—that was a “a 
we just started yelling at each other. As 
“IT honestly couldn’t take the tension 
I’m not sure this is the answer either, 
agreed to come to counseling, but I 
any hope for us.” 
miserable,” said Ben’, 47, a tall man| 
alone, staring at 
anything to get 
over the last year 
me. That’s the only 
ner was never ready when I came home| 
day and would (continued on page 20) | 
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| eat ae 3 ma Full Ee POTS Si: 
with purchase of Roux eer Color Rinse! - 


Your special hair requires more and now Roux 
Fanci-Full gives you more. More for your money. 
More for your hair! Whether you're looking to cover 
gray completely, brighten and enhance gray, refresh 
faded color or tone blonde, there’s a Fanci-Full color me ie 
just for you. Choose from 17 beautiful shades. - ; SHAM POO 
All temporary, so you can change your haircolor as es with purchase of Roux Fanci-Full Rinse 
easily as your make-up. Supplies Limited. Redeemable At Particig Only. One Free Item Per Customer.) 


Coupon expir 
December 


And, Roux Fanci-Full Shampoo was created 
especially for the woman who colors her hair. 
It gives hair a special boost that ordinary non- 
conditioning shampoos can’t give. In two formulas: 
For Temporary and Permanent Color Users. 
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at so affordable a ; 

Full leather bindings. i leathers, colors, textures, and finishes. 

Endleaves of elega - 

A wealth of colorf 

True diversity—big 

. Lruly outst 





It is not difficult to list the 
rld’s greatest books. The titles 
d authors leap quickly to mind. 
elville’s Moby Dick, Dickens’ A 
le of Two Cities, Hawthorne’s Scarlet 
ter, Bronté’s Wuthering Heights. 
ey include serious—yet highly 
adable—works of thought like 
ato’s Republic...heroic epics like 
omer’s Iliad...sharp-witted satire 
e Swift’s Gulliver's Travels...bril- 
nt poetry like Whitman’s Leaves 
Grass. 
On everyone’s list would be 
e great works of Shakespeare, 
aucer, Dante, Darwin, and 
ain. These are books you want 
your bookshelf. Books you 
ant your children and their chil- 
en to read. And now you can 
ve them—the ultimate private 
rary. 


The Volumes Themselves 
are Works of Art 

Your pride in this collection will 

two-fold—arising both from 
e significance and stature of each 
erary masterpiece...and from the 
eer beauty of each volume. Every 
lume in this unique private li- 
ary will exemplify the ultimate 
the art of printing, binding, and 
ustration. 


Genuine Leather Bindings 
Today it is rare to find books 
ound in genuine leather. The cost 
f such bindings and the time re- 
uired to create them has made the 
rafting of such bindings an almost 
anishing art. But each book in 
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Distinctive cover designs 


22kt gold on the spine 













accented with real 


Highest-quality, acid- 
neutral paper will last for 
generations without 
turning yellow 


Beautiful illustrations 
capture the essence of 
each author's work 
Exciting Diversity 

The hallmark of a distinctive li- 
brary is diversity. Therefore, the 
volumes in the collection will vary 
in size, in the leathers used, in 
the distinctive cover designs, and 
in the illustrations. Yet the collec- 
tion as a whole will exhibit an 
unmistakable harmony, because 
the volumes will be of consistent 
quality throughout. 


Convenient Acquisition Plan 

Because of the extreme care and 
craftsmanship required in printing 
and binding, the books in this col- 
lection will be issued at the rate of 
one ner month It will ceive van 


Subscription Reservation 


The 100 Greatest’ Books Ever Written. 


No payment required. 
Simply mail this 
reservation. 


The Easton Press 
47 Richards Avenue 
Norwalk, Conn. 06857 


Please send me the first volume of “The 100 Greatest Books Ever Written” bound in 
genuine leather and reserve a subscription in my name. Further volumes will be sent at 
the rate of one book per month at $35.00* each. I will be billed for my first book prior to its 


shipment to me. This price will be guaranteed for the next two full years. 


A list of books scheduled for future monthly shipment will be sent to me. I may indicate 
which titles on this list, if any, | do not want to receive, thereby insuring that I never 
receive any books I do not want. I understand that I may return any book within 30 days 


for a refund, and either party may cancel this subscription at any time. 


AN OPTION TO CHARGE BOOKS TO MASTERCARD OR VISA WILL BE MADE AVAILABLE 


*Plus $2.50 per book for shipping a 
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WHEN YOU ARE BILLED FOR YOUR FIRST VOLUME 


Name _ é = is a 


Address 


Gity = eae a: 


O As a convenience, I prefer to pay now for my first volume in the collection at $35.00 plus $2.50 
shipping and handling (total payment $37.50) Enclosed is my check payable to the Easton Press 
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Gilded page edges provide elegance and 
protection from dust and moisture 


id handling 
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“Hubbed” spines in the 
classic tradition of the 
bookbinders art 


Handsome, readable type 
faces individually selected 
for each volume 


Endsheets of rich 
moiré fabric 


Permanently sen ribbon 
page marker 


Comparable books bound in 
genuine leather command as much 
as $75 per volume. However, you 
will be pleased to learn that the 
volumes in this collection will be 
priced at only $35.00 each for the 
first two full years. Future vol- 
umes will be similarly priced sub- 
iect to minor periodic adjustment 
to reflect varying material costs. 

If you desire, you may returnany 
volume within 30 days for a full 
refund. Moreover, you may cancel 
your subscription at any time. 


R.S.V.P. 
To accent +his invitation, you 
984 plete the Preferred 
Reservation below 

O us. 
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It is not difficult to list the 
orld’s greatest books. The titles 
d authors leap quickly to mind. 
elville’s Moby Dick, Dickens’ A 
le of Two Cities, Hawthorne’s Scarlet 
tter, Bronté’s Wuthering Heights. 
ey include serious—yet highly 
adable—works of thought like 
ato’s Republic...heroic epics like 
omer’s Iliad...sharp-witted satire 
e Swift’s Gulliver's Travels...bril- 
nt poetry like Whitman’s Leaves 
| Grass. 

On everyone’s list would be 
e great works of Shakespeare, 
haucer, Dante, Darwin, and 
ain. These are books you want 
your bookshelf. Books you 
ant your children and their chil- 
en to read. And now you can 
ve them—the ultimate private 
rary. 


The Volumes Themselves 
are Works of Art 

Your pride in this collection will 
two-fold—arising both from 
e significance and stature of each 
erary masterpiece...and from the 
eer beauty of each volume. Every 
lume in this unique private li- 
ary will exemplify the ultimate 
the art of printing, binding, and 
ustration. 


Genuine Leather Bindings 
Today it is rare to find books 
und in genuine leather. The cost 
such bindings and the time re- 
ired to create them has made the 
afting of such bindings an almost 
nishing art. But each book in 
is collection will be bound in 
nuine leather! 


Intricate Cover Designs 
Accented With Real 22kt Gold 
Each luxurious full-leather bind- 
g will be deeply inlaid with real 
Id on the spine. And each will 
_deeply inlaid with perfectly 
atched golden designs on the 
ont and back covers. Then, to 
ing out the full beauty of each 
over design, the pages will be 
ilded along all three sides with a 
pecial golden finish. 


Elegant Finishing Touches 

Each volume will have beautiful 
ndsheets of rich moiré fabric and 

matching ribbon page marker. 
ach volume will be bound with a 
hubbed” spine that is character- 
tic of only the finest books. In 
very respect, this is to be a collec- 
ion which rivals anything seen in 
he great private libraries of days 
one by. 


Distinctive cover designs 


22kt gold on the spine 
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Highest-quality, acid- 
neutral paper will last for Beautiful illustrations 
generations without capture the essence of 
turning yellow each author's work 
Exciting Diversity 
The hallmark of a distinctive li- 
brary is diversity. Therefore, the 
volumes in the collection will vary 
in size, in the leathers used, in 
the distinctive cover designs, and 
in the illustrations. Yet the collec- 
tion as a whole will exhibit an 
unmistakable harmony, because 
the volumes will be of consistent 
quality throughout. 


Convenient Acquisition Plan 

Because of the extreme care and 
craftsmanship required in printing 
and binding, the books in this col- 
lection will be issued at the rate of 
one per month. It will give you 
great pleasure to see your collec- 
tion becoming more impressive 
with each passing month. 


The Easton Press 
47 Richards Avenue 
Norwalk, Conn. 06857 


A list 0 


*Plus $2.50 per book for shipping and handling 


Gilded page edges provide elegance and 
protection from dust and moisture 


Preferred Subscription Reservation 


The 100 Greatest Books ‘Ever Written. 


Please send me the first volume of “The 100 Greatest Books Ever Written” boundin genuine 
leather and reserve a subscription in my name. Further volumes will be sent at the rate of I 
one book per month at $35.00* each. I will be billed for my first book prior toits shipment to j 
me. This price will be guaranteed for the next two full 

Heoaks scheduled for future monthly shipment will be sent to me. I may indicate 
which titles on this list, if any, | do not want to receive, thereby insuring that I never receive 
any books I do not want. I understand that] may return any book within 30 days forarefund, 
and that either party may cancel this subscription agreement at any time. 


OAs aconvenience, I wish to pay for my first 
volume now. I enclose $35.00 (plus $2.50 
shipping and handling—a total of $37.50**). 
O Please charge each monthly shipment to 
my credit card: 


O VISA O MasterCard 


Credit Card No 


**Conn. residents pay $40.32 to include sales tax 


Expiration Date 


‘Hubbed” spines in the 
classic tradition of the 
bookbinders art 


Handsome, readuble type 
faces individually selected 
for each volume 







Endsheets of rich 


moiré fabric 


Permanently sewn ribbon 
page marker 


Comparable books bound in 
genuine leather command as much 
as $75 per volume. However, you 
will be pleased to learn that the 
volumes in this collection will be 
priced at only $35.00 each for the 
first two full years. Future vol- 
umes will be similarly priced sub- 
iect to minor periodic adjustment 
to reflect varying material costs. 

If you desire, youmayreturnany 
volume within 30 days for a full 
refund. Moreover, you may cancel 
your subscription at any time. 


R.S.V.P. 


To accept this invitation, you 
need only complete the Preferred 
Subscription Reservation below 
and return it to us. 


No payment required. 
Simply mail this 
subscription reservation. 


I 
years. 
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Address 
City crn 7 


State eee Zip 


Signature 


ee ape ss mass a ess esp Os 


CAN THIS MARRIAGE BE SAVED? 


continued from page 14 


pull away when I touched her or sug- 
gested having sex. She devoted more 
time to her job and friends than to me. 

“We really had no big problems back 
when the kids were still at home. My 
only complaint during those years was 
that I despised working in customer 
service. | always wanted to go to college 
and better my career opportunities, but 
I married young and there never 
seemed to be time. 

“Then one night I realized that soon 
Brenda, Alan, then Susan would all be 
thinking about college, and it’d be too 
late for me. The next day I applied. Al- 
though Marsha had encouraged me to 
go to college, she kept saying things 
like, ‘Now that you're getting educated, 
you're not going to be interested in me 
anymore.’ J told her that was ridicu- 
lous, but she was fixated on the subject. 

“I was really proud of myself when I 
finally graduated, with honors. I 
landed a well-paying job with a presti- 
gious company in which I could make 
use of all my previous experience. The 
new job, however, required many after- 
hours meetings and entertaining cli- 
ents. To fit in with the other people in 
the office, I started drinking cocktails 
instead of beer, bought some good suits 
and changed my hairstyle. I found my- 
self wanting to try new things. 

“Around that time, Paes 
and it hit me hard. I began wondering 
about it my attractiveness to the opposite 
sex. So, when Tina, a young woman at 
the office, started coming on to me, I 
couldn’t resist. She was intelligent and 
good-looking, and I was flattered. 

“When Marsha found out, she threw 
me out of the house. I moved in with 
Tina, but that didn’t work out. I missed 
Marsha too much and felt very guilty. 
So Marsha and I decided to try again. 
We vowed not to ask any questions 
about what had happened during the 
time apart; we’d just start over. 

“At first things went pretty well. I 
was enjoying my job, working hard and 
often staying late. On Fridays I’d go out 
and have a good time with people from 
the office. Many times, I didn’t come 
home when Marsha expected me, and I 
missed a lot of dinners. But Tsaw it as 


involved in her work that she didn’t 


have time for me anymore. [I'd expect 
2 a ?. 2 i 
ome at six and she’d show up a G é 
ten. Most of the fi e wouldn’t call. Ben may have made some remarks 
When we were home together we'd ar- anger about leaving, she probably reg 


gue. In fact, we had a colossal fight the 
night before she left. I felt she was us- 
ing sex as a Weapon against me—refus- 
ing to make love because she thought I 
was being unfaithful. But whatever the 
reason, it made me furious. 

“I know Marsha thinks I’ve changed 
over the years and she’s probably right. 
I’m more involved in my work, and my 
vistas are much broader. But I think 
she’s the one who’s recently gone 
through a big transformation. I want 
my old Marsha back.” 


The counselor’s turn 


“Most marriages are a balanced ar- 
rangement,” began the counselor. “The 
partners create a mutual meeting of 
needs. But as years go by, those needs 
change and the people themselves are 
likely to change as well. In the case of 
Marsha and Ben, years of hurt feelings 
and an inability to communicate ham- 
pered them from accepting those 
changes in each other. They both 
looked back longingly for the person 
the other had been. 

“When Ben began moving up in the 
world, Marsha was afraid he was mov- 
ing away from her. In her own mind, 
Marsha exaggerated Ben’s abilities 
and put down her own talents, and her 
fears began to color the whole relation- 
ship. While Ben certainly may have 
been critical of her as he experienced 
changes in his life, Marsha would have 
interpreted even slightly negative 
words from him at this time to mean 
that she wasn’t good enough. 

“Outside circumstances made mat- 
ters worse for her. For instance, the 
kids were getting older and moving 
away from home, adding to her feelings 
of abandonment. This was further con- 
firmed when Ben started spending 
more time with office colleagues at so- 
cial gatherings that excluded spouses. 
In her eyes, he was no longer her Ben. 

“While Marsha was feeling deserted, 
new worlds were opening up for Ben. 
He had finally found an occupational 
niche. He also found himself attracted 


my right to come and go as I pleased,4 A to other women. 


and Marsha never said a word. S 
“Later, however, she began accusing 
me of fooling around. She’d take some- 
thing that wasn’t evidence at al!—like 
a matchbook from a bar I went to on 


business—as proof | was having an af- 


fair. | couldn’t convince her otherwise. 
She’d be so unreasonable that I’d blow 
up and stomp out of the house 

TI about a year ago, she got so 


“The year’s separation was trau- 
matic for both of them. But their vow 
not to talk about it caused the hurt feel- 
ings to build up. Marsha wasn’t able to 
clear the air about how truly devas- 
tated she had been over his affair. 

“Since they weren’t really communi- 
cating, Marsha had no reason to trust 
Ben. She was terrified that he would 
leave her for another woman, so in her 





view she acted ‘mousy,’ trying not 
upset him, an indication of how we 


her self-esteem was at the time. Wh 


more into them than was intended b 
cause his leaving was such a sensiti? 
issue with her. 

“When Marsha finally rebelled, Bé 
was completely taken by surprise. H 
inability to assert herself had give 
him the impression that the relatio 
ship was fairly safe. And he respond¢ 
by seeing her actions as total rejectio: 
Ben felt so abandoned that he vad 
able to understand what Marsha w 
doing. This inability to see beyond 
own fears helped escalate tensions u: 
til Marsha felt she had to move out. | 

‘“When they entered counselin, 
Marsha and Ben weren’t skilled in cor 
municating. Each session was nl 
with angry charges and counte 
charges. But I tried to keep them 4 
cused on what had really happene 
Gradually, the emotional pitch b 
tween them was reduced. | 

“At first, Ben was very fearful of e} 
pressing himself to others. But gradi 
ally he learned to open up about hin 
self. As Ben talked more about hj 
emotions, Marsha began to identi 
with his feelings of hurt and abando 
ment. The two became much more syn 
pathetic to each other. 

“Once some progress had been mad 
Ben wanted Marsha to move back it 
but she refused. She was afraid the 
relationship would too easily slide bac 
to the way it had been before, so sh 
insisted first on some changes. Sk 
wanted to be included in his social a 
tivities, especially the Friday nigk 
outings. She requested that he sho’ 
more interest in her job and understan 
that she, too, needed to make her mar 
in the world. And she wanted him 1 
help around the house, which she sa’ 
as a basic sign of respect for her. A 
though many of these changes wer 
against Ben’s idea of marital roles, h 
agreed. He wanted his wife back. 

“When the two moved back togethe: 
they decided to make the ‘fresh star 
they had failed at five years ago. The 
sold their house and bought a cond¢ 
minium. They now spend their fre 
time decorating their new home an 
buying furniture. They now allot tim 
every night to talk to each other, awa 
from distractions, and they say thei 
sex life is greatly improved. 

“This couple is now better able t 
deal with their problems as they com 
along. They’ve captured the thrill ¢ 
starting fresh, like newlyweds, bu 
with the wisdom gained from weathe1 
ing change together.” En 





LADIES' HOME JOURNAL « JULY 198 






=... 
i ae 
ek es ae 


3 : Ste pe 2 


Hershade just protects Our Shade lets her 
her from sunburn. tan as it protects. 


This summer, you can get a great tan, even if you 
sunourn easily. All you have to do is stay in the right 
kind of shade. The Shade Family of sun protection 
products by Coppertone-* 

Shade 6 sunscreen lets people with fair skin get 
a tan. Because it protects them six times longer from 
Ourning than their skins Own natural protection. 

Shade Plus™ 8 sunscreen lets even sun-sensitive 
people get a tan. Because It protects them 
8 times longer _ 

Super Shade® 15, is a sunblock for people who 
need the highest degree of sunoum protection 

available. 
So enjoy the sum- 
mer. Stay in the Shade 
“- you can get a tan in. 


) » The Shade 
my | Family of 
eur | Sunscreens. 
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A WOMAN 


TODAY 





| 
| 


~ Success changed 








muy life—but not much.” 





_ For four years, this column has 
| been called “It’s Not Easy to Be 
a Woman Today.” In this issue 
were changing the title to “A 
Woman Today.” We hope that 
| you'll continue to send us stories 
about all the facets of your 
lives—your joys, your sorrows, 
your triumphs. To start, we of- 
_ fer you this delightful story 
by a housewife turned best- 
selling author. 





lot of people would like 
to be a household word. 
| I'm told that I actually am 
| one. Not like Liza Minnelli 
_ or Warren Beatty. I mean a real house- 
hold word—like mothball or plunger. 
I'm not complaining. Not too many 
years ago, I was making seventy-five 
dollars a week working as a file clerk 
| for an insurance company here in Min- 
| neapolis. Then, in 1979, my book Mary 
| Ellen’s Best of Helpful Hints made the 
_ best-seller lists and suddenly I wasn’t 
| lving from week to week anymore. 
The New York Times interviewed me, 
_ I traveled all over the country to appear 
on talk shows and I became a regular on 
| Good Morning America. But if the 
truth be known, my life didn’t change 
| drastically. Maybe that’s because I 
| achieved success with a book of house- 
hold tips. The authors that people are 
dying to meet are the ones who write 
about what they do between the sheets. 
not how they take the stains out of 


them. In other words, I was merely 
well-kKnown—not notorious. 

Besides, my image lacked glamour. I 
had a weight problem, and being suc- 
cessful did little to change that. When 
my career started to take off, people as- 
sured me that by the time I really made 
it, ’'d look entirely different. They were 
right. When Mary Ellen's Best of Help- 
ful Hints: Book II became a hit. | looked 


in the mirror and realized | w: ) 
longer the woman | had bee: 
twice the woman I had been. 

I put part of the blame on Am« 
Express. I knew I'd really arrived wh: 


22 


/ 


ant Mary Ellen Pinkham 


they sent me a Gold Card. Not wanting 
to seem ungrateful, I started using it. I 


= 


was under the impression that food you 
charged was like food you ate standing 

It didn’t really count. 
\iter charging a few too many buffet 
ists, hearty lunches and gour- 


By Mary Ellen Pinkham 














met dinners for my husband Sherm, m 
then four-year-old son Andrew and mé 
I finally got a grip on myself (fortu 
nately, I have a large hand span) an 
said, “Mary Ellen, this has got to go!” 
found a doctor who put me on the firs 
sane diet I'd ever begun and, more im 
portant, encouraged me to start exer 
cising. Eight months later, I’d gotte) 
rid of about seventy pounds anc 

along with them, every dres 

without a waist in my closet. 

wanted to share the secret of m) 

success, so I wrote Mary Ellen 

Help Yourself Diet Plan. 

Today, my weight problem is be 
hind me. Now the only souvenir 
have of the former me is the large fu 
coat I bought. I’m hoping to sell it t| 
the folks who run tHe Astrodome. The: 
could lay it down when the Astrotur 
starts to wear out. Yes, a mink coat wa 
one of my big splurges. I am not goin 
to pretend that success doesn’t hav 

some rewards. ; 

Of course, many people will tell you 
that what’s fun about success is gettin; 
there. Not true, particularly if you'r 
getting there by bus. Nowadays, I don’ 
travel that way. In fact, when I’m o1 
tour, I generally go by limousine. A 
first, this made me uncomfortable 
When my publishers offered me a lim 
ousine, I told them it wouldn’t be neces 
sary. Then I found myself touring ti 
four cities in five days and going to si: 
interviews in a single city. I knew 
couidn’t keep to my schedule if I de 
pended on cabs, so I asked my publishe 
to find something a little less gran¢ 
than a limousine. 

At the next tour stop, I was greete¢ 
by a guy driving a VW Rabbit with m 
muffler and a broken trunk, whi 
wedged me into the backseat betweer 
my luggage and his spare. I was de 
lighted that I'd learned how to remove 
tire tracks from a silk dress. Now 
take limousines. 

Of course, the real thrill of being in ¢ 
limousine is having someone you knov 
spot you in it, preferably someone whe 
has been mean to you in the past. But 
can assure you this never happens. The 
real ego boosters always (continued 






ADIES HOME JOURNAL» JULY 198 








| 
| 







| You've come 
a long way, baby. 
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A WOMAN TODAY 
continued 







happen when you're alone. It’s onl 
when you're being humiliated th 
you're guaranteed an audience. 

For instance, the day I spotty 
Sherm’s old boss in the airport depa 
ture lounge—the boss who'd always re 
served the status of first-class seatil] 
only for himself—was of course the da 
I'd been downgraded to coach through 7 
booking error. (I travel first class fo 
the same reason I use limousines: t 
make touring as easy as possible, so 
can do my best.) I was still hoping ti 
impress him when we landed, so I waif} 
glad when two women rushed over. 

“Don’t we know you?” one said 
“Aren’t you somebody?” 

Now this wasn’t what you might cal 
a major ego boost, but it was somethi 

“I write helpful hints, and I’ve beat | 
on Good Morning America,’ I said. 

“Youre Mary Ellen Pinkham!” the 
lady exclaimed. 

“No, she’s not,” her friend said. An 
they both walked off. 

Seeing Sherm’s ex-boss did at leas 
remind me of one of the most importan 
ways success changed my life: I don’ 
have a boss anymore. I’m my own boss 
I’m not only the hardest boss I’ve eve 
had, ’'m also the best employee I'v 
ever been. I published my first hint 
book myself, and it represented a be 
investment for me. I went out and sol 
it in person, and I wouldn’t go home at 
night until I’d reached the sales quota | 
set for myself. What helped keep me 
going was thinking’about all the nice 
things I could do for my family if the 
book was a success. 

For example, I bought us a new 
house. I’d just begun decorating it whe 
I started appearing on Good Morni 
America. The good thing about th 
show was that it was taped right in my 
home. The bad thing was what hap- 
pened to my home every time the tap- 
ing took place. The best way I can de- 
scribe it is to say that! what termites da 
to the foundation, the crew did to the 
interior. I don’t blame them. It’s just in 
the nature of the job, which involves a 
lot of cameras, cables and people. Parts 
of my house always seemed to get in 
their way. 

My son Andrew didn’t like the whole 
thing. He was pretty much confined to 
his room on taping days, which is rough 
on an active kid. Still, ’m sure Andrew, 
who’s 8 now, is proud of my success. I’ve 
heard him introduce me by saying 
“This is my mom; she’s on television,’ 
but I don’t suppose he’ll think I’ve 
really arrived until I show up on a guest, 
spot on the Saturday morning cartoons. 
He has to put up with my being away al 
lot, too. Last fall, I made a special effo 
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o phone before the first day of school. I 
jold Andrew how sorry I was I couldn’t 
ye with him, but I was sure he’d do fine. 
What are you talking about, Mom?” he 
aid. “School started last week and I’m 
loing terrific.” I immediately took my 
nat out of the ring for the Mother of the 
(ear competition. 
| Now that Andrew’s a little older and 
here isn’t any television-show taping 
it the house, I suppose it’s time to think 
itbout serious decorating, but it doesn’t 
interest me much. Being a hinter, all I 
‘an think about is the practical side of 
hings. You say Hall of Mirrors, and I 
hink squeegees; when I look at the Taj 
Mahal, I immediately wonder how they 
lust the domes. 
| Despite my reservations, one of my 
suburban friends has persuaded me to 
yuy some art as an investment. I went 
,0 a gallery with her and her decorator, 
and chose a couple of prints. My friend 
)aid I had a terrific eye and the decora- 
or said I’d purchased collector’s items. 
I evidently had the same “terrific 
»ye” as the buyer for the local K-Mart, 
oecause next time I walked in there, I 
aw prints just like mine laminated to 
astepaper-basket-and-commode 
over sets. The decorator turned out to 
de right: My prints are collector’s items. 
They’re the only two around that aren’t 
aminated to a wastepaper basket or 
sommode cover. 
_ So that’s what success has given me: 
a stadium-sized mink, a nice but undec- 
orated house and a couple of pieces of 
irt of dubious value. But that’s only 
what I own. What I value the most is 
my new pride in myself. 
_ A lot of people tell you if you work 
aard, you'll make it. Baloney! If you’re 
-ucky enough to find out what you like, 
nd then if you work hard at that, you'll 
1ave a chance to be a real success. Of 
‘ourse, if you’ve got five kids to keep in 
yeanut butter and running shoes, you 
nay have to wait before you chuck your 
actory job and concentrate on some- 
uhing you might like better—writing a 
mystery novel, for example. I know I 
was lucky. Even before I knew what my 
zoal was, I knew what it wasn’t, and I 
vas always able to leave a bad job and 
zet back on the unemployment line 
when things weren’t working out. 
_ Now they are, and along with my 
oride, my success has given me a lot of 
security. I remember the days when I 
worried where the next box of Pampers 
was coming from. [d pick up a maga- 
sine or turn on the TV and see some 
rich, successful person talking about 
now money can’t buy happiness. 
_ They weren’t telling the whole story. 
Jf course, it isn’t actually possible to 
yuy happiness. But it certainly is a 
somfort to know that you can at least 
some up with the down payment. End 
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BY PHYLLIS BATTELLE 


n her twenty-two extraordinary years as a TV 
journalist, Barbara Walters has met the most 
famous women in modern history. 

Some have become her personal friends. Oth- 
ers—like First Lady Nancy Reagan, singer-ac- 
tress Dolly ind su] egend Katharine 
Hepburn—ay kind of peo Vd love to have 


in my house eekend,” Barbara says, 
“so we could k Ss and tal 
“I think ther terri ends, al- 
though”—she rh url would 
probably drive each y in three days. 
Maybe she shoul tay pla and just 


come to visit instead! 


mee ™ “me 
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DOLLY: “One of the most 
intelligent women | know.” 


_ BETTY FORD: “ 





x es A a # | 
= MAMIE: “There to serve her 


man.” 
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But who, Ladies’ Home Journal wondered, are 
the women who have impressed Barbara the 
most? Although she has little regard for popular- 
ity polls (Barbara herself was once named TV’s 
“most trustworthy” and “least trustworthy” per- 
son in the same list), she agreed to give the matter 
serious thought. And after four weeks, Barbara 
came up with twelve women in public life, women 
who share two important characteristics: “a com- 
mitment to something other than themselves, and 
a firm sense of exactly who they are.” 

No one has those qualities more deeply in- 
grained—even defiantly so—than Katharine 
Hepburn. “She is a true eccentric in the best sense 
of the word,” says Barbara, “and she can be terri- 
fying because she has this (continued) 
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Hepburn changed me.” 


BARBARA WALTERS 


continued 


tremendous confidence in her own deep 
beliefs. But I doubt that anyone who’s 
ever had the privilege and challenge of 
talking to Katharine Hepburn could 
come away not deeply impressed.” 

It took Barbara four years even to get 
the famous actress to respond to an in- 


“In most interviews 
I am touched by the 
person, but | am not 


changed. Katharine 





terview request. “But not to agree to 
the interview, mind you. She said she 
had no television set, never watched 
the thing, had no idea what I did, so 
would I come to her house and tell her 
about myself. She wanted,” Barbara 
grins, “to audition me.” 

Obediently, Barbara visited Hep- 
burn’s Manhattan brownstone and 
went through her personal history. “I 
remember Katharine talked about peo- 
ple never doing their homework, not 
even bothering to spell her name 
right—and I realized with horror that 
in my letters I’d spelled Katharine with 
an ‘e’ instead of an ‘a.’ I was sure I'd lost 
the interview.” Later, Hepburn phoned 
Barbara and said she’d decided to give 
the interview because “she watched me 
when I left, and I was so nervous I 
turned the wrong way and had to re- 
trace my steps.” 

The taping was set for a Tuesday in 
October 1980. But the Sunday before, 
Barbara received a call from the 
League of Women Voters asking her to 
be a panel member to question Ronald 
Reagan and Jimmy Carter in what was 
called the Great Debate. “I was to be 
the only questioner from TV, the only 
woman. Obviously, I couldn’t say no. 
But the debate was Tuesday night. 
With great fear and trepidation I called 


Hepburn to say I couldn’t make it and 
she snapped, ‘Thank God!’ I asked if we 
could do the interview on Wednesday or 
any day. Her reply was, ‘No. Wonder- 
ful. ’'m out of it.’ It took me eight 


months to set another date with her.” 
But the long wait was worth it. 

“Once she got over being afraid of me 
and I got over being afraid of her,” 


says 
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Barbara, “she said things that affected 
me deeply at this stage of my life. Hav- 
ing an adolescent child and a hectic 
career, I always felt torn apart. But 
Katharine, being so positive in her 
opinions, somehow strengthens one. 
She thought it impossible to have it all, 
a marriage and career and children, so 
when she decided to be an actress, she 
made the simultaneous decision not to 
have children. ‘Supposing little Johnny 
or little Katie had the mumps, and I 
had to get in the mood for an opening 
night,’ she said. ‘I’d want to strangle 
those children!’ 

“Her views on marriage are very old- 
fashioned, but her confidence in the 
rightness of them is somehow conta- 
gious. She makes you face certain 
things about yourself, helps you sort 
out your priorities and balance the 
commitments to job and child. 

“In most interviews I am touched by 
the person, but I am not changed. Ka- 
tharine changed me.” 

Barbara was also profoundly im- 
pressed by two women from the Middle 
East—Jihan Sadat, the widow of 
Egyptian President Anwar E]l-Sadat, 
and Empress Farah, widow of the Shah 
of Iran. It’s a part of the world, she says, 
where women do not usually have 
power or authority, but these women 
managed to overcome this obstacle 
with their determination as well as 
their strength. 

When she first met Mrs. Sadat, Bar- 
bara found her charming, warm and 
very funny. More than that, Barbara 
says, “Mrs. Sadat was, and is, enor- 
mously frank and courageous, speak- 
ing out for birth control and urging that 
Egyptian men be sterilized after fa- 
thering four children. Imagine the re- 
action to that in a Moslem land?” Sadat 
himself once told Barbara, “My wife’s 
opinions are her own—lI can’t do any- 
thing with her.” But he said it with 
consternation moderated by affection. 

Barbara flew to Cairo after Sadat’s 
assassination, expecting to find Jihan 
distraught. “But she was composed, I 
could literally feel her strength. I took 
her hands and said, ‘Oh, we will miss 
him so,’ and she replied very calmly, 
“Yes, but this is the way he would want 
to die—in his uniform, standing, dying 
for what he believed.’ ” 

An “even sadder story,” Barbara 
feels, is that of Empress Farah, exiled 
from Iran. “The Empress is young, in 
her forties, and she really has no home. 
She is still fantastically beautiful, al- 
though when I saw her after the Shah’s 
death she looked terrible. She wants 
more than anything else to be with her 
children, who are all grown and live 
here in the States. But she’s allowed in 
this country only six months a year, so 
she must drift.” 
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Married very young, Farah had be 
“transported from Paris, where sh 
been an architecture student, to t 
cloistered intrigue of the Court. Buts 
always kept her gentle honesty a 
sense of humor,” Barbara says. “T 
Shah had divorced his previous wi 
because they hadn’t borne him m 
heirs. So the first time I interviews 
her, I asked her how she felt when hj 





“We are too tough 
on our First Ladies. 
Few could go throug 
this experience 
without exploding.” 


first son was born. She burst out laug 
ing and said, ‘I heard bells ringing 
over the city and then realized wh 
would have happened if it hadn’t bee 
boy. They probably wouldn’t have | 
me out of the hospital!’ ” 

During an interview with the Sh 
and the Empress, Barbara had ask 
the ruler, “Don’t you feel that wom 
have the same intelligence and abil 
as men?” His reply: “Not so far. May 
you will in the future.” Barbara ré 
members, “Farah just sat there, wit 
tears in her eyes, and then finally s 
turned to her husband and said, ‘I do 
think you really believe that. Wh 
have men done for the world, reall 
Have they achieved perfection, polit 
cally or economically? Let us not clas 
sify people!’ 

“When I left the palace that night 
Barbara smiles, ‘I thought, boy-oh-be 
are they going to have a fight in th 
bedroom! But I also thought how won 
derful that this woman could openl 
disagree with her husband, on cameré 
without fear.” It is that kind of spunk 
along with their graciousness, whic! 
made these women of a “dramaticall 
different culture” so impressive. 

But there’s also room on Barbara’ 
list for many of the First Ladies of thi 
country. In fact, she says that every on 
of them she’s met would qualify. “Eacl 
of these women is exemplary in her ow! 
way,” she emphasizes. “Few womel 
could go through this experience with 
out exploding in public, which the} 
never do, or feeling great resentmen 
toward their husbands, which the! 
don’t seem to feel. We are much tot 
tough on our First Ladies.” (continue 
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BARBARA WALTERS 


continued 





Barbara’s personal favorite was the 
late Mamie Eisenhower, whom she de- 
scribes as “fiercely proud, very merry 
and absolutely candid about her views, 
even when they weren't popular. Ma- 
mie adored her husband, and held the 


pa ~~e=-ntithetical to my 
when I left, and I Waseca raite cere 


turned the wrong way and hau _. a 
trace my steps.” 


NI cirri 





and candor. “I think her reputation for 
being exceptionally candid began acci- 
dentally, when she was asked what she 
would think if her daughter Susan had 
an affair,’ Barbara says. “The press re- 
action to her comment was so strong 
that I'm sure Betty thought she’d put 
her foot in her mouth. But she was ad- 
mired for it. This First Lady turned her 
own personal wounds into weapons to 
be used against cancer, drug abuse and 
arthritis. By letting her guard down, 

~mpletely, Mrs. Ford has helped thou- 
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with that lifestyle because her husban¢ 
likes it. And as we walked toward thi 
house, she was rubbing his hands, s| 
afraid he might have caught cold, an 
the love on her face was touching.” 
Barbara admires Mrs. Reagan fo 
taking an active role with her Dru; 
Abuse and Foster Grandparents pra 
grams, but thinks it “unfair” tha 
Nancy was pressured into taking par 
in them. “This is a woman who said 
‘Look, I love my husband; my delight i) 
in making a home and bringing up m)} 





children.’ And we insisted she becom) 

what we expected her to be.” 
Ironically, says Barbara, Nancy’ 

predecessor, Rosalynn Carter, was psy 


aSSe,qs_ She’s warm, refreshing and, i 
October 1980. But the Sunday before, distre,. pe private, very see Pe 


Barbara received a call from the could ees 7 
League of Women Voters asking her to her hg ee the oN eee eae 


| The taping was set for a Tuesday in 
| be a panel member to question Ronald 
i 


im s ae e i S i it| 
Bereamndditimny Canter in whab eas aia comfortable with, the response _chologically pressured in the opposit 
Wess bene > Id be Mrs. Ronald Reagan. “If she direction. “Rosalynn wanted to becom 

called the Great Debate. “I was to be todie i 
fiSicaly Mp. oe ws you, Nancy Reagan is warm and very involved, not just stay in th 

y questioner from TV, the only for w. 

woman. Obviously. I couldn’t say no 4 ‘<ing—and very ee She’d White House as a First Lady. And w 
ee Say ne “AN wonderful friend. And she ‘and the said, ‘Heck no, we don’t want you s) 


But the debate was Tuesday night. feels, 
With great fear andtrepidationI called from 
Hepburn to say I couldn’t make it and __ her 
she snapped, ‘Thank God!’ Iaskedifwe Sh 


sident share a special He 
Barbara recalls interviewing the 
eagans about six months after the at- 


active in the government. We didn 
elect you.” The wall of distrust tha 
Rosalynn built up made her a very dil 


could do the interview on Wednesday or  t} sae ONae com euue ue. We were aoe Dae gare oo bitter,” by the em 
Gayiday. Her reply was, ‘No. Wonder: walking outside their little house atthe — of her husband's term. 
ful. ’'m out of it. It took me eight _ California ranch; the ranch is enor- The first time we talked, whe} 
months to set another date with her.” mous, but the house itself is quite prim Jimmy Carter was President-elect, wi 
But the long wait was worth it. itive. It has no heat except for the fire- were in the kitchen of their house 1 


Georgia. In her own home 
sre she did her own cooking an) 
washed her (continued on page 163 


place, and only one bathroom, with no ‘Plains, 
bathtub. When I first saw it, Ithought, wh« 
‘Greater love hath no woman’ to put up 


afraid of me 
of her,” 


“Once she got over being 
and I got over being afraid says 
28 
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Hailed as a pioneer in women’s 
health, Dr. Budoff is in private fam- 
ily practice. She also teaches, lectures 
and isa well-known researcher in the 
fields of PMS and menstrual pain. 





hree years ago, I wrote in my 

first book, No More Men- 

strual Cramps and Other 
Good News, that if I ever learned I 
had breast cancer, I would have it 
treated by lumpectomy (removal of 
the lump only) and radiation ther- 
apy, rather than by surgical re- 
moval of the breast. I am now even 
more firmly convinced that it is no 
longer necessary for a woman with 
a lump in her breast to consent to 
simultaneous biopsy and surgery, 
and to wake up and learn that she 
not only has cancer, but that she 
has also lost her breast. 

The emphasis on surgery in this 
country has all but overshadowed 
the role of radiation therapy as pri- 
mary therapy for breast cancer. 
Much of the current thinking goes 
back to Dr. William Stewart Hal- 
sted at the turn of the century. 

Dr. Halsted believed that breast 
cancer spread in an orderly manner 
into the lymph vessels, then to the 
lymph nodes closest to the tumor, 
and then to the nodes farther away. 
According to his theory, removing 
all the nodes and all of the breast 
and underlying chest muscles 
would prevent the escape of cancer 
cells into the bloodstream and cure 
the patient. 

Hundreds of thousands 
sted radical breast procedures have 
been done over the past « ty 
years. If Dr. Halsted’s original th 
ory were right, all women who un 
derwent the radical before the can 
cer had obviously spread would 
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yf Hal- 


MASTECTOMIES 


have been cured. Yet, on the con- 
trary, the death rate for breast can- 
cer has not changed significantly 
since the turn of the century. 

What’s worse, patients who have 
a Halsted radical mastectomy suf- 
fer disabling mutilation and are 
left with a thin, bony chest wall 
that looks skeleton-like as far up as 
the collarbone. The shoulder is stiff 
and the affected arm weak because 
of the large amount of muscle re- 
moved. With the removal of most of 
the armpit lymph nodes, the in- 
volved arm often swells because of 
poor fluid drainage, and the af- 
fected hand and arm are suscepti- 
ble to infection. 

Contrary to Dr. Halsted’s belief, 
breast cancer may spread to the 
blood stream early, bypassing the 
lymphatic vessels and the lymph 
nodes. In fact, cancer cells may 
spread even before the cancer is de- 
tectable in the breast. Breast can- 
cer is actually a systemic disease, 
involving the entire body. Remem- 
ber, it is not the disease in the 
breast that is ultimately fatal, but 
rather its spreading to the bones, 
liver or brain. 

Removal of the breast, chest mus- 
cle and axillary lymph nodes, as is 
done in the radical mastectomy, 
does not increase the survival rate 
over lesser surgery and adds much 
to physical and psychological pain 
and suffering. In 1979, the National 
Cancer Institute decided the radi- 
cal mastectomy was no longer the 
surgical (continued on page 39) 
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NO MORE 
HOT ELASHES 


Another medical 
breakthrough every woman 
should know about 


he primary symptoms and| 

side effects of menopause, 

other than the termination 

of menstruation, are hot 

flushes (“hot flash” is the popula 
term for this phenomenon, but “hot 
flush” is the technically more accu- 
rate term), osteoporosis, vaginal at- 
rophy and dryness, urinary tract 
problems, psychological problems 
and insomnia. The good news is that 
hormone replacement therapy, 
HRT, is an extremely effective treat- 
ment for all of these conditions. 
The symptoms of menopause 
which arise from the postmengs 
pausal lack of female hormones, can 
be alleviated by taking hormones to 
replace what the body no longer pro- 
duces. In the 1940s, doctors began 
administering estrogen, and for a 
while it seemed like a miraculous 
treatment that improved health and 
staved off certain effects of aging. © 
Then came the bad news: In the 
seventies, a number of well-re- 
searched studies documented that 
estrogen replacement therapy in- 
creased the risk of uterine cancer. | 
But it was the misuse of estronat 
and not the hormone per se tha 
was the (continued on page 134) 





MORE HOT FLASHES AND OTHER GOOD NEWS, by Penny Wise Budoff, M.D., to be published by G.P. Putnam's Sons. 
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smart, contrasting color. These 
easy-care Perma-Prest® percale 
sheets never need ironing when 
tumble dried. Available in 
8 solid colors. (Not all colors 
available in all stores.) 

Reg. $7.99 now $499 

twin 

Full reg. $9.99 now $7.99 
Queen reg. $14.99 now $11.99 
King reg. $16.99 now $13.49 


Save on all matching 
pillow cases 


Standard reg. $7.99 now $69 


Save 25% on reversible 
Colormate twin size 
comforters 
The perfect match for your 
Colormate sheets. 
Reg. $39.99 "$9999 
twin 
Full reg. $49.99 now $37.49 
Queen reg. $59.99 now $44.99 
King reg. $69.99 now $52.49 
Save on all sizes of Dacron II® 
polyester filled pillows and 
fitted Harmony mattress pads 
Save $3 on these medium firm 
pillows. The light blue ticking is 
cotton and polyester. Filled with 
20 oz. of Dacron* II polyester 
in standard size. 


Standard size now $699 


Queen now $8.99 
King now $10.99 


*DuPont Trademark 
















Save $4.on fitted Harmony | 














mattress pads. White only. | 
NOW Full now $11.9 


$849 Queen now $1 
twin King now $17.9 












ve 33% on 

cormate bath towels 

- widest selection of colors 
_ you Create a special look 
our own. 

se thick velour towels are a 
‘on and polyester blend for 
ness and absorbency. (Not all 
lors available in all stores.) 
Reg. $5.99 now $399 

bath 

nd towel reg. $3.99 now $2.99 
shcloth reg. $1.99 now $1.59 


e on all matching 

ormate shower curtains 

e 20% on this double shower 
fain made of light, airy poly- 
ir batiste in all the colors of 
Colormate rainbow. Comes 
1a matching vinyl liner that 
eated with Sani-Gard® to 


prolong freshness. 99 
A 


Reg. $24.99 nov 
le 20-25% on these 


itching accessories 

pk cover reg. $10.99 

lv $7.99 

pcover reg. $5.99 now $4.49 
16 ft. carpet reg. $34.99 

BV. $25.99 

be on coordinating scale and 
Inper. Scale reg. $16.99 

v $11.99 

iright hamper reg. $29.99 

WV $23.99 















































Save 25% on matching rugs % 
Machine washable, 100% 
Dupont® nylon pile plush rugs 
cushion your feet with colorful 
comfort. Rectangular rug 
22x35 in. Contour rug 21x24 In. 


Reg. $7.99 now $599 


——— 








Available in am 
innerspring or Serofoam 
polyurethane. All treated with 
SCOTCHGARD® Brand Fabric 
Protector. 








June 19-July 16, 1983 


Save *50 to *300 on all sizes 


A. Save $110 on tion has edge See 


; Sears-O-Pedic® Perfect Dreams for durability. $4198 — | 
} now ae 


twin mattress or foundation 
Get the ultra firm comfort 


and support of Sears-O-Pedic® 


mattress and the exclusive 
Steel Backbone® foundation. 
Both luxuriously covered in 


Full, reg. $279.99 ea. pc. 
now $169.88 ea. pc. 
Queen set, reg. $699.99 
now $499.88 

King set, reg. $899.99 


damask ticking. The founda- now $599.88 


3-drawer chest and mattress 


D. Save $100 on Brawny 


Crews Quarters bed boards. Handsome pine finish. 

It's a bed. It’s achest. And it’s | (Mattresses and bedspreads E. Save $80 
extra sturdy. Built with solid extra.) on Brawny 
pine. Compact and convenient bunk bed 


now $2 99 88 


2-bed unit with built-in ladder, 
















B. Save $70 on Sears Luxury 
twin mattress or foundation 
Another great choice from Sears. 
Firm comfortable support and a 
low sale price. All sizes on sale . 


= Oo 
twin 








C. Save.$50 on Sears Delu: 
twin mattress or foundatia 
Gently firm sEpor: A sens 
tional value. All sizes on sale. 


5695 





Rich and rugged 
solid pine with 
convenient built- 
in ladder and 
postureboard 
foundations. 
Converts to twin 
beds. (Mattresses 
and bedspreads 
extra.) 


$1998 


All savings shown are minimum 
savings nationally 

Prices and dates apply only to the 
continental United States except Alaska 
Available in most Sears retail stores 





Radical 
mastectomy 
is still 
performed 

in one fourth 
of all breast 


surgery 
‘cases. 


GOOD NEWS 
FOR WOMEN 


continued from page 34 


ocedure of choice. Moreover, in Eu- 
pe, the medical textbooks now regard 
e Halsted radical mastectomy as an 
‘tdated operation of only historical 
mnificance. 
Yet, in spite of all the problems asso- 
ited with radical mastectomy, it is 
1] performed in one fourth of all 
east surgery cases in this country. 
Other forms of breast surgery include 
e modified radical and the simple 
stectomy. But modified radical mas- 
:tomy does not mean quite the same 
‘ing to every surgeon—some perform 
'so that I have trouble distinguishing 
‘from a radical. Even simple mastec- 
ny removes the entire breast. But 
2 fact is, five- and ten-year studies 
ow that for early breast cancer, all 
2se surgical procedures have the 
/me survival rates as lumpectomy—a 
lich less drastic method that removes 
y the lump, leaving the breast in- 
st—followed up with an individual- 
d course of radiation therapy. 
Significant studies from France, 
inada, Harvard Joint Center for Ra- 
ftion Therapy in Boston and M.D. 
iderson Hospital in Houston have 
‘own that the number of years a 
man lives after mastectomy is not 
Tected by whether she chooses lum- 
-ctomy with radiation or mastectomy. 
owever, the quality of those years 
jay be drastically affected. A 1979 ar- 
le in the journal Surgery in Gynecol- 





ogy and Obstetrics found that the “psy- 
chological well-being of those patients 
who have had less radical surgery is so 
far superior to those who have had mas- 
tectomy as to defy comparison. The dif- 
ference in the quality of life and in the 
degree of fear following the two opera- 
tions is enormous.” 

The surgical community continues to 
advocate mastectomy as the treatment 
of choice, claiming that statistics on the 
effectiveness of radiation are not yet in. 
And yet, the studies and research have 
been extensive and very positive. Cer- 
tainly the trend is well established, and 
I think the statistics on treating breast 
cancer with lumpectomy and radiation 
show survival rates that are not only 
favorable but in fact better in some 
cases than that shown by surgical data. 

What, then, can you do to avoid ever 
having a mastectomy? Let’s begin with 
your risk of developing breast cancer. 


Who is at risk? 


One woman out of eleven in this coun- 
try will develop breast cancer, almost 
half of them between the ages of 45 and 
65. Without any treatment, 93 percent 
to 97 percent of women diagnosed as 
having breast cancer will die within 
ten years of discovery of the disease. 
With early detection and treatment, 
this statistic can be nearly reversed. 
The prognosis is best in women aged 45 
to 54, worse in women under 35. 

Any of the following factors would 
give you a statistically higher risk: 
@ A previous breast or other cancer, 
such as ovarian or uterine. 
@ Cancer in several members of your 
family (stomach, colon, ovarian, uter- 
ine). A mother or sister who had breast 
cancer, especially if it occurred in both 
breasts before menopause, greatly in- 
creases the risk factor. 
@ Multiple chest fluoroscopies or radia- 
tion treatments for post-partum masti- 
tis when you were under 25. 
e@ Early menstruation (at age 11 or be- 
fore) and late menopause (after age 52). 
e Childlessness or having your first 
child after age 30. Previous miscar- 
riages and abortions don’t seem to add 
to your protection. Having your first 
child before age 20, on the other hand, 
seems to decrease risk. 
@ Multiple large cysts in your breasts. 
@ Overweight, especially as the result 
of a high-fat diet. 
@ Very full breasts (because it is more 
difficult to detect a lump). 


Detection of breast cancer 


Early detection is the single most im- 
portant factor in surviving breast can- 
cer. More than 90 percent of breast tu- 
mors discovered are found first by the 
women themselves. 

And yet, (continued on page 134) 


THE BREAST 
SELF- 
EXAMINATION 


ait until after your period. Pre- 

menstrually, many of the nor- 
mal lumps in your breast may swell 
and become hard. If you have had 
a hysterectomy or are postmeno- 
pausal and no longer have periods, 
do the examination on the first day 
of each month. 

Looking in the mirror and noting 
the shape of your breasts, raise your 
hands over your head and press 
them together, then lower them to 
your hips and press down. Look for: 
@ Nipples that seem to be pulled out 
of position or dimpling of the skin. 
@ Scaling of the nipples or thicken- 
ing of the skin. 


Lie on your bed and rest your left 
arm over your head. With your right 
hand, begin at the edge of the nipple 
and make small circular motions 
with the fleshy part of your finger- 
tips. Move out along the entire 
breast, as if it were aclock face, at 12 
o'clock, 1 o’clock, 2 o’clock, and so on 
until you have systematically felt 
the entire breast. Feel all the way to 
where the armpit be- 
gins and then in the 
armpit itself. You may 
or may not have notice- 
able lymph nodes 
there. Normal nodes 
move freely, feel soft 
and are not painful to 
the touch. As you age, 
the glandular elements 
are replaced by fat. The gland tissue 
tends to be more lumpy. Look for: 

e A lump that is harder than the 
normal breast tissue. 

e A lump that is not mobile—can- 
cers are often attached to overlying 
skin or underlying muscle. 

e@ Firm lymph nodes in the armpit 
area that do not move freely. 
Repeat the process on right side. 

At the end of the procedure, 
squeeze your nipples gently to see if 
there is any blood or discharge. Look 
for watery, pink, yellow or bloody 
discharge. This is especially signi- 
ficant if it occurs in only one breast. 
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Aysjoyonig euvey 


Your dog’s 
scratching 


could be 
dangerous 


HOT SPOTS 
(from flea bites) 





ABRASIONS 


es 


MOIST 
DERMATITIS 
(skin inflammations) 


Scratching can mean trouble— 

hot spots, flea bites, raw, open 

sores—even infection—no flea 

collar can help. Get SULFODENE." 

Developed by a veterinar- wy 

ian, SULFODENE quickly, 

painlessly checks germs 

that can cause infection 

and pain, aids natural 
healing. Don’t ignore 
your dog’s scratching. 
Get SULFODENE, 
America’s #1 dog skin 
medication. At drug, su- 
permarket, pet stores 

| 

' 

' 





SULFODENE 


First Aid for Scrap pes & Abrasions 





¢ 1983 COMBE Inc w label directions 
With | up t - 
40% MORE FLEA Kk ER 
New Sulfoder 


SCRATCHEX'’Shampoo 


THICKER-RICHER THAN AN 
FLEA AND TICK SHAME 





By Maya Angelou 


TWO SIDES 
OF A POET 


THE HEALTH-FOOD DINER 


By Maya Angelou 


No sprouted wheat and soya shoots 
And Brussels in a cake, 

Carrot straw and spinach raw, 
(God, I need a steak). 


Not thick brown rice and rice pilau 

Or mushrooms creamed on toast, 

Turnips mashed and parsnips 
hashed, 

(I’m dreaming of a roast). 


Health-food folks around the world 
Are thinned by anxious zeal, 

They look for help in seafood kelp 
(I count on breaded veal). 





CAGED 
BIRD 


A free bird leaps 

on the back of the wind 
and floats downstream 

till the current ends 

and dips his wing 

in the orange sun rays 
and dares to claim the sky. 


But a bird that stalks 

down his narrow cage 

can seldom see through 

his bars of rage 

his wings are clipped and 

his feet are tied 

so he opens his throat to sing. 


The caged bird sings 
with a fearful trill 
of things unknown 


| but longed for still 


and his tune is heard 


| on the distant hill 
| for the caged bird 
§ sings of freedom. 


The free bird thinks of another breeze 

and the trade winds soft through the 
sighing trees 

and the fat worms waiting on a 
dawn-bright lawn 


| and he names the sky his own. 
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No Smoking signs, raw mustard 
greens, 
Zucchini by the ton, 
Uncooked kale and bodies frail 
Are sure to make me run 
to 
Loins of pork and chicken thighs 
And standing rib, so prime, 
Pork chops brown and fresh grounc 
round 
(I crave them all the time). 


Irish stews and boiled corned beef | 
And hot dogs by the score, | 
Or any placethatsavesaspace 
For smoking carnivores. | 


eS 


rn . 


O}elg eD1POY 


But a caged bird stands on the grav 
of dreams 

his shadow shouts-on a nightmare 
scream 

his wings are clipped and his feet aj 
tied 

so he opens his throat to sing. 


The caged bird sings 
with a fearful trill 
of things unknown 
but longed for still 
and his tune is heard | 
on the distant hill 
for the caged bird 
sings of freedom. 








Multitalented novelist, poet and screen-. 
writer Maya Angelou is the author of! 
such best-sellers as I Know Why the 
Caged Bird Sings and Heart of a 
Woman. These poems are from her new 
collection of poetry, Shaker, Why Don’t | 
You Sing? 





From the book SHAKER, WHY DON’T YOU SING? by 
Maya Angelou. Copyright © 1983 by Maya Angelou. Re- 
printed with the permission of Random House, Inc. 
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BENSON & HEDGES 
100's 


DeLuxe 
UliraLighis 


lip Morris Inc. 1983 5 Sr A ; PARK AVENUE* NEW YORK 


tar,’ 0.6 mg nicotine av. per cigarette, by FTC method. L , CL L Jaf 


Jarning: The Surgeon General Has Determined 
hat co Smoking ls Dangerous to Your Health. Only 6 mg, yet rich enough to be called deluxe. 


Regular and Menthol. 


















pk opal remarkable is starting to take place. 
Eu See beauty cream, is working with your skin's own 


emollients penetrate your skin, creating a nurturing 
one your skin bad when you were young. Throughout the 


sht Of ae is quite different. It's remarkably Bia 
o breathe naturally, Cl night long. 

ounger look. 

ooking skin starts tonight. And a new beginning 





| 
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o represents American women? No one better than response to each question unless otherwise indicated. 
. That’s why Ladies’ Home Journal wants to know The information you provide will be fed into the com- 
you feel about the issues and challenges that area puters at the New York Institute of Technology, and the 
of all our lives today. This is your chance to speak resulting data will be analyzed. We’ll also read any ex- 
, to voice your opinions, to share your attitudes, tobe tracomments yousendalong. Then, in our 100th Anniver- 
ard! So please take the time to answer the following sary issue (January 1984), we'll publish a report based 
estions and send us your responses. Check only one onthefindings. Thank you very much for participating. 


TAKE PART IN ANOTHER LANDMARK LHJ SGRVEY! 


y bei d. No, I don’t agree with one of the following, whom 
yod, 


anything feministswant ..L) 4 would you become? 












































aw Nancysheaganrn cc... = -1-- L) 23-1 
| THE WOMAN 6. eee ia oe to cry P oo oe “ Wales .. 0) 2 
- on, whom would you call first . Elizabeth Taylor......... [3] 
= ae an a. My mus ban Cer icrens centre 1 15-1 d. Peer O’Connor..... = 4 
e if you co nge one Gg by Niy:mother..... 2.2.2... 266s. O 2 e. Gloria Steinem.......... L] 5 
about yourself, what would it be? c. My fathers wie eee ey ele ts f. Barbara Walters......... E). 6 
an Miyifacehwsa aca. Geet lle ied d. My best friend,female....1 4 g. Phyllis Schlafly.......... Bley 
b. My body... ween eee reas El 92 e. My best friend, male...... lperss h. Brooke Shields .......... a) ees 
c. My personality .......... Lal eeeas faNobadyreee foes e2e cle s6 i. Iwouldn’t change places...[] 9 
deMyamimdl ieee ae: Oe. Elaa4 _ Other a 
GuMivsape pan cceci ease oe Ee} 5 E 13. Ifthe following events were 
feNOCRING er ar sists. oO 6 7. What is most likely to make you scheduled for the same evening, 
g. Other 7 feel depressed? which one would you go to? — 
- eee a. The eventlessness of my life 1] 16-1 % ae child’ ee cities LJ 24-1 
fen Pee i == ars b. There’s not enough money.[] 2 i: ca a = 1c a er 
a. Ser ae andatione... = = c. When everybody is making a an ES a 5s rs = 
b. ae : ae oe 5 : toomanydemandsonme..(]_ 3 : a ee W ue ; speak.) 3 
c. My husband will leave .... a Other ce Abi ay party for my 
d. That my children will mother, givenbymysister.[) 4 
tumlout badly=..-....... eles 8.wh 
: en are you most likely to 
e. That nuclear war will end c Rosnrs ae gry or feel ee a? 14. How do you feel about 
the worldasweknowit...() 5 pahenitRayeteviceup housework? 
f. Other ° after everybody else ...... [eal 721 a = Hees it. 4 -: . 7 . : -- 25-1 
b. Wh boss tak . [don’t mind it, but I wis 
¢ Do you think you have a better aie ce FE <a = Seto Bes. Ihad more helpandtime..1) 2 
life than your mother did? c. When my husband treats me c. Actually, Ikindofenjoyit .[) 3 
(Check all choices that apply.) Re = 
we heed like the “littlewoman”....() 3 
Bae er use ane 24 d. When a stranger treats 1 5. Do you have any 
somany children......... O 31 nee tara ~ 
pectzsana-t.- LJ 4 paid household help? 
b. Yes, because she was never pl Wiken people imply that arr es ae e eee CF 26-1 
anything but a housewife... 1) 4-1 Pm/not a good mother .4..-- ries Piya ehe c Miliae BS isG 12 mee 
c. Yes, because I had a better fashion my. Kida taleback mee 6 
education thanshedid....[) 5-1 : > ee 
d. Yes; my husband treats me 9 16. if you hada couple of hours free, 
like an equal, and my father : eerie happiest day atone by eee ang 
dominated my mother. .... O 61 ; ee would you be mo o do 
e. No, because she could afford = eee eee ier 18-1 a Read ebook eee s+ 0 27-1 
i . a . head a Magazine or paper. . || 2 
eee, so eles ea Aaa ae Ra aire 2 ec. WatchiT Vi seeks. o-s Elsa 
f. No, because I can’t afford as A 0 ‘ YAU CO Tay SCs e ca de OHOD Nae tetera ys Ee 
’ good a life-style asshehad.[) 8-1 - Other 5 ee aeons ly 2 
. Doneedlework .......... [ae 56 
- How has the recession affected 10. Are you glad you're a woman? g. Other 7 
your life-style? (Check all choices that apply.) 
(Check all choices that apply.) a. No, men still have more 17. Do you drink alcohol? 
a. ’'ve had to go back towork .[] 9-1 opportunities and money .. [] 19-1 a. No,Ineverdid........... OO 28-1 
b. We can’t afford to move b. No, because now women b: Yeswat parties. ..c.- .-ses lie=.2 
into a better house ....... feje0=1 have to do everything »eee-LJ 20-1 c. Yes, once or twice a week .. [_] 3 
c. We can’t afford vacations .. (J 11-1 c. Yes, because womencan d. Yes,oneortwodrinksaday [) 4 
d. Wecan’t afford anewcar .. (J 12-1 do everything ........... LJ 21-1 e. Yes,threeormoreaday...[]) 5 
Ce re : f. No, ’manalcoholic....... See 
11. Have you ever wished 18 
>. Are you a feminist? you were a man? a e Do you use marijuana? A 
: a. ye Beas s St ete ey eises LJ 14-1 BONO eee et ies LJ 22-1 a. No, ve given LGU eye gel or. _) 2941 
b. Yes, but I don’t agree with DEIMES. 6 ei. ois joie c's sense leo e2 b. No, I never did........... ee 
everything feminists want.[) 2 c. Yes, onceina while SER es a 3 
c. No, I only agree with some 12. If you could magically change d. Yes, onceortwiceaweek..(] 4 
of what feminists want....L] 3 places for one week with only e. Yes, almost every day..... [ca ras 





19. Do you take minor tranquilizers 








such as Valium or Librium? 

a. No, I’ve giventhemup.... [J] 30-1 

beNosiinever Gide. 2c. sian: (lee 

c. Yes, onceinawhile....... laeaes 

d. Yes, once or twice a week .. C1 4 

e. Yes, almost every day..... leas 
20. which, if any, of the following 

other drugs have you ever used? 

(Check all choices that apply.) 

ay Cocainesmnnrs emcee rer: [] 31-1 

bsliSDicecea ase ceoeeeroae LJ 32-1 

Cublerolnvencmir cso are (Elyse 

d. Other . 34-1 

e. Noneoftheabove........ LJ 35-1 
21.Do you smoke cigarettes? 

BRING cao aes ae ee L) 36-1 

Priveserrita on oe (la? 
22.Do you exercise? 

a. No, I can’t find the time ... 1) 37-1 


b. No, Idon’t really want to .. LJ 2 
c. Yes, onceinawhile....... 
d. Yes, every weekend 
e. Yes, several times a week. . 
fe sVeSeVeTDyidayn..-<--e-ie 








Ul 
nn WwW 





23. What is your eating pattern? 
a. I stick to lean meats, chicken, 











fish, vegetables, fruit ..... L) 38-1 
b. Pmavegetarian......... (leer? 
c. leatanythingI want ..... Ge is 
d. I’m ajunk-food junkie..... alee 
e. loften goondiets ........ (eee) 
f. lamacompulsiveeater...L) 6 
g. Other 7 


24. Have you made efforts at self- 
improvement in the last year? 
(Check all choices that apply.) 




















a. Yes,[ went onadiet...... CL) 39-1 
b. Yes, I started to exercise. . . 40-1 
c. Yes, enrolledinacourse..[) 41-1 
d. Yes, I treated myself to 

beauty improvements..... OJ 42-1 
e. Yes, | went into therapy...) 43-1 


25. How happy, in general, do you 





feel you are with your life? 

alm Vervanappyies amen eerie O) 44-1 
DEL ADDY: eer: theta einer (tel ree 2 
ce Pairly satisfied’... 2. 4.01. Rees 
dwiNothappy ose reece oe LJ 4 


e. Very unhappy 





(Please answer the questions 


that apply to you.) 











26. How old were you when you got 
married for the first time? 





27. What was the main reason you 
married when you did? 


a. I was in ¢ 47 

b. I felt that ¢ n arried wa 
what I was 0S 

c. To get away 

d. We wanted t« 

e. I was pregnant 





28.1 you had it to do over again, 
would you marry your present 
husband? 


29. What's the biggest problem in 
your marriage? 

a. Sek: ae ee Gee 
Money 
We never talk 
The children 
The in-laws 
He doesn’t do enough 
housework and child care. . 


30. what is the best thing 
about being married? 
a. Feeling loved............ 
b. Having companionship... . 
c. Having him to depend on . . 
d. Making love 











b. 
C: 
d. 
e. 
fs 

















50- 


a > WwW 


1 
2 
3 
4 


311. How often does your husband do 


housework and child care? 

a. Never ae roe OO 51 
bz Rarelyicc tc tey seat oagrsercees oO 

CAO Stenger eres See a 
divAlwaysiviected> sora ine O 


32. How often do you do yard work, 
home repairs, etc.? 


BUNCVeR ein wae toe ee L 52 
b: Rarelys.". = cages ocr: i 
Cl Often: hate cri myactacriar a 
d. Al waysic sti ces woe cre O 


33.1f your husband were transferred, 


would you move? 









































a. Without question ........ [J 53-1 
by Maybetsc cece. cman eae len 2 
Cybrobablynotees merece Ely <3 
deDefinitelymotis sen 4 
34. If you were transferred, 
would you move? 
a. Without question ........ [] 54-1 
b:, Maybems.. ctu eee ares alae 
@Probablymotireseemse reer [el aes 
d. Definitelymotes aaa [nl ee 
35. If you and your husband hada 
couple of hours alone, what one 
; thing would you probably do? 
as Watch Var e e [) 55-1 
b: Goitoamoviels emcee ae (2 
Cs Golout oleate ric Gi 3 
ds Dalles erect. sac Ey, a 
e. Make love: 2342 saree a 5 
36. How do you and your 
husband make decisions? 
a. We talk things over....... L) 56-1 
b. He isthe decision-maker ..[) 2 
c. lamthedecision-maker...[) 3 
37. What is your role as a wife? 
a. “Woman behind the man”... L] 57-1 
b. An equal partner......... ele 
38. Has your husband’s view of your 
role as his wife changed at all? 
1. Yes, he has more respect 
for me now asaperson .... LJ) 58-1 
b. NOs eee eee LJ 2 
39. 1f your husband’s view has 
changed, what is the main 
reason? 
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a. The women’s movement made 
him respect me more...... 
I’m working, and he’s proud (J 
. ’m working, and he knows 
we need my income....... 
d. The media are portraying 
women as self-sufficient .. . (J 


o 
O 


oO 


40. it’s okay for a man to have an 
extramarital 


affair or two. 
a. Agree strongly .......... CO 6 
ba Apree rns etree LC 
coy Disagree..c eee ey eee O 
d. Disagree strongly........ Oo 


41. It’s okay for a woman to have a 


extramarital affair or two. 

a. Agreestrongly .......... Oe 

biwAgrée: scree a O 

c. Disagree: 3. es eee O 

d. Disagree strongly........ O 
42. The husband should be the mai 

breadwinner in the family. 

a. Agree strongly .......... OO 6 

bsApreemenian acc eee Oo 

c., Disagrees ..u3 acacia 0 

d. Disagree strongly........ O 
43. If you are not currently married 

why aren’t you? 


a. I’ve never married because I 

haven’t found the right man [J 6 
b. I'm separated/divorced .... 1 
c. [m living with a man 
d. ’m a widow 


in] YOU, tHE 
| .|MOTHER 


(Please answer the questions 
that apply to you.) 


44. How old were you when your fir 
child was born or adopted? 
6 4 







45. If you were under 30 when your 
first child was born, why? 

a. I wanted to start my family 

as soon as possible........ O 4 

b. I just felt having children was 

what I was supposed to do. . (1) 

c. I got pregnanit accidentally. C) 


46. if you were over 30 when your 
first child was born, why? 
a. I tried to get pregnant 





earlier, but I couldn’t ..... (a 
bo limarniedilater:.45 se ooe oO 
c. I wanted to get started 
in my career first......... O 
d. We couldn’t afford to have 
afamily anyearlier ...... O 
e. We wanted some time 
asialcouplemeer ene rrr O 
47.pDia you have “prepared” 
(or “natural”) childbirth? 
aSINOMA Paarl CE Ree eae [aml 
bi Wesitncete oes eee oO 
48. Did you breast-feed? 
QING) aie eee O ¢ 
be Vester ice on ae C 





9. If you work, how long did you © 
stay home after your first child 


was bom? 

ge ee ee a eee 0 
After your second child? 

| ype ee ae LO) 34 


c. [have been home for 
andIplantoreturn 5 
EOLW ORRIN ee ee es 6 


0. If you work, who takes care 
of the children? 
a. My husband and I, since we 
work different hours...... 
. Ido, since I work part time. | 
Grandma, arelative...... 
Ameren bon: 6. )ss5 4/5 tse sss 
. They are “latch-key” kids. . 
A housekeeper or nanny... . 
g. They gotoaday-care center [| 


JO 


moaos 





[oe fe fea fT 


1 
2. 
3 
4 
5 
6 
7 







L.if you could afford and obtain any 
kind of child care you wanted, 


which would you choose for 
children under five? 


a. Full-time housekeeper....[] 8-1 
b. Day-care center, 8-6...... O 
c. Day-care or nursery school, 

9-12; housekeeper, 12-6... L) 3 


d. Aneighbor, relative ...... aaa 
e. Day care on the premises 
of my placeofbusiness....[) 5 


2.Do you think your children will 

have a better life than you do? 

(Check all choices that apply.) 

a. Yes, because technology will 
improve the quality oflife .() 9-1 

b. Yes, because health care will 


continue toimprove ...... L) 10-1 
c. Yes, because men and women 
’ willbe more equal........ (| alpen 


d. Yes, because they’ll have a 
better education thanI did. 1 12-1 
_ e. Yes, because they'll earn 


more money thanIdo..... (a) ger 
f. No, because we can’t afford 
to send them to college .... L) 14-1 


g. No, they’ll never be able to 
afford to live the way wedo . [) 15-1 

h. No, because the world is 
becoming so dangerous. ... 





L 16-1 


3. If you are a divorced mother, who 





| has custody of the children? 

| AO ey stan se ee eee (J 17-1 
|b. We have joint custody. .... Sl 2 
' .c. My husband does......... lees 


4. If you and your children had one 
‘or two hours free together, what 











/ 

_ would you do? 

Baer Watcnel 2 5. cdsc se ours OO 18-1 

feeb: Play/accames oo scrs.. 2 - (eal ee72 

mec Goto ad MOVIem. « ecie @ a oe O 3 

Bere Dal See ey, [elas 

| e. Goon anexcursion....... oO 5 
f. Other 6 


5. What do you and your children 
argue about most? 
a. House rules such as bedtime, 

chores, manners......... 

b. Use of the child’s free time . 
c. How their money is spent. . 
Geschool works sm. 7 LJ 

__e. Drugandalcoholuse ..... O 
f. Other 


19-1 


DOO 














An WM 





56. if you had it to do over again, 


would you have children? 
BRAIN OFF cer ccgr te Stern Saatte, sacar 1) 20-1 
DiV@Sirzs ts Poachaeeeenee ioe Bee 


57. what do you think is the most 
difficult age for child-rearing? 


a Babiesi.5.oc.ce eee Bp ait 
b: Toddlersi-s;-c co hee 2 
cs schoolageme eres ee ess 
da leenagers2.craree ce eieer4 
e. Grown children.......... oO 5 


58.1 possible, a woman should stay 
home with each child until the 
child is at least three years old. 

a. Agreestrongly .......... fele2221 
pzAcreesnt af ae [eal 72 
cs Disagree’ sq. atence eae fie <3 
d. Disagree strongly ........ fal e4 


59. Men are just as good at taking 
care of children as women are. 





a. Agree strongly .......... LJ 23-1 
br Agrees coe ere cits fal 12 
chy Disagrees ciacne one sere [el 3 
d. Disagree strongly........ (a4 
60. Which do you think are 

harder to bring up? 

BMBOyS see te ee as L 24-1 
py Girlsea san. eecre cae ele 2 
c. There’s no difference. ..... Eleres 


61. Have you ever had an abortion? 























a. No, and] never would..... 1 25-1 
b) No; but l-would=. =... B 2 
c. Yes, andI’d have another. . 3 
d. Yes, butI won't again..... O 4 
62. If you are childless by choice, 

how do you feel about your 
decision? 

aw ondertiliccint aes L) 26-1 
by Ambivalent,..:... oc.cemes Oo 2 
CSOT tk cen aeciene aos oner Eas 








63. if you haven’t been able to get 
pregnant, what do you plan to do 
a. Remain childless......... [lazer 
putny toadopt-- cept O 
c. Try for a “test-tube” baby. . L 
d. Try artificial insemination. L) 
e. Try a surrogate mother... . L) 
f. Keep trying to have a baby. [) 





nm -& WN 


(Please answer the questions 
that apply to you.) 








6A. What is the best thing 
about working? 
aDhe money. sa. cicl-ieses use LC) 28-1 
b. Asense of self-esteem..... [ela 2 
c. Being with other adults...(] 3 
d. The respect get......... el 4 
e. Other eS 
65. what is the hardest thing 
about working? 
a. Finding good child care.... LJ 29-1 
b. Finding enough time ..... (ily 2 





c. Dealing with office politics. ] 3 





d. The work isboring ....... O 4 
e. Thepayislow........... O 
f. Knowing I’m responsible 

for my family’s welfare....[) 6 


66. If you were offered a choice, for 
the same salary, which of the 
following job situations would 


you choose? 

a. Full time in an office. ..... OO 30-1 
b. Part time in an office...... ‘oe 2 
CMBIEX<tIIMC ci..= cel oeea eeae O 3 





d. Most of the time at home, 
perhaps withacomputer..{(] 4 
e. Self-employment......... O 


67.Do you prefer working with: 











auMostlysmen secre O) 31-1 

b. Mostly women........... gl Zz 

c. Dependsonthe people ....[) 3 

d. It makes no difference. .... (lee 
68. Do you prefer working for: 

ai Abmantreive-ct siete. s OO 32-1 

byAnwomanr... 5 cmt ee fe]; 32 

c. Dependsontheperson....[) 3 

d. It makes no difference. .. .. [Sere 
69. Do you consider your 

job a career? 

BRIN OR cactre ce nis  steo eee LJ 33-1 

DAWiesS tee ac ae. See 2 








70. in the best of all possible worlds, 
what would your “dream job” be? 


a. Achief executive officer ... L) 34-1 
bs Movietstar.". 2 pase oO 2 
c. Congresswoman ......... [el Pees 
dsDoctonmee. «-eteen-cbere pe 
e. Best-selling author....... elias 
f. Full-time homemaker..... (ElaenG 
g. Other 7 


71. Have you ever been sexually 
harrassed on any job? 


AMINO Myacsins ss appears baeee* () 35-1 
b2Wesiiee: 2: ic eee ies = 
72.Do you do volunteer work? 
gd NSE Sie Gin ckcaa GING can Re CL) 36-1 
ib» YessPleaseispecify 2 = =, 2 
73. If you are not currently working, 
why is that? 
a.lamahomemaker....... elaze1 
baliwasilaidiofiensese. 6 (ale 


c. lamunemployed......... O 
d.ITamseriouslyill......... [e 


eslamretined ico. so soe a 





7 
of, W 





7A. Are you registered with a 
political party? 
asYesDemocrats.i.. -c0> CL) 38-1 
b. Yes, Republican ......... EE} 42 
CHENOA ee asin ac oe. O 3 
d. Other 4 


75.Do you vote? 
ANON eerie cence hese cs > (J 39-1 


Da CS oreo eee ai nstals «canara, as CJ 2 
45 








76. Do you read the newspaper? 


mh 


. I'm not interested in news . L) 


77. Prayer in the schools should 














remain illegal. 

a. Agree strongihiyan ac 1-1 LJ 41-1 
psAgrees seen ce iseeianre os fal ps2. 
c) Disagreerrnier eam ote ee les 33 
d. Disagree strongly ........ (meee 





78. Abortion should be legal only up 
to the twelfth week of pregnancy. 
a. Agree strongly .........-. [ 42-1 
Der Aree... 1: Meera nie a (ere 


c: Disagre@iersst. senior: [la 23 
d. Disagree strongly........ (ele 


79. Abortion should be legal up to 





the twenty-fourth week of 
pregnancy. 

a. Agreestrongly .......... OO 43-1 
bweA preemie ete ge ee. 22 cian. (iP yee 
Ce Disadoree mrecis. 3 «vs s/s nares as 
d. Disagree strongly ........ (alr 


80. Abortion should be illegal except 
when the mother’s physical or 
mental well-being is threatened, 
and in cases of rape or incest. 














a. Agreestrongly .......... 1) 44-1 
py Agreemon c.ceinicise.o1d cao: 2 
c) Disagree’. j552 ese See. fel 23 
d. Disagree strongly ........ [eal ear 








81. Sex education should be taught 
























in the schools. 
a. Agreestrongly .......... L) 45-1 
bYAgree oo. etree sey. a Gl 2 
Cn Disagree xi..c:: tee aha El. 533 
d. Disagree strongly ........ a4 
82. The United States should 
promote a nuclear freeze. 
a. Agree strongly .......... CJ 46-1 
yA Pree ae: <n. cae ieee (el eee 
Cy MIsagrees... 5 )ae ae oie. (ales 
d. Disagree strongly ........ [= es 


83. The death penalty for murder 


should be law. 

a. Agreestrongly .......... (eal4721 
birAgree). 2c eee rae (alee 2 
es Disagree tx. 2s eee ae [el haere 
d. Disagree strongly........ [males 


84. The government should spend 
money for child care. 
a. Agree strongly ....... J] 48-1 
b. Agree Z 
c. Disagree 
d. Disagree strongly 


85. Surrogate motherhood should 
be illegal. 

a. Agree strong! 49-] 
b. Agree..... 
c. Disagree .. 


d. Disagree strongly 4 







86. Agencies that supply 
contraception to mii ould 
be required to notify th« 












46 


a. Yes, more than oneaday ..[) 40-1 
bs Wesvonealday . 04.2 2-5. - fale i2 
c. WhenIgetaroundtoit....L) 3 
d. Usually just onSundays...[] 4 
e. Almost never, but I 

watch the TV news....... ela 


a. Agreestrongly .......... [) 50-1 


b. Agree. sco. cee enema (alee? 

c. Disagree: ssaecoeen ar aE =3 

d. Disagree strongly..-..... {a a4) 
87. The Equal Rights Amendment 

should become law. 

a. Agreestrongly .......... L) 51-1 

bcAgree. Son> sore le 

c. Disagréé =a ee Els s) 

d. Disagree strongly........ (eae 
88. opTIoNAL: 

If there is anything you would 


like us to know which we haven’t 
asked, please feel free to write in 
about it. Thank you! 





1. How old are you? 52-53 

2. What is your marital status? 
a. Never married........... (J 54-1 
b. First marriage........... Pleaa:2 
c. Divorced/legally separated.[] 3 
d. Second marriage......... oF 4 
e. Third or fourth marriage..[) 5 
£.) Widowediaih snr tarns nic ele k 
g. Living with someone...... fee 


3. How long have you been married 























to present husband? 55-56 
4. If you have children, how old are 
they? 25. Se 57-64 
5. 1s yours a “blended” or step- 
family? 
8: NO) endcud.en8 soloists ota C) 65-1 
bo.ess xplain. =r 
6. Are you currently employed? 
a. Self-employed........... CL) 66-1 
b. Employed parttime ...... ay 2 
c. Employed full time....... 3 
d. Unemployed ............ [eal 
7. What is your occupation? 
a Homemakereeeericn L) 67-1 
b. Secretary/clerk.......... (am 
c. Professional/technical ....L] 3 
d. Management............ fea eee 
e. Sales 2. crane tee ae Oo) 8 
f. Other 6 
8.1s your husband currently 
employed? 
a. Self-employed........... CL) 68-1 
b. Employed part time ...... rz 
c. Employed full time....... fliceS3 
d. Unemployed............ BN 4 
9. Whatis your husband’s 
occupation? 
a. Househusbandievs oe L] 69-1 
b. Secretary/clerk.......... 2 
c. Professional/technical ....LJ 3 
d. Management............ (i ee 
e:\Sales ie Coe eee ere (aleeeS 


f. Other 


o 





10. what is your personal annual 
income? 




























1 1. What is your annual household 
income? __ > 


12. Where do you live? 
a. City of over 1,000,000..... oO 
b. City of 500,000-1,000,000 . 0 
c. City of 50,000—500,000.... 0 


d..Suburbseaeees: soe eee O 
e. Town of 10,000—50,000.... 1 
f. Ruralcommunity........ O 
13. what region of the country 
do you live in? | 
a. Northeastss Senet eco oO 
b: Southeastes=atseen ose fa 
¢: Northwestiancce see oe O 
d. Southwestisjae- 5 5. eee oO 
e.. Midwestietrinias: cpa [a] 
14. what is your race? 
a. White ceekss ae O 
b. Black) fsst-tabsibeee O 
c; Orientalx74(jotasse eee Oo 
d. Other =. eee 
15.Do you have a religious 
affiliation? 
a Notes tesa ich eee Oo 
b: Yes: Protestant-:- 22 ‘Gl 
c. Yes, Roman Catholic ..... O 
davies* Jewish see ee Oo 
e. Yes. Other 


16. Do you consider yourself 


religious? 
a None see ae cis ee el 
by Yes sere iten. eee ences O 


17. How far do you live from your 


hometown? 

a. Under 50imilesi, 3-5... +1 O 
bs50=300m less sen O 
c. Over 300 miles .......... O 


18. what is the last schooling you 








have completed? 

a Othienades tess c sec) nae 0 
be 2thiprade. sane. sac eee Oo 
ca some colleges: atae Oo 
d. College degree........... O 
e. Graduate school ......... O 

19. what is the last schooling your 

husband has completed? 
a. Stn pTadeh sates ctoers ee [0] 
ba lzthipradenc: tee cneeere Ol 
c. Some college ...... ee O 
d. College degree........... [=] 
e. Graduate school ......... O 































Thank you for participating i 
this special survey. Please mail 
your completed questionnaire by 
July 31 to: 


Dr. Clive Enos 

New York Institute of Technology 
P.O. Box 338 

Old Westbury, New York 11568 


A complete report on the oa 
vey’s results will be published in 
our centennial issue. | 













LADIES’ HOME JOURNAL « JULY 19 


It’s not kitty’s fault if kitty’s cat box doesn’t smell nice and 
fresh. It’s the ordinary cat box filler you're using. 

What you both need is Kitty Litter Brand. Because it’s 
moisture activated. 

When kitty does what kitties do, a special deodorant is 
released. A deodorant that eliminates every trace of odor. 
No other brand has it. 

There’s only one kitty in the world like yours. Buy him the 
one cat box filler that totally eliminates odor. Kitty Litter Brand. 


There's only one Kitty Litter’ Brand. 





laste 
Is Key. 


You taste it on your first draw. And vate a be 
you take. Extra taste. > Se 
That's what you get with MERIT. 
The cigarette that delivers the taste 
of leading brands having up to twice 
the tar. MERIT—if you smoke for 


flavor, youll know. 











Nothing halfway about it. 


MERIT 


© Philip Morris Inc. 1983 Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 


7 mg ‘‘tar;’ 0.5 mg nicotine 
av. per cigarette, FIC Report Dec!81 














ALZHEIMER'S AID 


Doctors at New York Medical Center 
report encouraging results with a new 
treatment for Alzheimer’s disease, one 
cause of “senility.” The mysterious 
disorder affects as many as 1.5 million 
Americans, resulting in severe memory 
loss, confusion and intellectual impair- 
ment. Scientists still do not know what 
causes this disease, which affects the 
1 cells of the brain. 

The New York researchers, led by 
psychiatrist Dr. Barry Reisberg, are 
treating Alzheimer’s patients with the 
drug naloxone (Narcan), most com- 
monly used to treat narcotics over- 
doses. The patients showed improve- 
ment within an hour after receiving the 
drug intravenously, and several of the 
patients’ families noticed that the im- 
provement lasted for up to three weeks. 

There are no known serious side ef- 
fects of naloxone, which works by 
blocking the effects of several natural 
opiate-like substances (including en- 
dorphins) in the body. Further studies 
of the drug are needed. 


PERFECTLY NATURAL 
PAIN RELIEF 


A natural solution for chronic pain? Dr. 
Samuel Seltzer, a dentist and director 
of the Maxillofacial Pain Control Cen- 
ter at the Temple University School of 
Dentistry, is experimenting with one. 
Dr. Seltzer is using tryptophan (an 
amino acid—a chemical that the body 
uses to build protein) in conjunction 
with a special diet to treat his patients 
with face, head and neck pain, such as 
TMJ syndrome, neuralgias, migraine. 
Because tryptophan competes with 


A BICYCLE BUILT FOR YOU | 


VV ive la différence! Adult bicycl. 
riders (one in four adults in the 


U.S. rides at least once a week) should 
know that bicycle seats must be ad- 
justed differently for men and women 

According to a report in Ph ian 


> 


By Beth Weinhouse 


other amino acids to enter the brain 
from the bloodstream, Dr. Seltzer 
places his patients on a low-protein diet 
to insure that all the tryptophan from 
the supplements is absorbed. The tryp- 
tophan increases brain levels of an- 
other chemical, serotonin, which is 
thought to reduce pain (as well as al- 
leviate depression and regulate sleep 
and body temperature). 

Patients took three grams of tryp- 
tophan a day (the average diet provides 
one-half to two grams). After the pain is 
under control, the dosage is gradually 
reduced to the smallest amount that is 
effective. But, Dr.Seltzer cautions, con- 


sult a doctor before taking tryptophan. 


HEARTBURN MAY BE 


MAKING YOU HOARSE 


If you’re plagued by throat problems— 
laryngitis, frequent throat clearing, 
hoarseness, irritated cough—that 
don’t seem to go away, look beyond your 
throat to find the source of your trouble. 
According to Dr. Nels R. Olson, profes- 
sor of otolaryngology (the study of the 
ear, nose and throat) at the University 
of Michigan, these symptoms can often 
be caused by gastroesophageal reflux 
(the cause of heartburn). 

If antibiotics and antihistamines 
haven’t cured your throat problems 
(and you’ve seen a doctor to rule out the 
possibility of a serious throat disease), 
you can try these simple remedies: ant- 
acids, sleeping with the head elevated 
and a modified diet. Doctors recom- 
mend that you avoid common irritants 
like alcohol, aspirin, coffee and tea, 
that you eat smaller portions of food 
more often, and that you don’t eat or 
drink for two hours before bedtime. 


and Sportsmedicine magazine, women 
should keep the saddle level, or with 
the forward tip pointed slightly down, 
to avoid pressure and irritation to the 
genital area. Men should tilt the saddle 
slightly up, to avoid even more serious 












CUDDLY SITTER FOR 
HIGH-RISK BABIES 


A specially designed stuffed teddy be 
is being used at the University of Co 
necticut to teach premature infan 
their first lesson—how to breathe. 

“Premature infants are deprived 0 
variety of stimulants. They have dj 
ficulty breathing and sleeping, amo 
other things. We wanted to prowl 
stimulation to help the infants m 
ture,” explains Dr. Evelyn Thoma 
professor of biobehavioral sciences 
the University, _ 

The teddy bear, made of soft shee 
skin and leather, is connected to an 4 
pump. The pump is set to match t 
baby’s natural breathing rate, wi 
an important difference—the be 
breathes in a regular rhythm, whiff 
premature infants often have irregul|ff 
breathing. The bear’s chest softly eff 
pands and contracts as it “breathe 
When the bear is placed in the crib, 4 
infant can snuggle up to it and learn ff 
breathe more regularly by niet 
the bear. Another benefit: Premat 


















calmer when in contact with the bea 


consequences—loss of sensation, irril 
tion of the urinary tract, injury to t 
testes. Both sexes should adjust t 
height of the saddle so that the leg 
hang straight when each pedal is at t) 
bottom center position. 


bo Yi Orwor 


YOUNGER LOOK SLIPPING AVVAY 


Wie EACH: StU MIME RDA Ye? 


Each year, summer seems to slip away so quickly. Before summer comes, you can hardly 
wait for the warm weather and summer leisure activities. This is the year, you vow, you're 
| going to do something meaningful, something umportant. Maybe you'll begin 
: that romantic novel you want to write (you've read enough of them to believe you have the 
) formula down pat). Or go on a weekend biking trip with the children. Or 
really work on your tennis game. 


away dirt and 
other impurities 
toleave your — 
clean skin soft 
and radiantly 

_ fresh. Look for 
your free trial- 
size Olay Beauty 
Bar now in spe- 
‘cially marked 
packages of Oil 
of Olay® Beauty 
Fluid. — 








it tastes even better on your cake. 





Hon resist a finger-full 


ea of frosti 
Now there's a frost d creamy, you'll 
want fo use two fingers—or n better on your 


cake. Delicious new Duncan rosting. In 
your favorite flavors. Try if...if 
© 1983 Procter & Gamble Co 






BEVERLY SILLS 


continued 





“I think there’s something wrong with him.” Soon after, w 
learned through tests that our beautiful son was mentall 
retarded, autistic. If God is listening, I hope that I’ve no 
lived through the worst day of my life. 

We kept Bucky at home for six years, but finally had to put 
him in a special school in Massachusetts. He is now twenty; 
two and very handsome. There’s not much potential there 
but we’re doing the best we can to keep him comfortable ang 
warm, and to make his days as happy as possible. As fo} 
Muffy, Peter and I decided that we were going to teach her t 
talk rather than use sign language. We would get down of | 
the floor with her and, using a candle, illustrate how tq 
make the ‘wh’ sounds. When my child said “Mama” for thé 
first time, we declared a legal holiday up in Massachusetts 

Although that period of my life seemed tragic then, it i 
now a closed chapter. Muffy can no longer be consider 
handicapped. She is brilliant, talented, multilingual an 
earns her own living designing book jackets. And that 
“worst day” of my life changed me. 

Certain things happen to us in life that we thought neveij} 
could happen. Only other people have retarded children— 
you don’t. So you go blissfully along, feeling sorry when you 
hear about other people’s problems. But when these things 
suddenly happen to you, you change. You are enlightened 
Personal tragedy makes you suddenly more aware of thé 
suffering in the world, and makes you want to help to allevi:; 
ate it, to find a way to really help. 

Ihave a philosophy: Man plans, God laughs. I think every; 
thing that happens to us is written down in a great big book 
and we’re all part of a grand plan. Some people have it ba¢ 
for a while, but they’ll get a chance later on. Everything has 
a purpose. I even believe I'll get born again—probably tone 
deaf next time around, but that’s not bad. I’m always real 
for a new adventure. 

Now, I try to help other people work on the positive side 0} 
things. If I see someone who’s down, I try to pull them up. | 
do it by smiling a lot, talking a lot—talking fast. I don’ 
know if I always succeed, but I try. Keeping the lines oi 
communication open is vital, I think. I try to spread th 
cheer with my own Muffy. She’s a slow riser, soI try to help] 
get up early, grind the coffee so the smell goes through the 
house, turn on the radiator so the place is warm, get things 
moving to the point of pandemonium. I get-a lot of fast activ! 
ity going, and by the time Muffy comes in for breakfast, she’ 
been conned into thinking she’s awake. 

But I no longer sing around the house. Never. When 
retired from singing [in October 1980] to take on my present 
job, I made a total break. I won’t even hum in the shower. My 
voice had a nonstop career for more than thirty-five years} 
and it deserves to be put to bed with dignity, not yanked out 
every once in a while to see if it can still do what it used to do) 
It can’t. I retired it when I felt the time was right, before 
people could say, “When is she going to stop?” 

My husband and I have a motto: “We did that already.” | 
even have a ring he gave me inscribed, “I did that already.’ 
Peter and I have always taken each other day by day, consid: 
ering each day a new adventure. I think that’s why out 
marriage has lasted so long. 

We met when I went to Cleveland, Ohio, on tour with the 
New York City Opera. Peter’s family published the Cleve: 
land Plain Dealer, and he was president of the Press Club| 
which threw a cocktail party for the cast. He winked at mé 
across the room and I thought, “Boy, that’s a very corny 
approach.” But I agreed to have dinner with him the next 
evening. He came to my hotel to pick me up, and he had twa 
children with him. “These are my daughters,” he said, ang 
the youngest looked me straight in the eye and asked, “Aré 
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1 going to be my mommy?” 

| said, “I don’t think so,” but obvi- 
sly I was overwhelmed by him be- 
ise when I flew home the next day I 
d my mother, “I think ’'ve met a man 
duld marry.” Her face lit up with de- 
ht, because I was twenty-six years 
, and in a Jewish family being 
2nty-six and unmarried was tragic. 
No two people ever came from more 
ferent backgrounds than Peter and I. 
1 first-generation American. He’s 
mm a Protestant Boston Brahmin 
nily that’s been here since the 1600s. 
s education was Milton (a prep 
1001) and Harvard, mine was public 
1091s in Brooklyn. He loves anything 
tdoors—hunting, fishing, tennis. I 
1't do anything outdoors if it can be 
ne inside, and to move this big old 
dy around a tennis court is torture. 
ter and I have quite different inter- 
's and I think that’s healthy. He came 
many of the premieres | sang, but I’m 
t sure he returned for many repeats. 
ter’s a great Sinatra and Ella 
zgerald fan, and he was raised on 
mphonies. But opera isn’t his favor- 
art form, and I certainly never tried 
train him to love it any more than he 
ed to train me to love football. 

None of this mattered. That’s not to 


say the relationship was always tran- 
quil. Peter was still married, but sepa- 
rated, and my mother, who adored him 
as he adored her, decided we were to be 
chaperoned by her. So wherever we 
went, it was a ménage 4a trois, with 
mother as escort. It made me edgy, I 
guess, because one night we had a 
terrible row, after which Peter said, 
“['m going to marry your mother, be- 
cause I like her a lot better. She’s nicer 
than you!” I cracked up. Peter is a very 
funny man. 

We were married November 17, 
1956, a blessed day in my life. But 
that’s not to say we don’t have argu- 
ments. Peter has a passion for Welsh 
corgis, and I went through culture 
shock when I learned that wherever we 
lived, a corgi would enter my life. Once, 
when a new corgi began systematically 
destroying a newly redecorated 
kitchen, I really became distraught. 
I turned to Peter and said, “Okay, 
it’s either me or that dog!”—and my 
husband paused, which I| thought was 
unconscionable. 

Well, we argued until three in the 
morning, when Peter said, “Now, we 
have got to stop this. Married people 
who argue this long are contesting one 
of three things: sex, money or children. 
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And we're fighting over a little corgi! 
Then I started to laugh. Of course, the 
dog stayed—and destroyed the kitchen. 

We’ve had many dogs since. The cur- 
rent one is sweet. She’s only chewed up 
the rugs. But it doesn’t really matter 
anymore. I think so many things are 
said in anger that you regret. And I 
don’t believe in causing misery for any- 
one, especially my husband. We have 
shared enough miseries and should 
spend all of our time trying to make 
each other happy, which, in the main, is 
what we do. 

Feminists may not approve, but in 
my marriage, it has always been under- 
stood that Peter comes first with me. 
Even at the peak of my operatic career, 
I always made it clear that if he should 
ask me to give up what I was doing to 
devote more time to his needs, I would 
give it all up. And that still holds. 

Peter is very thoughtful. He still 
sends me flowers, gives me funny 
presents. In the past, when I was upset 
with a performance, I’d come home and 
tell Peter, “I sang like a pig.” So the 
night I made my debut at the Metropol- 
itan Opera House, he gave me a little 
gold pig inscribed, “Sing like a ---.” 

When the babies were young and we 
lived in (continued on page 139) 
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icnic partners: These au- 
thentic reproductions of New 
England “clam” and “bun” 


‘baskets are handmade of white 


pine, available stained or natural. 
And for a party touch, each basket 
comes with a machine-washable 
dinner napkin by Vera Linens ina 
choice of two patterns, colors. 
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Dramatic new research. 

Research shows that Advanced 
Formula Crest with Fluoristat® can 
actually help reverse the early stages 


of tooth decay that can lead to cavities. 


Think of it. Even if your kid has the 


start of tooth decay right now, it may 


not be too late with Crest. 


Most cavities start 
before you see or feel them. 


When your kids eat, acids can 
form and attack the minerals that 
keep their teeth healthy. Normally, 
those minerals are replaced. But, 
when too many are lost, the decay 
process begins...usually just inside 
the tooth. If decay progresses, it 
could become a cavity outside. But 
it may not be too late with Crest. 


“Crest has been shown to be an effective decay-preventive dentifrice 
and regular professiona! care.” Council on Dental Therapeutics, 


Crest helps replace lost minerals. 


Crests fluoride penetrates into 
that area where it can help replace 
those minerals...actually reversing 
the tooth decay process even after 
it starts. 

Crest welcomes this news as a 
milestone in our fight to make 
cavities a thing of the past. 

Ask your dentist. 

Visit your dentist. Learn more 
about this remarkable development. 
And how it can fit into a total 
program for improving your familys 
dental health. 
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|On becoming a grandmother 
It has been twenty years since The Feminine Mystique rekindled American feminism. 


Now, the founding mother of the women’s movement is herself a grandmother. 
Listen while she tells the very personal story of how this new role has affected her life. 


@ 
had been invited to speak at a By Betty Friedan born while we were gone? The 
prestigious scientific sympo- grandmother’s presence was cer- 
sium in Israel on “Mankind, medical school. The parents-to-be tainly not essential, but the future 
2000.” My daughter, Emily, had had been rather cross about that, aunt, my daughter-the-doctor, was 
deigned to go with me, on her last because the baby was due in three supposed to be on standby, up there 
spring vacation before finishing or four weeks, and what if it was at Harvard Medical(continued) 
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WET ONES NOW? 


instead of using anything dry, clean up with Wet Ones. 
Wet Ones don’t come apart or stick to you. 


BETTY FRIEDAN 


continued 


School, to fly down to New York when labor began and be 
their personal medical support system at the birthing cen- 
ter. Approaching parenthood with far more confidence 
than I remember having at that time, Jonathan, my sec- 
ond son, and Helen, the future mother, scorned the sterile, 
dehumanized, alienating technology of a male-dominated 
obstetrical-gynecological professional hospital delivery. 
(The future grandmother—ideologically happy at such an 
expression of second-stage feminism so close to home, and, 
above all, applauding the zeal with which the father-to-be 
shared the birthing preparations, from the first decision 
about the nurse-midwife to the final breathing exercises— 
had certain doubts about the absence of sophisticated med- 
ical expertise and life-saving equipment if complications 
arose, but she was not exactly consulted.) 


On my last day in Jerusalem, those abstract speculations 
about women and men in the twenty-first century now 
discharged, I wander the holy streets of the Old City, not 


luxuriating as I usually do in the mystery of its history, 
because of my impatience, suddenly, to be back where the 
birth is due. Emily had flown back for the start of medical 


school classes before 1 mposium ended. But I had 
called Jonathan and Helen that morning in New York, and 
Jonathan had said not week or two. So no need 


for me to stop over; | woul ight back to Boston, 


where I was then living and doing research as a Fellow of 
the Institute of Politics at the K dy School of Govern- 
ment at Harvard. 

Just before sunset, on impulse, I follow the route to the 


60 L/ IRNAL 22 









| 
Wailing Wall. I am not formally religious. But standin 
before that wall in Jerusalem, feeling the power of a 
those centuries of prayer and belief, I say my own siler 
prayer for a happy, healthy baby. I find myself murmurin 
the words of the traditional Hebrew prayer that links th 
generations of our ancestors to whom this wall was holy t 
that baby who will also say those words, “Shma, Israel.’ 

All the way back on the plane—in and out of sleep, for 
am tired after this hectic week—I'm nagged by a kind ¢ 
unreasoning apprehension about the birth that for som 
reason I feel might even now be taking place. The words ¢ 
the Rilke poem come to me, “We are nearing the land tha 
is life./You will recognize it by its seriousness.” 





















































When we finally land at Logan Airport, and I hear m 
name on the paging system, I am hardly surprised. Bab 
born early this morning, a boy, everyone fine, at Leno 
Hill. But they weren’t supposed to be at a hospital! f} 
get the bags through customs and take the shuttle back t 
New York. They all are there, at the hospital, my shake} 
family. A few hours after labor began, there had bee: 
untoward bleeding. The conscientious Maternity Centef 
midwife had sent Helen immediately, in an ambulance t 
the nearest hospital. The baby was seen in the X-ray to b 
positioned wrong, face up. All the preparations for natural 
childbirth notwithstanding, the doctors took over. Emil) 
had flown down that night from Boston, as planned, bu 
they wouldn’t even let her on the hospital floor. The obste 
trician who was on call that night got a flat tire on the wa) 
to the hospital, and they had kept Helen strapped up on th) 
operating table, not knowing what was happening. Ove 
her objections, they injected a drug which made her conf 
tractions stop. When the doctor finally arrived, he kicke 
Jonathan out and said he had to do a caesarean because th) 
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“Wet Ones clean just like soap and water. So whe! 
you go, whatever you do, don't forget the Wet O 
















mnitor showed the baby to be 
tressed.” But if only they had let her 
wn, let her squat in the way she had 
en taught, she felt sure she could 
ive had the baby naturally. They had 
ad a night of fear and terror, all of 
em, and I had not been there to help. 
at the baby was fine, Helen was fine 
ae looked terrible, still in shock, to 
2). Could I see the baby? 
‘And Jonathan takes me to the nurs- 
y corridor. I study the baby through 
e glass. He looks familiar, that baby. 
2 looks like Jonathan, as a baby, no, 
xe Danny, my first-born, no, not quite 
e either of them. But familiar... . 
en, from a distance, I see Jonathan, 
bbed up in a hospital gown, shaken 
ll but beaming now, his dimples 
owing, stiffly, proudly, self-con- 
ously, tenderly carrying his son. 
ven in such an establishment hospi- 
the new father is allowed to fetch 
e baby in to the mother to nurse.) 
Banished to the waiting room while 
e feeding takes place, I meet the ba- 
’s grandfather, from whom I have 
en divorced thirteen years now. He 
id shared their night of fear while I 
s on that plane. He had tried to get 
1other doctor in. He had relived, obvi- 
isly, another such night, over thirty 
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years ago, when, in similar shock and 
disbelief and outrage, he and I had had 
to sign an agreement permitting our 
first-born, Jonathan’s older brother, 
Daniel, to be taken by caesarean. (To 
this day, just like Helen, I wonder if it 
was really necessary; if they had just 
let me try harder, longer, could I have 
done it naturally?) 

There has been a great distance be- 
tween us in the last dozen years, but 
there is healing in that shared memory, 
in this moment of shared support of our 
son, in the seriousness of new life going 
on from that shared beginning. “He 
seems so emotional,” said my former 
husband of his son. “He was crying so. 
Do you think he’s too emotional?” I 
don’t, of course. Things might have 
been different if that older father, 
whom I no longer really know, had not 
been so afraid of feelings. There is pain 
for me in the distance, now, from all 
that happened between us, knowing 
that we cannot really share this mo- 
ment, and yet, the healing joy, “Hello, 
Grandma.” “Hello, Grandpa.” 

In bedside conference, the whole fam- 
ily discusses boys’ names. They had had 
a girl’s name ready but could not agree 
on a boy’s. They do not decide for a 
week, until just before the naming, the 


gree 


1000 mgs. of Pure Pain Reliever. 





t's new. Try it. 


New Maximum Bayer is 1000 mgs. of pure Bayer® 
Aspirin per dose. No caffeine. And it’s specially coated 
to be well tolerated, easy to swallow. No extra strength 

pain reliever gives you all that! Next headache... 


look for the big red shield. 


bris. The baby’s name is Rafael: healer, 
it means. And then his mother’s name, 
Nakdimen, which she has kept, hy- 
phenated, in accepted feminist style. 

A post-feminist baby with a tradi- 
tional Jewish bris ceremony of circum- 
cision and naming. It is moving, the 
gathering of friends and family linked 
by years of shared life and love, for this 
formal celebration of birth. “You will 
recognize it by its seriousness.” Iam a 
grandmother! 


Since none of my close friends has had 
the experience of being a grandmother 
yet—we sometimes wondered if we 
ever would, given our daughters’ preoc- 
cupation with their careers, and our 
sons’ seeming disinclination to marital 
commitment—I have no role model asa 
modern feminist grandmother. My own 
achievement, finally, of this state, is 
not only envied by my friends, it gives 
them hope! “How does it feel, being a 
grandmother?” they ask me, curious, 
and so envious. Envious? An earlier 
convention assumed that if a woman 
allowed herself to be honest, she would 
feel some pain at such a public, undeni- 
able announcement of the loss of her 
own youth. A new friend, male, who 
also recently achieved (continued) 
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BETTY FRIEDAN 


continued 


this state, said: “I don’t feel old enough 
to be a grandfather. I’d just as soon not 
talk about it.” Not me. Turning another 
corner is the way I feel. Excited, curi- 
ous. In my own moving from the battles 
of the women’s movement to a new 
stage in my pursuit of personal and po- 
litical truth, I welcome this new 
grounding in the land that is life. Gen- 
eration is what I feel, the goodness of it. 
I get a vaguely similar feeling when the 
daughters of the movement come up to 
me with their “It changed my life” and 
their new choices and problems, but 
that joy is less personal, less vivid. 
There is a delight, a comfort, an eas- 


ing of the burden, a renewal of joy in my 
own life, to feel the stream of life of 
which I am part going on like this 

Jonathan is a lovel ither. I like to 
watch him, tender, co tent, respon- 
sible, enjoying, so undles 


Rafi into his snows him over 
his shoulder, feeds him nana 
and straps him into iglionh 
back or front. I like t 1e flo 
between him and Hele: 
the concrete, omnipr 
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finished mundane details of feeding, 
undressing, wiping, patting, comfort- 
ing, rocking, cleaning up, soothing, 
playing, laughing, endless watching 
that is parenting. There is an evolution 
going on here. They share parenting 
more consciously and more organically 
than we did. But his father and I shared 
those details of parenting more than 
my father and mother did. Still, it is 
quite clear that Jonathan is not the ba- 
by’s mother. She is breast-feeding, of 
course. I defiantly breast-fed all three 
of mine, for almost a year each time, 
though it was not so fashionable then. 
But I was not nearly so confident a 
mother as she is. 

She amazes and delights me, that 
young daughter-in-law of mine, in the 
clarity of her choices. The baby was not 
exactly planned to come so soon. She 
had just finished college, having 
dropped out for a while to go to Israel, 
and to work, as had my son. He was 
making up for lost time, doing two 
years of graduate work in one for his 
engineering degree. They agonized to- 


gether over the decision, finally, to take 
what life was offering them, and have 
the baby. Recently Helen heard me 
talking over the phone about defending 


supreme Court decision legalizing 


only gets into the surface where the finish is bre 
ken...SO you Can use it as often as you wish. An 
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abortion against the latest attacks b 
the so-called Moral Majority, which 
neither. “It’s very important to me the 
I have the right to have an abortion) 
she said. “I would have hated to feel 
had to have the baby. Knowing that w 
really chose to have a baby, since 
could have had an abortion, means 
lot. It makes a big difference.” 

Watching her, I sense that this cot 
sciousness of chosen motherhood toda 
gives, and takes, a sense of autonom) 
identity, se/fin a woman that is diffe 
ent from the passive “anatomy is de 
tiny” of past generations and the gli 
rified feminine mystique of min 
beyond the pill and abortion, the co 
sciousness of other choices, other won 
en’s career patterns, clarifies the va 
ues. This kind of chosen motherhood 
a step beyond the ambivalent reactio1 
and superwoman demands of firs 
stage feminism. There is, for sure, @ 
evolution going on here... . 

I like to think that the new sense ar 
possibilities of choice and the new ir 
ages of woman as person that the wor 
en’s movement opened have helped 
give Helen and others of her post-fer 
nist generation a good enough feelit 
about being a woman that they cé 
trust themselves. No martyrs the 


LADIES’ HOME JOURNAL» JULY 1§ 













Tae 3 


edt a a et oi WALA a TE Yt pS DSI NC ae 





eI lt A AE SL S DUBBO UTS 


You don’ t oe fo Gras y Coie lade Parone museum eae museum 
or suffer through endless amusement parks just to be together for 
a couple of weeks. From castles to camping, from computers to 
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animals, while not tame, are quite ture town full of windmills, canals, 
GHT OF FANTASY harmless.) It’s all part of Family- trains that run and ships that sail in 
you grew upon Grimm’s fairy tales, World Tours’ Magical Alps Carousel _ the tiny harbor. 
dspend hours reading themto your _ series, a program designed for chil- The two-week tour starts in Am- 
ds, you can now bring them to life dren aged eight through fourteen and  sterdam and The Hague in the Neth- 
ith a special tour through Europe. _ their parents. erlands, proceeds to the German 
agine slumbering in the castle And if fairy tales don’t do much for countryside, includes a cruise on the 
here Sleeping Beauty was awak- you,howaboutsinging“TheHillsAre Rhine that winds up in Munich, and 
ed by the prince, or roaming Alive withthe Sound of Music” inthe ends with a visit to Vienna, Austria. 
rough the primeval forest where same mountains of Austria that the The tour costs $1,790 per person (chil- 
ansel and Gretel fled from the von Trapp family crossed. dren under 11 get a ten percent dis- 
icked witch. The witches are gone You can also explore a working salt count) and includes lodging, most 
ow, but the wild boars, horses, bison mine that’s three thousand years old, meals, sightseeing and all ground 
ad reindeer that abounded during where you coast through the moun- _ transportation. Airfare is extra. 
he Grimm Brothers’ time still wan- _ tain on wooden slides, and visit a cas- For information, contact: United | 
or freely. (And don’t HOEY . the tle with trick fountains anda minia- States Travel Bureau, (continued) © 
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NEW! after day. 
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and locking closures to 
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_ 16000 Ventura Boulevard, Suite 200, 
_ Encino, CA 91436, (213) 872-2477, 
| (800) 421-0454 or, within California, 
_ (800) 252-2103. 


_ AND BABY MAKES THREE 

_ Since most adults go on cruises to be 
_ babied—coddled, entertained, waited 
_ on—why not bring the real baby 
_ along so that all of you can be pam- 
| pered together! 


—LINDEN GROSS 


A cruise is the ideal way to take an 


_ infant on vacation. You can change 
_ countries without changing hotels, 
_ and without endlessly packing and 
_ unpacking (an important consider- 
_ ation, because it’s impossible to travel 
' light with a baby). 


My family—my husband, three- 


_ and-a-half-month-old baby and I — 


recently sailed on the world’s largest 
passenger ship, the Norwegian Carib- 
bean Lines’ S.S. Norway. Not only was 


_ the baby welcomed, I discovered that 
_the ship’s captain, Aage Hoddevik, 
_ had his ten-month-old son on board 
| the vessel, also! 


Is it dangerous for an infant to be 
confined with hundreds of people on a 
shij »? “Ship life needn’t be any more 

zardous than taking him to a 
party,” says Dr. Alma Trappolini, the 
orway’s physician. With a modi- 

of good sense and careful plan- 

your seafaring youngster can 

e as good a time as youdo...and 
ctly safe. 

s can work well for families 

children, as well. “When 


packing when you travel with a ba 








Nema ty 2 mae 
beach boredom? Kids think s|) 





you have kids, you look for a sti 
tured vacation,” says fellow pass 
ger Malcolm Heppenstall, an orth¢ 
dicsurgeon from Redlands, Califor: 
on board with four children, rang 
in age from fifteen years to fift 
months. His wife, June, agrees. “I 
year we went to the beach. On the | 
ond day our kids were sighing 

moping around. They kept say 
they were bored. On this trip tk 
hasn’t been a single compla 
There’s something for everybody!’ 

Among the attractions are th 
swimming pools and almost one h 
dred planned events, including < 
cial activities for children and ar 
sery for them to-play in, parties 
teenagers, and disco, video, mé 
thons, masquerades, midnight | 
fets, exercises, massages, aerob 
bridge, a casino and a Las Vegas| 
vue for adults. 

If you decide td take your youngs 
on a cruise, let everyone know yot 
bringing the baby when you m, 
your travel arrangements. Find 
what kind of baby-sitting arrar 
ments the ship has, make sure t 
the dining-room seating allows : 
easy and fast exit (in case of an er 
gency diaper change or crying jé 
Also find out what kind of equipm 
the ship provides. (The S.S. Norz 
provides a portable crib, but you m 
bring everything else for the baby, 
cluding sheets and blankets.) Inqu 
about the ship’s medical staff and 
cilities, including the lab, pharm) 
and X-ray equipment. 

There are a few simple rules 
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@ Bring along a sturdy, collapsible 
stroller that will allow your child to 
lie down as well as sit up. 

e Always keep a blanket or jacket 
handy since ship promenades tend to 
be over-air-conditioned. 

Pack in your hand luggage: a large 
can of powdered formula (even if 
you're nursing, in case you pick up a 
oreign bug while traveling), a couple 
of bottles, cloth diapers and pins, four 
or five changes of clothing and a baby 
rst-aid kit (including infant fever 
edication, a rectal thermometer, na- 
sal syringe, syrup of ipecac to induce 
vomiting in case of poisoning, a roll of 
|gauze bandage, cotton-tipped swabs, 
jtape). Be sure to bring along your pe- 
)diatrician’s phone number, and a re- 
icord of immunizations, allergies and 
blood type. For chronic ailments carry 
|appropriate medication and informa- 
jtion. Then, even if your luggage is 
lost, these items will get you through 
he vacation. 

Pack a separate suitcase for the 
baby with enough infant formula (if 
the uses it) and disposable diapers to 
last the duration. Include pediatric 
‘medication to control vomiting or di- 
larrhea. Also bring along some extra 
pbottles and pacifiers if needed. 
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Introducing the new Frigidaire 
Frost-Proof Refrigerators. 
The most energy efficient 
refrigerators we've ever made. 
In fact, our Frost-Proof line 
is the most energy efficient 
line of frost free refrigerators 


in the industry.* 


a Frigidaire One of the White Consolidated Industries 
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baby is sunscreen. “The very ingredi- 
ent that protects a baby from the sun 
can cause an allergic reaction,” cau- 
tions Dr. Trappolini. “Keep your baby 
out of direct sunlight,” she recom- 
mends, “cover him up with a long- 
sleeved shirt and a lightweight hat.” 

Finally, whether you decide to take 
your family on an overnight cruise to 
nowhere or an around-the-world voy- 
age, there are bargains galore. Look 
for family rebates, introductory fares, 
free hotel accommodations and free 
air transportation to embarkation 
ports for young children. 

For more information on the Nor- 
wegian Caribbean Line and the S.S. 
Norway, write: 1 Biscayne Tower, Mi- 
ami, FL 33131. To find out about other 
cruise lines that cater to children, 
contact: Cruise Lines International 
Association (CLIA), 17 Battery Place, 
Suite 631, New York, NY 10004. 

—LYNN SKZYNEAR-SOLIMAN 


JOIN THE CLUB 


Looking for a vacation that will keep 


your kids entertained and still allow 
you plenty of time to bask in the sun? 
And would a place that offered to keep 
ces ones ee ‘kid in _ seventh 


TAKE THE SHOCK 
OUT OF YOUR 
ELECTRIC BILL. 


So efficient they start saving 
you money on your electric bill 
the minute you plug one in. 

Savings that grow day after 
day. Month after month. Year 
after year. 


ica FRIGIDAIRE 
HERE TODAY, HERE TOMORROW. 





heaven and maybe turn him into a 


movie-maker while you quietly sipa | 


cool drink in the shade interest you? 
Then check out Club Med’s Mini 
Clubs, designed specifically with to- 
day’s children in mind. 


The Mini Clubs, run by a group of : 


child-care professionals, will teach 
your youngsters everything they 
want to know about computer pro- 
grams and games (or let them practice 
if they know it all already). Instead of 


simply watching another movie on — 
TV, your child can actually create a — 


film of his own—one that he can write, 
direct, film and star in. 

Most kids harbor fantasies of run- 
ning away to join the circus; at the 
Mini Club they’1l learn to clown, tum- 
ble, juggle and walk the “high wire” 
(in reality, just two feet off the 
ground). Your children can even learn 
to scuba dive! Young divers are 


equipped with mini fins, masks and | 


tanks, and are taught to use them un- 
der the special supervision of a highly 
trained Club Med instructor. 

One of the nicest things about the 


LTC SAA a RNR 


Mini Club is that the schedule is flexi- | 
ble and allows the children to come © 
and go as their parents please. The ~ 


program runs from 9 A.M. (continued) | 
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Every day of the year...this unique 
moisturizer can help prevent 
premature aging of the skin. 


Fven skin cancer. 


Winter or summer, bright or cloudy, that everyday sun 

may damage your skin— permanently. Scientific “ 
evidence shows that excessive exposure to the 
sun’s ultra-violet rays canleadto premature | 


aging of the skin. Even skin cancer. 


But, you and the sun can be friends 
again. With Paba Plus, the total 
formulation for protection 

and deep moisturizing. 


Paba Plus starts by protecting... 
finishes by creating a youthful, 
radiant glow. It is even 
enriched with precious 
Jojoba Oil, that softens, 
smooths, soothes your skin4 


ris 


Fragrance free. aa 
Perfect under make-up. 4 
Paba Plus is the most 
important thing your 
skin can wear. : 
Sea 
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PABA PLUS MOISTURIZER‘... if you're 
really serious about keeping your skin 
feeling softer, looking younger...every day. 








TRAVEL 
continued 


to 9 P.M., with kid-tested meals pro- 


| vided, but mom and dad can have the 
| little ones with them whenever they 


like. . . for an afternoon picnic, a fam- 
ily swim or a ten natch 
There are n Club Med Mini 
Clubs near the United States: 
_ Eleuthera, Ba) sicas 
This is a year-rou) ni Club with 
| computers and a ©: hool. The 
| club has eight Atari here 
video-game experts - 
computer capabilitie re 
tronic games to their |} At: 


And the youngest set ca 
in the island’s calm wate 
for Ee (not aoe 


NNUAL 
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are: $700 a week for adults. Children 
from four to seven years old stay free 
in all Club Med Mini Clubs; kids from 
eight to eleven years old pay fifty per- 
cent of the adult rate. 


Punta Cana, 
Dominican Republic 


The newest Club Med resort just 


opened last month, and the Mini Club 
will remain open this summer until 
September 10. Here, the theme is 
computers, computers, computers, for 
adults and children. Fifty-two 
computers will be available for 
vioners, with some computers en- 
zlass at the tennis courts, the 

. . anywhere you may havea 

ire moments to tinker. Without 

’ experience, you or your 

mn become computer literate 
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i  _ 
: land tan at the same time. Prices} 
_ Punta Cana are $499 for adults. 


| 


| Ixtapa, Mexico 

The emphasis at this summer-ol 
_ Mini Club is magic and mime. Prof 
sional magicians will transform yc 
_ children into masters of their mys 
oo art. Ixtapa also has eight At 


_ computers for instruction, and a vic 
| film workshop for older kids to lez 
_ how to act, produce, write and tz 
_ their own video film. Prices at Ixta 
_ are $450 for adults. 


_Fort Royal, Guadeloupe 


This totally French mini-village 
_open year round, but the summer p 
| gram specializes in teaching t 
| French language to your children | 


SES 








SEPSIS 


audio-visual techniques. 
learn to snorkel in French, sunbat 
in French, water-ski in French, pl 
| soccer in French ... they'll have 
_ much fun they won't realize they 
learning a language! Prices for Fi 
| Royal are $549 for adults. 

For more information on these a 
any other of the more than nine 
_ Club Med resort villages around t 
_ world, call their toll-free number 
| (800) 528-3100, except for Alaska a 


/ 
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Arizona. —ANITA KIRCH 
_AN EXPERT’S 
i ABCs OF CAMPING 


/evening meal. The kids have fall 
_ asleep, and all you can hear is the: 
: casional hoot of an owl and the mi 
_mur of a stream ‘close by. Wish’ 
_ thinking? Not anymore! 








since you were a Girl Scout (or ever 
you ve never camped at all), The H 
die Bauer Guide to Family Campi 
(Addison- Wesley Publishing C 
$8.95) will give you and your fam 
the expertise needed to head into t 
wilderness this summer and leave t 
travails of daily life far behind. 
The Eddie Bauer Guide to Fam 
Camping takes you through your ti 
from the planning stages to the car 
site. It will help you decide where 
go, what equipment to bring alo) 
(and how to use it), as well as what 
look for if you need to buy anythi 
for the trip. You’ll learn how to t 
directions in the wilderness, how 
identify constellations and anim 
tracks, and even how to cook delicia 
outdoor meals that are remarkalk 
easy to prepare. —LINDEN GRC 




















See specially marked packages a 
for details of Mail-in-Offer CE) Te 


(20 0z. and 25 0z. only) “The Frult and Cereal Lover's Cereal" 
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Cats love sat taste o ef’s Blend. Each 
crunchy nu > from real beef, chicken, 
turkey and live ° tritionally 
complete. Now y a meaty 35¢ 
savings when you Blend*dry 


cat food. The great 
























ather they work, as so many now must do, or choose to 

y home with their kids. They don’t seem to have to be 

rwomen—or perfect mothers. I’ve seen some books 

t parenting around Helen and Jonathan’s apartment. 

Helen doesn’t consult any baby bible slavishly as I did 

Spock. She already feels she knows better than the 

rts about her own baby, and she probably does. 

iven the strong feminist images of the family she mar- 

1 into, the fact that Helen felt no need to apologize for a 

tus in her career and her concentration on mothering 

peaks a real sureness of herself as a woman. “Sometimes 

21 bored out of my skin,” she admits cheerfully, taking off 

her class in karate (not a bad skill for a mother wheeling 

aby in a tough city neighborhood, but it also vents those 
tations of endless mothering which the feminine mys- 
1e used to deny). There was never any sense that she was 
rtyring herself as a housewife, or that, in fact, she ever 
ught of herself in that way. It’s lucky that Jonathan’s 
fineering job pays well enough that they were able to 
= to have Helen stay home for almost a year before she 

a part-time job where she could bring Rafi along—but 

e people crowded into a studio apartment meant for one 

e price they pay. They are cheerful about the situation, 

ugh. And seeing Jonathan come into his own now, as a 

1er, sensing his new confidence and his own sensitivity to 

is needs, I think he really is a second-stage man despite 
1e macho tendencies. 

‘ou get the picture, maybe, that I take a special delight in 

kids. They were such special bonuses, such surprising 

leserved pluses in my life—gifts. What did I do to deserve 

m? And they were so much themselves, from the very 

inning. I can still remember how each one looked in the 

very room—how Jonathan as a flannel-wrapped new- 
kicked with that lusty energy he still has, and I can see 
at three in the cowboy hat he never took off, getting off 
little horse-on-wheels to climb into my lap, and then 

e were all those businesses he and his friends started at 

at and nine that were such a nuisance to cancel with the 

il order houses. 

‘here is so much I remember still of those days of my own 
hering, which comes back to me as! watch Jonathan and 
en with Rafi now—and so much I realize is gone forever, 
even in memory. The omnipresent daily details of those 
her years which seemed so pressing then, so harrassing, 

sometimes so clouded with guilt and conflict and that 
blem that had no name”—in those too-small apart- 
ts, those houses so vivid in my memory and theirs, so 
ded with life—I only wish now that Id savored it all 
e at the time. 
his being a grandmother is not the same kind of experi- 

e, not at all. I marvel at this mysterious treasure, this 

ndbaby, suddenly with us, here, now, himself, a new 
on carrying on our lifestream—I stare at him, | take 
in with my eyes and heart, but I don’t have to change his 
ers, or get up in the middle of the night with him, or feel 
onsible for him all the time. I have not exactly been 

rzealous in offering to babysit, though there have been 
y hints. 

‘hey brought him to Sag Harbor for Thanksgiving. He 

s just beginning to crawl. It was not quite “over the river 

(through the woods” to grandma stuffing the turkey. I’ve 

reloped a sort of tradition of communal Thanksgiving 

h my family of friends. So Cynthia was stuffing the tur- 

7, Natalie was baking the pies, Arthur brought the wine 

1 I made a big production out of the vegetables. 

3etween courses, there were at one point six adoring 

men kneeling at Rafi’s feet. It all reminds me of a predic- 

n Isaac Asimov, my prophetic science fiction writer 

2nd, once made—that having a baby was becoming so | 

ensive, problem-laden, (continued on page 141) | 
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There’s a Raid bug killer 
for most any bug 

that bugs you. 

Flyers and crawlers. 
Stingers and biters. 
Indoors and out. 

Just reach for the Raid. 


RAID KILLS BUGS DEAD 
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es ~The author of 
“How to Make Love to a Man” 
tells you why men turn off to sex 


A fascinating pattern emerges 
when people begin to talk about 
my books on television shows and 
radio programs. The first person 
to ask a question or make a com- 
ment usually circles the subject by 
asking about my background. 
“Journalist, reporter, research- 
er,’ I reply, repeating my creden- 
tials. Next, there are generally a 
few comments about the countless 
number of books and articles now 
appearing on sexuality, and how 
difficult it still is for most of us to 
discuss sex. Things usually begin 
to loosen up as people ask some 
more questions and discover that 
others have the same problems, 
fears, anxieties and hang-ups as 
they do. Finally, with just a few 
minutes left, the following inevi- 
tably a woman timidly 
raises her hand and Ss some- 
thing that goes like this: 

I enjo nate Tens 
band 
time in 
interested 
the thing 
like creatir 
sphere wii 


ycecurs 


spending a romantic weekend at a 
small, country inn. The result? 
Nothing! He just doesn’t respond. 

Why does a man just kiss his 
wife goodnight, turn over and fall 
sound asleep night after night? 
And what can be done about the 
situation? Before finding answers, 
it’s important to remember a few 
basic facts. 

When faced with such a prob- 
lem, many women are quick to 
blame themselves. They think, 
“Tm not attractive anymore and 
he doesn’t find me desirable. I 
must be causing this in some 
way.” This, however, is rarely the 
case. More often, prolonged lack of 
interest in lovemaking is due to 
physical or psychological reasons, 
or a combination of both. But the 
underlying factor almost always 
has to do with performance. To put 
it another way, a man can easily 
appear to lose interest in sex if 
he’s fearful that he’s not going to 
pe able to perform—that he’s not 

g to be able to have or main- 
1 erection. 

once thought that impo- 

; almost always psycho- 


logically based. Recent researc 
has shown that physiologica 
problems also play a part. Variou 
medical problems as well as cel 
tain drugs (those for hyperten 
sion, diabetes and hormonal prof 
lems, among others) can not onl 
cause a man to have difficult 
achieving or maintaining an ere 
tion, but also to experience a lac 
of desire. Overindulgence in alcd 
hol is also a common cause of im 
potence—temporary or chronic. | 

However, the psychologica 
roots of this sexual dysfunctio 
are more complex and far mor 
subtle. A variety of factors, in 
cluding difficulties at work or 4 
home, depression or anxiety ca’ 
trigger performance problems 
Suppose a man has been sexuall 
active and one night, for whateve 
reason, he cannot achieve an ere¢ 
tion. He will not be merely con 
cerned. He may be deeply dis 
turbed, even panicky, though he) 
not likely to express his feeling 
directly. Instead, he may have th 
proverbial “headache” the nex 
night and the night after that. O1 
he may just say (continued 
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Nee beats ee dressings. een sia eteyel Oe e ee we ara nel che Ne ae ; 
freshest mayonnaise... Best Foods. Taste the difference in these CaN ie he 
dressings. They’re quick and easy. And oh Se delicious. Try some sigan 


_ DIRECTIONS: Just mix Best Foods Real Mayonnaise ree 
_ the ingredients listed below. soa and chill. 
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1/3. Cup catsup or " 
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Real Mayonnaise | chili sauce 

| 
| 
| 
| 
| 
| 
] 
] 


Sea 


1, Cup BEST FOODS” 


1 ripe avocado, 
Real Mayonnaise 


mashed 





1 cup BEST FOODS* 3. Tbsp.milk’ 
2 Tbsp cider vinegar 
cup milk 3 Tbsp sweet pickle 1 clove garlic, 
Tbsp finely chopped eusia) crushed , 
onion 1 hard-cooked egg, 1/2. tsp sugar 

2 Tbsp catsup chopped 1/4 tsp salt 
Ue od aslo ee Makes 1 1/2 cups. 1/8 tsp pepper 
1 tsp chili powder ee Makes mel} 


Makes 2 1/4.cups. 









Now | Block Out’ the sun?’ 


When you Block Out’ the sun you 
Block Out® painful sunburn. Be- 
cause Block Out 15 contains not 
one, but two separate sunscreens 
that block out over 90% of the sun's 
burning rays for the maximum de- 
gree of sunburn protection avail- 
able as defined by the ad 
board to the U.S. Govern 
sunscreens. No wonder so 
people rely on Block Out’ for 
effective sunburn protection 


BLOCK OUT® THE SUN AND £ 


fact, Block Out 15 is so effective it 
carries the seal of the Skin Cancer 


Foundation. 
From Sea & Ski: } ra 


;LOCK OUT® THE BURN. 


' reaction to a woman’s attitudes abo’ 



























NOT TONIGHT 


continued 


nothing about the situation and 
nothing. Fear of being unable to h 
an erection is insidious. It builds 
itself. Finally, a man becomes so ¢ 
vinced that he’s going to fail he avo 
sex altogether. (Keep in mind that t 
can happen even if there have been onl 
few occasions or just one instance when 
couldn’t have an erection.) 
Misunderstanding of or ignora 
about the natural process of aging 
also lead to problems. Until a ma 
around fifty, his penis becomes erec 
a relatively short time and may 
need direct stimulation. (Contrast t 
to women, who may need ten to twe 
minutes of stimulation before they 
ready for intercourse.) After age fi 
the arousal rate for men slows dow 
while it stays relatively constant 
women—and men need more dir 
stimulation in order to have an er 
tion. If a man is unaware of this nor 
biological change, he may believe 
losing his virility. It’s not unusual fo 
man in this situation to make love | 
with his usual partner and to seek 
tramarital affairs or to pursue youn 
women in the hope that these activit 
will renew or regenerate what 
thinks of as his waning sexuality. 
But what about the man who is ca 
ble of having an erection but sim 
isn’t interested in sex? “Lack of desi 
is what most therapists and resear 
ers label this, and it is a problem t 
can be complex, troublesome and oft 
difficult to pinpoint accurately beca 
it may have a wide variety of cause 
A man’s lack of desire may have to 
with troubles at the office, worry ab 
financial commitments or conce 
about an ill relative. Depression | 
overwhelming stress may also | 
causes. For instance, it is not uncol 
mon today for lack of interest in sex) 
occur when a man has lost his job. | 
A man may also become less inté 
ested in sex because his wife has t 
come obese or bécause there is unt 
solved hostility in the relationship. | 
his desire may diminish because |} 
emotional needs are not being mi 
Men, like women, need reassuran 
that they are still attractive and des) 
able and that, even after years of mé 
riage, their spouses still love them. 
In addition, lack of desire may be 


sex. A great deal has been writté 
about today’s “aggressive womal 
whose demands ultimately boomerat 
and turn the man off. While it’s obviot 
that anyone—male or female—who 1. 
sists on sex is not likely to get a war 
reception, most of the men I’ve inte 
viewed have told me that (continue 
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Our new Fruit Punch tT 
Naturally. 
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ntroducing Minute Maid, Frozen Fruit Punch. 


The makers of Minute Maid are pleased as punch to 
otroduce a delicious new fruit punch. 

It’s all natural with no additives or preservatives, just 
_ great refreshing taste. 

The kind of taste your family will love and you can 
‘epend on. Because when it’s Minute Maid you |. 
‘now it’s good before you taste it. 


Make sure. Make it Minute Maid. ‘ 


ute Maid” is a registered trademark of The Coca-Cola Company. 


© 1983 


The Coca-( 
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NOT TONIGHT 
continued 


they prefer a woman who takes the ini- 
tiative some of the time. “Some” is the 
operative word here. A woman who oc- 
casionally nuzzles up to her husband 
and lets him know she feels like mak- 
ing love is sure to have a more terrific 
time in bed than one who demands im- 
mediate action. 

Lack of desire, though, should not be 
confused with the normal ebb and flow 
of sexuality within a relationship. 
Every couple has times when their lev- 
els of interest in sex do not coincide. 
Keep in mind that the “lack of desire” 
we are discussing here is a definite 
break in the usual pattern of sexuality. 

A husband’s lack of desire can 
quickly trigger another whole set of 
problems. If he turns his back night 
after night, his wife may suspect that 
he is having an affair or that sex is over 
in the relationship—maybe forever. 
Lack of desire can cause deep anxiety 
and resentment on the wife’s part, 
which she may express either directly 
or indirectly to her husband. This fear 
or hostility can erode his confidence 
and self-esteem even further and may 
even create erection problems for him 
where there were none before. 

Once a woman has some awareness of 
the possible reasons her husband may 





be avoiding her, what can she do about 


it? “Talk about it,” say all the thera- 
pists. Often a performance problem or 
lack of desire begins to clear up with 
the simple act of communication. Still, 
talking about it is, for many people, 
very difficult. Often a couple ignores 


the problem, hoping it will go away. 


But that is never an effective approach. 

Instead, it is vital to address the situ- 
ation as soon as possible. It may take 
considerable courage to face the issue 
directly—especially if sex has previ- 
ously been off limits as a subject of dis- 
cussion. But even if a woman is feeling 
rejected or angry and resentful, there 
are many sensitive and loving ways to 
deal with the situation. 

One woman I interviewed whose hus- 
band professed headaches for months 
on end told me her story: “I am from a 
very uptight background. We never 


talked about sex when I was growing up 
and I married a man who continued the 
silent treatment the subject. But 
when we hadn’t a e for five 
months I realize: 0 do some 
thing. 1 began by ‘te! y husband 


that I loved him \ va 
very concerned thai 
touch with each othe: 

knew it was difficult for 1 

sex and that I was absolui 

that we could solve whai 
we had. He finally respo: 


ver prt 
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been worried sick but didn’t know what 
was wrong and didn’t have the words to 
express his feelings. We found a pasto- 
ra! counselor who suggested that Jim 
have a complete medical checkup. 
When he did, it turned out that medica- 
tion had been causing his lack of sexual 
desire. Now we’re experimenting with 
different dosage levels and our sex life 
is returning to normal.” 

There are two important points to 
this story: The first step in discussing a 
lack of sexual interest is to reassure 
your husband that you (meaning both 
of you) do not have a unique or insolu- 
ble problem. Reassurance is what men 
need most when dealing with the su- 
per-sensitive issue of sexual perfor- 
mance. A man needs to know that he’s 
not the only one who’s involved—that 
his wife is very much there for him. He 


women, need 
reassurance that 


they are still 
attractive and 





also needs to know that there is nothing 
singular about his situation. It has 
been estimated that millions of men in 
America suffer from impotence, at least 
on occasion, so a woman can truthfully 
tell her husband that untold numbers 
of men have been in the same predica- 
ment and have successfully dealt with 
the problem. 

The next point is the importance of 
a complete medical checkup to see if 
there is a physical basis for the prob- 
lem. If there is a physiological cause, 
the doctor should be asked about the 
options available for dealing with the 
problem. Men who have been totally or 
chronically impotent have been aided 
dramatically. In fact, one fairly new 
and effective mechanical prosthesis 
commonly known as a “penile implant” 
gives the penis the degree of erection 
needed for penetration. 

If, however, a man has been given a 
clean bill of health, it’s necessary to 
trace down other factors that might be 
causing the trouble. 

One simple way might be to show 
him some literature on the subject. 

any men who simply cannot face a 

cual problem directly are willing to 
read about it. One approach might be to 

ymething like, “I know it’s difficult 
o talk about sex but I found 
g that explained a lot of the 


























things that have been puzzling 
Why don’t you read it and let me kn 
what you think. . . .” The idea is to g 
him to respond and to get a two-w 
discussion going. 

What can a woman do in addition 
bringing the problem out into the ope 
After a frank and sympathetic disc 
sion of the problem, a couple can try 
work out a plan together so that he fe 
no pressure to perform. One possibili 
is to use the method that Masters a 
Johnson suggest: First, they encoura 
their patients to engage in “non 
manding stroking” of the back, t 
face, the arms and the legs. This stro 
ing is really just a loving, sensuo 
massage. The next day they pe 
touching of the breasts and genita 
with no intercourse allowed. Fair 
soon the man achieves a spontaneo 
erection, and he is allowed to make u 
of it in gradual stages. The underlyi 
attitude is, above all, relaxed and u 
threatening: If a man has an erectio; 
fine. If not, there’s always tomorrow. 

Another common way to deal wit 
temporary impotence is to limit lov 
making to foreplay every other nigh 
with no direct sexual contact on t 
other nights. Usually after a week 
ten days an erection will occur. The 
cus should still be on caring and se 
sual stimulation—not performanc 
until the man is having erections fair 
regularly. 

Ifa woman is faced with an inexplic 
ble lack of interest on her husband 
part, or if she feels she is unable to co 
with or even broach discussion of a s 
ual problem, a pastoral or marria; 
counselor or a-sex therapist can be 
help. A dozen (or fewer) sessions a 
often all that are necessary in order 
start. Ideally, a couple should go f 
counseling together. But I’ve had mar 
letters from women telling me th 
they can’t get their husbands to wo! 
with a therapist. In this situation, 
woman might consider seeing a profeé 
sional on her own. One counselor | i 
terviewed said that'she herself will 4 
a husband if the client asks her to. “ 
ten the man needs just a bit of encou 
agement from someone other than h 
wife to get him to come into the office 
she says. “It may be unorthodox, bi 
I’ve made several such calls with pos 
tive results.” 

There are no set rules about how lot 
it takes to deal with erection problen 
or with lack of sexual desire. The wise 
course a woman can take is to open uf 
discussion and reassure her husbat 
that she loves him and understan\ 
what’s going on. She will generally fir 
that, with sufficient time, patience ai 
caring, she can make great progr 
and perhaps even clear up the probl 
altogether. Ei 
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? Introducing 
y all the goodness 

| of real JELL-O Pudding 
frozen on a stick. 


New JELL-O® Pudding Pops® It’s a rich, | 
creamy-tasting new snack, frozen on a stick. And you can feel 





good about serving JELL-O Pudding Pops to your 
family because it's made with all the wholesome 
goodness of real JELL-O Pudding. 
Look for JELL-O Pudding Pops in your | 
grocer’ freezer. It comes in delicious flavors | 
your whole family will love: chocolate, va- 
nilla, banana, and chocolate-vanilla swirls. Or il 
try chocolate, vanilla and banana | 
flavors in the variety pack. 
So when your family wants a | 
snack, stick with the goodness Of [anc -oovs 


» real JELL-O® Pudding. 





© General Foods Corp. 1983 


mail early! 


Some offers limited, fe 
Not all offers available 


in all locations 





SAVE $3.00 

MICKEY MOUSE 

BALL DARTS 

$8.00 VALUE 

FOR $5.00 

Mickey Mouse stars on 
this poster-sized target 
game! Three child-safe 
Velcro®-covered balls 
stick to the big target like magic. Game sug- 
gestions included. Send check or m/o for 
$5.00, plus $1.00 p&h to: Synergistics Re- 
search Corp., 650 Avenue of the Americas, 
New York, NY 10011. Allow 4-6 weeks for delivery. 


> [save UP TO $20.00 


SHAMPOO AND CUT FOR KIDS r 
UNDER 10 ONLY $5.00 —A BONUS 20% 
> | OFF SALON SERVICES FOR MOM 





With this coupon, any child 10 years or younger is entitled 

to a shampoo and haircut for only $5.00. Additionally, i 

Mom is allowed a 20% discount on all services she re- 

ceives. Not valid in conjunction with any other offer. One 

coupon per person. Offer expires July 31, 1983. For the 
oe | Glemby Salon nearest*you call 1 (800) 821-7700 (every- 

where but Alaska and Hawaii) and 1 (800) 821-3777 
| | (Alaska and Hawaii). WITH SELECTED STYLISTS ONLY. 


SAVE $12.00 

REGAL POLY POP BUTTERCUP™ CORN 
POPPER. $25.95 VALUE FOR $13.95 
Buttercup dispenser distributes butter; lets 
you make popcorn for a couple or a crowd. 
Send $13.95,* plus $2.00 p&h in check or m/o 
to: Poly Pop Discount Offer, c/o Promotional 
Concepts, 6 East 39th St., New York, NY 


10016. Allow 4-6 weeks for delivery. *N.Y. State residents 
add applicable sales tax. 


SAVE $7.80 ON ALBUM SERIES BY RAND 
McNALLY. $35.80 VALUE FOR $28.00 

For ages 8-12, includes Album of Dinosaurs, 
Whales, Birds and Sharks. All 4 albums are 
illustrated. Send check or m/o for $28.00 to: 
LHJ Special Offer, Rand McNally Map & 
Travel Store, 33 E. Madison, Chicago, IL 
60603. Offer applies when check or m/o ac- 


companies order. Offer expires November 30, 1983. Al- 
low 4—6 weeks for delivery 


SAVE $8.00 

BIG WHEELS™ BY MARX 

SUPER BIG WHEELS - EMX FOR BOYS, 

POWDER PUFF BIG WHEELS FOR GIRLS 

$27.95 VALUE FOR $19.95 

Big Wheels 

has road-hugging sus- 
ISI dy and 








10n, is sti 


boys, #1715 for girls 
d check or m/o fox 


| This month, Ladies’ Hom 
on toys, books and 


y Marx | 
safe. Specify #1714 for 


$2.00p&h | | 


heels | 


SAVE $5.25 
NEEDLECRAFT KIT 
BY I.M.C. MAN- 
AGEMENT INC. 
$9.00 VALUE 
FOR $3.75 

A great project 
to share with 
kids over 6, 
and the per- 
fect addition to 
any child’s room. 
The complete kit 
features a 12"x12" 
full-color design of “Huggy 
Bear,” yarn, needle and instructions. Send 
check or m/o for $3.75, plus $1.00 p&h to: 
Needlecraft Offer, P.O. Box 11, Garnerville, 


NY 10923. Allow 4-6 weeks for delivery. Offer expires 
September 30, 1983. 


SAVE $4.80 

“JUST ASK” SERIES OF BOOKS 

BY RAND McNALLY 

$15.80 VALUE FOR $11.00 

Perfect for inquisitive 4-8-year-olds. Set con- 
tains 4 hardcover, delightfully illustrated 
books: Why Does It Rain? Why Does It Float? 
Why Does It Fly? and Why Is It Dark? Send 
check or m/o for $11.00 to: Ladies’ Home 
Journal Special Offer, Rand McNally Map & 
Travel Store, 33 E. Madison, Chicago, IL 


60603. Offer applies when check or m/o accompanies order. 
Offer expires November 30, 1983. Allow 4—6 weeks for delivery. 


SAVE $7.50 

NORMAN ROCKWELL’S “LITTLE 
SPOONERS” ART POSTER 

$20 VALUE FOR $12.50 

The gentle world of children is 
beautifully illustrated in this 
24"x36” full-color poster. A $20.00 
value, yours for only $12.50, plus 
$1.50 p&h. Send check or money 
order to: “Spooners,” P.O. Box 


927, Port Chester, NY 10573. Allow 
Ce ALOR a se 


Norman Rockwell 





i 
| Send $35.00 check or m/o to: Ladies’ Ha 












































SAVE $13.95 
RAND MCNALLY 
LIGHTED MERCURY GLOBE 

$48.95 VALUE FOR $35.00 

Mercury Globe provides a fascinating vie 
your child’s world. It clearly defines wa 
and cold ocean currents, country bounda: 
vegetation patterns, elevation and m¢ 


Journal Special Offer, Rand McNally Ma 
Travel Store, 33 E. Madison, Chicago, 


60603. Offer applies when check or m/o accompanies o 
Offer expires November 30, 1983. Please allow 4—6 week 
delivery. 


SAVE $5.90 ON 3-ALBUM SET FROM 
MISTER ROGERS’ NEIGHBORHOOD 
REGULARLY $5.95 EACH, 

NOW $11.95 FOR SET OF 3 

As the host of the widely acclaimed ck 
dren’s series, Mister Rogers is loved by ch 
dren and respected by parents and educa 
alike. Now, for LHJ readers only, 3 of 
most popular albums: Won’t You Be 
Neighbor, Let’s Be Together Today and 
Are Special, are only $11.95, plus $1.75 pé 
Send check or m/o to: Mister Rogers Re 


Offer, P.O. Box 7345, Pittsburgh, PA 152 
Allow 4—6 weeks for delivery» 


SAVE $3.00 

RICHARD SCARRY’S ANIMAL NURSERY 
TALES WITH READ-ALONG CASS‘ 
FROM LEARNEX.$ 12.95 VALUE FOR $9.9) 
This duo features the irresistible ani 
that populate Richard Scarry’s books an 
read-along cassette to encourage read 
readiness. Stories include: “Little Red Ri 
Hood,” “The Three Little Pigs,” “Goldilos 
and the Three Bears,” “The Three Wish 
and more. Send check or m/o for $9.95, p 
$1.00 p&h to: Learnex Ltd., P.O. Box 20 
Saugatuck Station, Westport, CT 068 


Please allow 4—6 weeks for delivery. 


SAVE $4.00 
CREATIVE ME™ 
T-SHIRT DESIGN KIT" 
$9.95 VALUE FOR $5.95 
Kids will have hours of 
fun designing their own 
T-shirts. Kit contains a 
white 100% cotton 
T-shirt in chil- 
dren’s sizes S 
(6-8), M (10- 
12), and L 
(14-16); 7 non- 
toxic crayons; 2 
stencils; instructions. 
Send check or m/o for 
$5.95 to: L.R.E. En- 
terprises Inc., 200 E. 
27th St., New York, 


NY 10016. offer expires J9 4) 
September 30,1983. Allow 4- 

6 weeks for delivery. SPECI- 
FY SIZES; NUMBER OF KITS. 





Susanne Buckler 
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Recent tests with hundreds of 
its proved that, overall, cats prefer 
le taste of Purina® Special Dinners® 
cand cat food 3 to 1 over other lead- 
ig dry cat foods. 

Special Dinners® has aA : 
-dinary cat foods don’t have: An extra 
ste on the outside of each morsel. 

It makes Special Dinners*so 
opetizing that cats prefer it 3 to 1. 

If you left the decision to your cat, - 
1e choice would be Special Dinners? | 


Scat ataae tects aV mre Paes 


















Lightning 
responses 


everal hundred years ago, 
Benjamin Franklin went 
outside with his kite in 
_ search of a lightning bolt, 
but today most of us are 
more concerned with avoid- 
ing lightning. 

Though the odds of being hit by light- 
ning are remote (606,944 to 1, according to 
the book, The Odds on Virtually Every- 
thing), you can improve them even more 
by following a few safety tips from the 
National Weather Service. 


@ If you’re outside, go into a house, a large 
building or a metal vehicle (not a convert- 
ible car). Don’t enter a shed or other small 
structure in an otherwise open area. Ina 
car, keep all the windows closed. In a build- 
ing, stay away from windows and doors. 


@ Position yourself so that you are lower 
than your surroundings. Don’t stand in an 
open field or on a hilltop; don’t fish from a 
boat or stand on the beach. 


@ Avoid standing under trees (especially 
under a tall, isolated tree), which are natu- 
ral lightning rods. If you’re caught in a for- 
est, seek shelter under a thick growth of 
small trees. 


@ If you feel your hair stand on end, 
quickly kneel on the ground and put your 
hands on your knees. When your hair re- 
acts this way, it indicates that lightning 
“feelers” are looking for a place to strike. 
The object is to make yourself as low to the 
ground as possible, while covering as little 
ground as possible (so don’t lie flat). 


@ Don’t assume lightning never strikes 
twice in the same place. If anything, the 
opposite is true. Whatever made the light- 
ning strike something in the first place is 
likely to make it strike again. 


@ If you want to know how close the storm 
is, count the seconds between the lightning 
flash and the clap of thunder. Five seconds 
indicates one mile’s distance. If the light- 
ning and thunder occur close together, the 
storm is near you 


—BETH WEINHOUSE 













a= iN: 
History’s 
heroines... 


While we’re celebrating today’s 
women, we thought we’d look back 
at a few “foremothers” who may not 
have made headlines, but made his- 
tory nonetheless. For instance: 

—In 1776, members of the Continen- 
tal Congress asked Mary Katherine 
Goddard, the publisher of The Mary- 
land Journal, a Baltimore newspaper, 
to print copies of the Declaration of 
Independence. A good editor and busi- 
nesswoman, Goddard kept the paper 
alive during the Revolution, when 
many others were forced to close. 
—At age 46, Alice Lakey became in- 
terested in the issue of pure food, and 
established the American Pure Food 
League. Along with the Ladies’ Home 
Journal, which also waged the battle 
for pure food, Alice convinced millions 
of women to deluge Congress with let- 
ters, and in 1906 the Pure Food and 
Drug Act was made law. 

—The Van Buren sisters never lacked 
spunk. In 1916, Adeline and Augusta 
became the first women to cross the con- 
tinent by motorcycle, traveling 5,500 
miles from Brooklyn to San Fran- 
cisco in sixty days. Their purpose was 
to prove that Uncle Sam could depend 
on women for physical fitness. Their 
slogan: “A woman can, if she will.” 
—Dr. Helen Brooke Taussig, a pedia- 
trician at Johns Hopkins University, 
suggested that “blue babies,” those 
infants born with a constricted artery 
between their heart and lungs, could 
be helped by the insertion of a blood 
vessel. She worked with surgeon Al- 
fred Blalock in the development of the 
operation, which was first performed 
in 1945. It ended up saving thousands 
of lives; in addition, it encouraged doc- 
tors to venture into new areas of heart 
surgery. —NAncy J. WHITE 










What’s hot, 
what’s not... 


cn 
traight from our savvy edi 


tors, here’s sizzling advice 0 
the hottest summer trends i 
fashion, beauty and food . . 
plus a few words about styles 
that are in a cool-off phase. 


















In fashion, it’s the fifties film-star in 
fluence. You know: fitted suits, dresses 
with defined waist, hips, breasts, 4 la Mon 
roe. Top it with a hat in black, white o 
natural straw. (Don’t just plop it on; anglé 
it seductively over one eye.) Back interes 
turns heads, too. Pick a skirt with buttons 
kick-pleat or sexy slit up the back .. . 4 
back-baring black cocktail dress .. . any 
thing that makes a grand exit. Coolin 
trends to avoid: prairie, country a 
western looks, baby-doll ruffles and frills) 
















In beauty, the paler matte face is defini 
tely hot. Definitely not: a mahogany tan 
eyes “drawn” on with heavy black pencil 
cheekbones contoured with slashes 0 
brown or burgundy,'an overglossed mouth 

Newest eyes are softly defined with col 
ored pencils in shades of blue, green ang 
lavender. Finish with technicolor mas 
cara, in spruce green or violet or sepia (01 
start with black mascara, then stroke colo} 
on lash tips only). ~ 













In food, it’s regional American all thé 
way, with special emphasis on classic Ca 
jun gumbos, catfish. And barbecues. (Com 
ing in the August Ladies’ Home Journal 
hot new barbecue ideas.) Instead of de 
signer bottled water or club soda, have 
seltzer; it’s cheaper, chicer and, unlike 
soda and other artificially carbonated wa 
ters, there’s no salt added. And, for cock 
tails, be the first on your block to serve 
Dubonnet Blanc, instead of white wine 
spritzers. Or, try a local beer (small 
mom-and-pop breweries are spring- 
ing up all over the country): Dining 
out? Head for a Japanese sushi bar. 
And on your way home, stop off at one 
of the new popcorn boutiques and take 
your pick of flavors ranging from 
clam chowder to chocolate fudge! 
— MARGARET DANBROT 







































Siaeerinne Orne gives everything you 


bake or fry more butter flavor than margarine and... 





SSG esos —_ ee 


most MARGARINES BUTTER FLAVOR cRISCO 
at normal frying temperature MARGARINE BUTTER FLAVOR CRISCO 


Attn = 





Doesn't scorch like Makes cakes rise higher. 
most margarines. 


And Butter Flavor Crisco is . | 
simple touse. Any timearecipe | 

calls for margarine, use an equal 
amount of Butter Flavor Crisco 
instead. It's that easy to add more 
butter flavor to your favorite recipes. 













Butter Flavor Crisco 
it’s all vegetable 


idem % 





an Hb 


ae rerfectly delicious. 









e No wonder 
“ ~‘parfait”is French 
for“perfect.’ Nothing | 
 . could be more perfectona | 
‘ei * warmsummer day than this | 
@*- Cherry Parfait Ice Cream Pie. Its | 
' family-pleasing taste comes from the 
@®* finest ingredients. A crunchy, flavorful 
Keebler® Ready-Crust® Chocolate Flavored 
pie crust. Wholesome, delicious Comstock® 
Cherry Pie Filling. And rich Reddi-Wip® Real 
Cream Topping. 
























Cherry Parfait Ice Cream Pie 


1 quart vanilla ice cream, softened slightly | 21-oz.can COMSTOCK Cherry Pie Filling 

1 KEEBLER READY-CRUST Chocolate 1 can REDDI-WIP Real Cream Topping 

Flavored pie crust 
owen 






















= Rie ae 





Bisisstssiete |. 
A ny 





Stir half the ice cream in mixing bowl with spoon to 

_ reach spreading consistency; spread evenly 

. *», into Ready-Crust. Top with half of the pie filling. 

ff Freeze until cherry pie filling is partially fro- 

zen, about 45 minutes. Stir remaining 
ice cream to reach spreading consist- 

ency; spread over partially frozen 

cherry pie filling in crust. Freeze 
until firm, at least 3 hours. Just be- 
fore serving, top pie with remain- 

+ ing cherry pie filling. Garnish with 

» swirls of Reddi-Wip. 
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By Katherine Barrett and Richard Greene 
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REDIT CHECK 


ine of credit at a bank is a godsend to 
ne people. It protects them from 
rdrafts and provides a ready supply 
‘ash to borrow. 

jut as convenient as this service 
nds, some consumers have run into 
blems with it, warns Heinz B. Bies- 
f, a consumer economist for Cornell 
iversity Cooperative Extension. 

‘he difficulty comes from a confusion 
ut the way the lines of credit work. 























EAPING WHAT <2 


OUSOW 
: ow much can you expect your 
garden to pay off in reduced 
food costs? While gardening 
, won't put any supermarkets 
t of business, the Gardens for All/ 
llup National Gardening Survey for 
82-83 shows that this national pas- 
1e certainly does lower food bills. 

“or the nation’s 38 million gardening 
useholds, the typical yield from a 
rden is about $470 in food value an- 
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Nation 
nization i a 
thing as cancel-proof wicker to stoP 


coverage 


one of ast 
fight the 1ssU! 
insurance 


runaround > 


=. Y 


For while they are automatically acti- 
vated (for example, when you write a 
check for more money than you have), 
in many banks they are not automati- 
cally deactivated. In other words, a new 
deposit will not pay back the loan un- 
less you specifically instruct the bank 
that you want it to. 

It’s important, says Biesdorf, to un- 
derstand what your bank’s policy is. 
That way you won't be left paying in- 
terest unnecessarily while money is sit- 
ting in your account. 
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nually (for an average initial invest- 
ment of $47 and a typical annual in- 
vestment of $20). 

Of course, if you really want to deter- 
mine the cost-effectiveness of your gar- 
dening efforts this summer, you'll also 
need to consider the amount of time you 
spend working in your garden and what 
your time is worth on an hourly basis. 
(The survey says the average tilling 
time is four hours a week.) 


sa EW S 


Are you spending shrewdly and investing wisely? Here 
are the latest facts to help you manage your money. 


TO WHOM IT 
MAY CONCERN 


alf the battle in solving a con- 
sumer complaint is knowing 
where to take it. Your first 
stop should always be the 
company youre battling with, followed 
by local and state consumer agencies. If 
all this fails, here are some other useful 
alternatives. They may save you a for- 
tune in lawyer’s fees. 
@ The Better Business Bureau’s arbitra- 
tion service. Although the BBB will try 
other, simpler waysof solving problems 
first, they do offer arbitration if a solu- 
tion is not reached. In this case, a third 
party is called in to hear your problem 
and the company’s explanation. You 
and the company must agree that the 
decision of the arbitrator will be bind- 
ing on both sides. The service is free 
and is offered in most major cities. 
@ The Direct Selling Association con- 
sumer ombudsman. The association 
passes consumer complaints on to this 
independent lawyer, who tries to solve 
the problems, or in rare cases arranges 
for arbitration. This ombudsman also 
has the right to issue instant refunds. 
Write the Code of Ethics Administra- 
tor, The Direct Selling Association, 
Suite 610, 1730 M Street, NW, Wash- 
ington, D.C. 20036. 
@ The Direct Marketing Association’s 
mail-order action line. If you have a 
complaint about any product you ve or- 
dered by mail, including any difficul- 
ties in delivery, the association will in- 
vestigate it for you at no charge. The 
address is 6 E. 43rd Street, New York, 
NY 10017. 
@ Consumer Action Panels. Run by in- 
dustry associations, these include: 
Auto CAP, 8400 West Park Drive, 
McLean, VA 22102; FICAP (for furni- 
ture), Box 951, High Point, NC 27261; 
MACAP (for major kitchen and laun- 
dry appliances), 20 North Wacker 
Drive, Chicago, IL 60606; and Thana- 
CAP (for funerals), 135 West Wells 
Street, Suite 600, Milwaukee, WI 
53203. These panels generally require 
that you try to resolve complaints be- 
fore coming to them. 
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King Size: 5 mg. “t g. nicotine av. per cigarette, FTC Report Mar. 1983. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





You found it. True. -—._ - 
Exceptional taste in an ultra low tar. ln & 

Come aboard and enjoy apack. Mi e 
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THIS MONTH’S LADIES’ HOME 
JOURNAL IS A VERY SPECIAL 





ISSUE ALL ABOUT AMERICAN WOMEN TODAY. IN ITS PAGES YOU 
WILL FIND IMPORTANT INFORMATION AND MEMORABLE INSIGHTS 


CONTRIBUTED BY WELL-KNOWN WRITERS, AUTHORITIES AND PER- 
PONALITIES. BUT MOST OF ALL, THIS ISSUE IS A CELEBRATION OF 


YOU. FOLLOWING IS A UNIQUE COAST-TO-COAST REPORT ABOUT THE 
PROBLEMS, JOYS AND CHALLENGES OF THE WAY WE LIVE RIGHT NOW. 





TWENTY-FOUR HOURS 
IN THE LIFE OF THE 
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-9AM.TONOON JANICE BELLINGTON 


At nine o'clock on a crisp spring morning in Chi- 
cago’s Loop, Janice Bellington strides into the 
cavernous lobby of the Prudential Tower, brief- 
case in hand. She moves purposefully to her 
glass-enclosed office on the 38th floor, barely 
pausing to nod to several secretaries and attor- 
neys reading their morning papers. Settling into 
her swivel desk chair, she wastes no time in pull- 
ing out a lease agreement to review. “I have so 
much reading to do every day, I rarely take time 
out for the morning paper at work,” she remarks 
while sipping coffee. ““There’s always something 
that needs attention right away. 

Janice Bellington is a corporate attorney, an 
assistant regional counsel in Prudential’s Real 
Estate Investment Office and a career woman al- 
ready several rungs up the company ladder. By 





any definition she successful- -from her 
$33,000-a-year salary to her highly regarded 
management of multi-million-dollar real estate 
investments wit fifteen-state region. At 28, 


she’s the highes 


ng woman manager in 


86 


Prudential’s Midwest office, one of only twenty 
three women among 115 company executives in 
high-pressured job. “It can get very intense,” cor 
cedes Janice. “If something goes wrong, the 
point their finger at you first.” | 

In a job where time is measured in hundreds ¢ 


dollars, and where deals involve millions, Janick 


has no steady routine. Every morning, she jug 
gles a varying schedule of land sales, buildin 
acquisitions and tenant bankruptcies. “Wor 
isn’t fun, but it is a challenge,” she says, pointin 


to a stack of litigation folders on her desk. “At mf 


job, you can’t just be marginally competen’ 
Everything you do has to be top-notch.” | 

Janice Bellington’s husband, Spencer Lands 
man, a trader on the Chicago Board of Options 
strongly supports his wife’s career—even whe 
he’s greeted at Prudential parties as Mr. Be 


lington. The couple met at law school and date 


for four years before either of them brought w 
marriage. “The first thing I said was, ‘I don 
want to change my name,’” she remembers wit 
chagrin. “Fortunately, he was understanding.” 
For Janice, trying to make it in a man’s worl 
has not been easy. In the Chicago law firm thé 
hired her after graduation, she was relegated t 
all the unexciting real estate cases that no on 





\ 


else wanted. Since coming to “Pru” nearly tw 
years ago, she’s detected no such discriminatior} 


yet senses a certain uneasiness among men whi 
find their executive suites suddenly coed. “Me 
are so sensitive to career womeh that they fa. 
over themselves not to sound chauvinistic,” sh 
observes, 
tension.” If this tao-polite atmosphere is awk 
ward, the sexist remarks at business gathering 
are worse, but she feels it best to keep her grie\ 
ances to herself. “The last thing you want to b 
labeled is a defensive, paranoid female,” sh 
says. “Corporate business can be very clubby.” 

In the face of such pressures, Janice maintain 
a no-nonsense manner at work that sometime 
strikes colleagues as cold. Her office is starkl 
formal, without personal touches. Whether ac 


} 


a, 


ad 


“and that in itself creates a kind 





essing fellow attorneys or secretaries, she 
paks 1 in carefully constructed sentences and an 
in tone. Only once does she snap at another 
rker, a colleague’s secretary who balks at a 
sh request to type a sales contract. 
‘I'm easy to-work for, unless I’m rushed,” 
ice remarks later. “Then I expect people to 
inp when I say ‘jjump.’” She tells of a former 
retary about the same age who began getting 
immy with her—that is, until Janice cut it 
ort. “I thought it best to keep some distance,” 
2 explains. 
;ometimes, Janice worries that she appears too 
of at Prudential. She felt that her colleagues 
ther old job eventually ostracized her because 
would not have lunch with them; she has 
arned from that mistake. “I wish I could be 
re easygoing at work,” she confesses. “I’m al- 
sys accused of being a perfectionist. And I do 
merate a lot of tension striving for perfection. A 





of people don’t understand the seriousness 
th which I view my job.” 
tight now Janice finds satisfaction in the in- 
asity of her work, even though she is occasion- 
y overwhelmed during big-dollar negotia- 
ns, “when I have to force myself to let loose the 
_ler instinct in arguments.” While law school 
2pared her well for most aspects of her job, she 
frustrated by her naiveté when it comes to 
tthroat competition. “I often think, ‘How can I 
so educated and yet feel so ill equipped?’” 
At ten minutes before noon, another invest- 
2nt manager pokes her head through the door 
remind Janice of a business lunch with the 
esident of a leasing company. Janice frowns. 
1e really wanted to spend her lunch hour wrap- 
ng some books to send her father for his birth- 
y, but work inevitably comes first. She dabs on 
me lipstick and straightens her tailored wool 
it before heading for the elevator to meet her 
Jleague. They’ll have lunch at the Union 
»ague Club, a swanky Chicago men’s club that 
ill bans women except as guests. Janice laughs 


at the irony. “You just grin and bear it,” she says. 
“Being a team player is big in the corporate 
world. And I’m trying hard to belong.” 


NOON TO 3 P.M. BONNIE BROWN 


At noon, three hundred miles away in the St. 
Louis suburb of Normandy, Bonnie Brown, 34, 
sets a bowl of homemade vegetable soup in front 
of her 3-year-old daughter, Abbey. With a son in 
first grade, a toddler at home and a newborn 
infant nursing every three hours, Bonnie likes to 
keep things simple. “When you’re a mother of 
three youngsters, you never seem to have enough 
time for yourself,” she says, darting from kitchen 
to dining room. “It’s your job to be available for 
them all the time.” 

A self-described modern homemaker (“Don’t 
call me a housewife”), she believes that it is im- 
portant for young children to have a mother’s 
undivided attention. 





For Bonnie, the call to motherhood came late. 
“When I was growing up, I just assumed Id al- 
ways be working after college,” she recalls. She 
met her husband, Bart, while both were driving 
ice cream trucks during summer breaks from 
college, and they married in 1971. Three years 
later they moved to New Orleans to jointly man- 
age an ice cream shop. When she discovered she 
was pregnant the following year, Bonnie still 
planned on returning to work in time for the 
following summer’s busy season. But when 
Adam was born, she decided to stay home. 

The Browns moved to St. Louis where Abigail 
was born in 1979. Then Ethan followed this past 
winter. The night before newborn Ethan was 
scheduled to leave the hospital, he turned blue 
from what doctors diagnosed as neuromuscular 
immaturity of the throat. While the condition is 
only temporary, it still means that the infant’s 
breathing must be monitored whenever he sleeps 
during the next three months. And Bonnie must 
always be within ten seconds of her son in case 
she has to administer (continued on page 166) 
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Work out with Linda, 
cher, Cathy Lee, Victoria 
and Diana. ..our 
superstar dream team 
coaches you on the 
special heavenly-body 
exercise routines 
that keep them looking 
fit and fantestic. 


By Anita Summer 
































Is ultra-femi- 
nine Linda Ev- 
ans turning in- 
to a jock? Not 
exactly, but she 
does incorporate 
ights into an every- 
er-day routine that 
ps keep her sensational 
y sleek and sensuous. 
alternate days Linda 
s out jogging or biking 
“fun, healthy, and it 
s me outdoors and keeps 
moving. 
I pay most attention to 
legs,” she says, “be- 
se I believe that by exer- 
ing them properly, I can 
p prevent cellulite.” 
er favorite leg exercise: 
p knee bends, done with 
e-pound weights, one 
each hand. Here’s how ‘ 
do it: 
Stand straight, legs , 
art and arms ex- 
ded at shoulder level. 
»w, bend knees sharply, 
ile at the same time rais- 
p your heels and shifting 
jur weight to the balls of 
‘ur feet as you sink into a 
uatting position. Pause, 
en straighten legs and re- [| 
rm to original position. os 
Linda does three sets of [ue 
n bends each. Though she | - 
orks out with heavier |§ 
eights at times, 
1e believes peo- 
e who haven’ty 
2en exercising 
-gularly should 
se only three-pound 
eights toavoid any injury. [ 
ip: Different types of 
eights are available at | 
orting goods stores, or | 
yu can use a book in each } 
and. Just be sure to choose 
vo of equal weight! 
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The story goes 
that when long- 
legged Cher went 
to be measured 
for one of those 
knock-your-eyes- 
out costumes she 
loves, the tailor couldn’t 
find her waist. It was just 
one long, lean expanse be- 
tween bust and hips. 
“True,” Cher insists. “I still 
don’t have much of a waist, 
but it’s getting there.” 
Waist-whittling exer- 
cises are part of Cher’s 
daily two-hour workout at 
the ballet barre, which in- 
cludes a series of bends, 
stretches and kicks de- 
signed just for her. 
Classic ballet barre 
movements are marvelous 
for developing muscle tone. 
This adaptation for Cher 
focuses on the midsection: 
Stand, feet twelve inches 
apart, right hand on the 
barre for support, left 
arm curved above your 
head. Without twisting 
your back, bend at the 
waist to the right as far as 
possible. Hold for a count of 
five; return to original posi- 
tion. Do ten times; repeat 
with left hand on the barre. 
To tone tummy, hips and 
legs, stand with feet apart, 
right hand on barre. With 
knee straight, toes pointed, 
slowly lift left leg in front of 
you. Hold for as long as pos- 
sible. Repeat, lifting leg to 
the side, then to the back. 
Reverse position and repeat 
with right leg. 
Tip: Ballet exercises work 
best when done rhythmi- 
cally, to music. Instead of a 
barre, use a sturdy chair 
back, a countertop or evena 
towel rack. 
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ATHY LE\h 
CROSBY 


Cathy Lee Cro} 
—sunny, sexy 
host of TV’s Th 
Incredible!— 
ing flip-flops oj 
trapeze? Nam 
that’s incredible! “I’m noii® 
good as the pros, but I 
get up there and go throuj 
all the familiar circus rj 
tines. A trapeze workou} 
great for the arms, le 
stomach, everything.” 
Cathy Lee makes time i 
six one-hour high-flyjj ; 
sessions each week, and If" 
a personal trainer to jf 
her through her paces. If ; 
| fore taking off, she wari 
up with a series of worl 
calisthenics that includ}: 
stretches, sit-ups (one hu} : 
dred per workout!) and {i 
touching, which she def 
two ways: First, in a star} ' 
ing position; then sittin} 
with legs apart, toes pouj 
ed, left arm reaching iF ; 
right toes, then with rig 
arm reaching for left toelj 
Tip: Don’t work out immf 
diately after a meal. Wij 
at least an hour to alle} 
time for digestion. 







































ICTORIA 
‘PRINCIPAL 


'¥ Tear your gaze from 
Jy! the fabulous face and 
4) you see perfect propor- 
#pions, just-right curves, 
{) body obviously born 
jautiful. But, she in- 
fs, she works hard to 
| in shape! 

Jatdoors, Victoria is a 
fer baby: swimming and 
fing are favorite sports. 
ors is another matter. 
fne the exercise, she 
Ibably does it. “For me, 
muscle control and ton- 
fall the way, from toes to 
ves, stomach and arms.” 
‘ictoria pays special at- 
ion to her back, to keep 
/rong and flexible and to 
hance her posture. 
ars ago, she even con- 
ered becoming a chiro- 
ctor!) A quick and easy 
k exercise that she 
1etimes does while driv- 
jis to pull up through the 
icage and arch her back 
irply—a movement that 
) helps ease muscles fa- 
t ed by sitting for ex- 
ided periods. 

inother simple posture 
brover: Victoria presses 
I spine firmly against a 
ill, remaining in that po- 
jon several minutes. 

Jou can turn Victoria’s 
‘ll exercise into an effec- 
fe hip and thigh toner by 
nding at your hips and 
es and then “sliding” 
wn the wall into a chair- 
) position (without the 
air!). Hold this position 
long as possible. 

3: Exercises must be 
ne regularly and often to 
effective. It’s better to do 
seen minutes every other 
y than two hours every 
w and then. 
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LANA ROSS 

Under all the glit- 

ter and glamour, 

gorgeous Diana 

Ross has the body 

awareness of a 

trained athlete. 

She’s big on exercise 

in order to keep her muscles 

as fine-tuned as her voice 

and her energy level up 
where she wants it. 

Diana plays tennis when- 
ever she can and gets to her 
gym twice a week for a two- 
hour session with the Nau- 
tilus equipment, which she 
likes “because it offers vari- 
ety and a challenge I don’t 
get otherwise.” 

The Nautilus system 
works on the resistance 
principle, pitting human 
muscle against mechanical 
force to strengthen and 
tone the body. You can pro- 
vide the resistance with 
this arm and thigh toner: 

Sit with knees bent in 
front of you, hands clasped 
between knees. Try to press 
thighs together while push- 
ing out with your arms. 
Hold for a count of fifteen. 
Repeat five times. 

Tip: The harder you push 
your thighs against your 
arms, the more effective 


this exercise will be. 
Paul Harris/Outline 








aul|jno 














Kooms at the top 


Three points of view from top women designe 


For the past fifty years Sister Par- chairs, to use as the start for deco- light the main colors of the rool 
ish has been decorating houses of rating the living room. Shown on For the bedroom, she’s combi 
all sizes, here and abroad. She puts these pages, her own home. two different chintzes that are | 
the emphasis on comfort and lux- The signature Parish touches: ried over into the bath as w 
ury. “Luxury is comfort.” For the warmth, glamour and color, drap- ‘I don’t like stiff, formal b 
first step she suggests buying three eries that make a room “cozier,” a rooms... .Arelaxed look can bel 
of the best upholstered pieces offur- mix of styles (“I love to mix peri- complished by doing half the rq 
niture, preferably a sofa and two’ ods”) and lots of pillows that high- in one fabric and half in anothem 


Rooms on all four pages photographed by Feliciano; photographs of designers by Horst 
es e 
- ister P Oris 


By Barbaralee Diamonstein — 
and Marilyn Diane Glass, 
Decorating and Design Editors 
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i Chessy Rayner; Mica Erteg 


Their partnership (MAC II) be- 
gan fifteen years ago. Since 
then, their work has taken 
them all around the world. 


Here, their dramatically sim- 
ple decorating style. 

“Every living room should 
have a strong focal point to 
draw you in—whether it’s a 
painting (as shown above), a 
piece of furniture or a fireplace. 


aa a ig 4 wy asec 
‘ “ (sistas 
We 


“The most important thing 
light. For example, in a din! 
room, we always try to mix el 
tric light and candlelight. . 

“We think a bedroom shot 
be a serene place, filled w: 
pale colors.” A space-savi 
trick: wall-hung swing lam 
by the bed that don’t take 
precious room on a night tak 
supply good reading light. 





Combining an interest in archi- 
tecture and design, Victoria 
Borus has worked on the resto- 
ration and renovation of interi- 
ors and exteriors from a variety 
of different periods. 

Her basic design philosophy 
can be summed up as simplicity 
and restraint. As shown here, 
it’s translated into subtle col- 











ments, fine art and personal 
photographs to accessorize the 
rooms. Prime considerations in 
the living room: a workable 
floor plan with “good lighting 
and comfortable seating,” and 
fabrics that “feel good . . . me- 
dium tones are most practical.” | 

Redecorating? Her advice is 
to start with the best you own 
and build from there. : 
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then you want to 
it the scoop on 

od cooking, you 
ive to start with 
imeone who can 
lally dish it out. So 
i> went to three 
i>men who are the 
jeme de la creme 
§ cooks. Starting 
pre, they share 

eir thoughts on 

od and some 
their favorite 

summer recipes. 





nousehold word synonymous 
th good cooking, she’s been 
tring her knowledge of food 
over twenty years. This fall, 
iia Child will be handing out 
en more of her tasty tidbits in 
> new PBS series, Dinner at 
‘la’s .. . and you’re invited. 
ler show’s set has moved, 
jugh—lock, stockpot and cas- 
tole—from its original Boston 
se to more sumptuous quar- 
‘Ss in a house in Santa Bar- 
‘a, California, that includes 
| elaborate kitchen, dining 
m and library. The show’s 
mat has changed as well. 
ich menu will take advantage 
he variety of food available 
merica, and Julia will con- 
ct a weekly “expedition” to 
tain some of these native in- 
pdients, be it at a chicken 
neh or chocolate factory or 
saight from the ocean. A guest 
vert will appear each week to 








discuss wine, as well as a guest 
chef, who will prepare an appe- 
tizer or dessert. 

We met with Julia amid the 
congenial confusion of her lav- 
ish new quarters. In person, she 
is as engaging and enthusias- 
tic as her cheerful television 
image. She sees her new show as 
a natural extension of her pre- 
vious programs, which were 
primers of classical cooking. 
Now she’s going to do the same 
thing for American foods. The 
French nouvelle movement, af- 
ter all, has merely “caught up 
with us,” she points out. 

So her bouillabaisse will now 
feature California fish and her 
guest chefs will be coming from 
Denver and New Orleans. She’s 
out to prove that with a little 
imagination and expertise, you 
can enjoy meals that are truly 
extraordinaire, right in your 
own backyard. 


‘American cooking 
is like French 
nouvelle, only it 
took the French 

a long time to do 
what we've always 
done here. We 
cook as we like, 
unhampered by 
tradition. We can 
take anything 

and come up 

with something 
that is wonderful.” 





|< Julia Child's Bouillabaisse. All recipes begin on page 114. 
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e guru of 
merican cuisine, 
California-style 









lice Waters 












lifornia cuisine, American 
uvelle, whatever you care to 
1 it—today’s distinctly West 
ast cooking got its start ina 
taurant in Berkeley, Califor- 
, called Chez Panisse, whose 
iding light is Alice Waters. 
transplanted New Jerseyan, 
came to California to attend 
lege and has stayed ever 
ce. Her love affair with food 
gan at the age of twenty ona 
.p to France where she discov- 
ed that she “really hadn’t 
ten before.” 
Chez Panisse opened twelve 
ars ago and now has a wide 
lowing. A fixed-price ($35) 
eal that’s changed nightly is 
rved in the downstairs restau- 
! nt, while a wider and less for- 
val selection is available in the 
pstairs cafe. 
The inviting atmosphere, al- 
ost as much as the tastefully 
‘mple food served, has contrib- 
‘ed to the restaurant’s popu- 
‘rity. The casual charm was ev- 
jent even early in the morning 
ve day of our interview. Enor- 
ee bunches of flowers were 
ing arranged on the main 
por, red-pepper pasta (fresh 
asta is made daily) was being 
epared in the kitchen and 
elen, the cafe hostess, was 
veeping the entry and steps be- 
re ushering in a crowd of at 
ast thirty luncheon diners. 
ne aroma of freshly baked 
read was everywhere. 
Naturally, Alice Waters was 
1 the kitchen, at work with 
| 


seven others in the organized 
hubbub of preparing the food. 
She is a perfectionist who be- 
lieves in doing some things the 
hard way. She won't take a short 
cut if it compromises the results. 
So she cruslies garlic with a 
mortar and pestle and resists 
machinery. She doesn’t own a 
food processor and uses one in 
the restaurant only to make 
bread crumbs. And while a 
pasta machine is used for the 
cafe, because the volume there 
is so great, she insists on hand- 
making pasta for the restau- 
rant. “The heat of your hands 
makes the pasta so much better 
than machine-made.” 

A former Montessori teacher, 
she has retained that philoso- 
phy of touching and feeling. It is 
how food smells and feels, its tex- 
ture, that’s important to her. “But, 
I’m more concerned with how 
food tastes than how it looks.” 






‘Everyone who is 
interested in food 
has to be strong and 
persuasive and do 

a little missiona 
work. I’ve used this 
restaurant as a 
school. | cook here 
the way | cook at 
home... everything 
fresh, nothing 
artificial. When you 
taste the real thing, 
you fall in love.” 


<q Artichoke and Grapefruit Salad; Lindsey's Almond Tart 
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he undisputed 
ueen of desserts. . . 


aida Heatter 





in serving her famed desserts 
'the public at her husband 
ilph’s restaurant in Miami. 
luring the Republican Conven- 
pn of 1968, her husband cre- 
ied an elephant-meat omelet to 
iblicize the restaurant. It drew 
e attention of Craig Clai- 
brne, but it was the taste of 
aida Heatter’s desserts that 
ptured his interest. He asked 
ir three of her recipes and en- 
juraged her to write a cook- 
bok. She took his advice and 
impleted Maida Heatter’s Book 
| Great Desserts in 1974. Three 
iher cookbooks followed. 

}On the day we met in her 
ively Miami Beach home, there 
as, of course, an array of 
impting goodies prepared. 
aida Heatter doesn’t just bake 
msserts, she creates them. Her 
‘ost famous recipe, the Mush- 
»om Meringues pictured above, 
as her entry in the Interna- 
‘onal Cooking Olympics. They 
on first prize for originality, 
fave been a favorite ever since. 
‘Following one of her recipes is 
hn adventure. They are chatty 
ad comforting, telling you 
shat to do every step of the way. 
sere, some of her baker’s bylaws. 
‘You must have a portable 
nermometer from a hardware 





Nildred Knopf's Orange Puff Cake, Glacéed Strawberries; 
Nalnut Tart trom Saint-Paul-de-Vence; Mushroom Meringues 





store. Check the oven tempera- 


ture every single time you bake. 
(When she was working on her 
first cookbook, she invested in 
new ovens. After the manu- 
script had gone to the publisher, 
she discovered that the ovens 
were fifty degrees off. She had to 
redo every single recipe.) 

e@ Every baker should have a 
turntable. It’s great for decorat- 
ing cakes, fluting pie crusts or 
simply icing cakes. 

e For the Orange Puff Cake, 
use a flat wire whisk and a large 
platter instead of an electric 
mixer. The cake will rise 11/2 to 
13/4 inches higher. 

@ When you are making a cake 
to take with you, put some 
melted chocolate in the center of 
the cake platter and place the 
cake over that. It will “glue” the 
cake in place so it won’t slide. 






“The Orange Puff 
Cake is the 

most exciting and 
fabulous cake 

in the world, on 

a mountain above 
everything else. 
The experience of 
making it, of turning 
it out of the cake 
pan, is still like diving 
into cold water.” 


101 





























~ Donn 
Kare 


is as young and vibrantly alive a 
sexy, sporty clothes she designs 
associate Louis Dell’Olio for , 
Klein and Company. Her fa: 
outlook is typified by 
sophisticated safari 

shown here. Easy, $ 
close fit, full sleev 










at the waist, ankle-wra 
“gladiator” sandals, big, 
hoop earrings for a bold, 
ern touch and a Panama | 
top things off. Below, 
thoughts on style. 










@ | hate designer cl 
that dictate a look. Whe 
wear should become c 








re | 
on dress! than you think. 
smart roe - 
nwie wheso'e 
weet thelr / 4 
+1255 10 thing 
es wou as ‘I 
Ok goo" could 
i? never 
wear 


that!’ 


reat j 
pt et — 





ona Karan, finding your 
style begins with edu- 
I 5 
"'g yourself about fashion 
‘ading magazines, taking 
od look at what's being 
nin the stores so you can 
ie your fashion image. 
| pointers include: 
‘of with o base. For 
“separates are an easy 
' to do that. Three basic 
‘/as—with the right tops 
| gccessories—can take 
‘| everywhere: a long 
‘ik skirt, a short black 
‘it, a pair of black pants. 
'\ heir could be the 
to fashion problems for 
'/ason, so experiment with 
‘\lifferent style. It may 
ire a whole new look. 
ings ond shoes can 
ie or break an outfit. 
jh’a long skirt (two or 
re inches below the 
'/es), boots, flat or heeled, 
‘*k best. Have lots of 
‘| ique stockings in all colors 
'| our wardrobe. They're a 
‘Syderful finishing touch. 
i ded shoulders 
12 authority and dash. 
/ryone con wear them. 
! sider red or wine as 
Jant colors for accessories 
| they go with everything. 
| ke sure your clothes 
} comfortable. Today most 
| lish women are wearing 
y, loose, even oversize 
| kets and dresses. 
clothes you love. If 
i wear only clothes you 
'e, you will find your 
}/n personal style. 


BL four pages, hair by Stephane Lempire for John 
Ey; makeup by Mariella Smith-Masters. Opposite 
6: Fashions by Anne Klein and Company. Earrings 
)  tbert Lee Morris, available at Artwear, NYC; Anne 
shoes by Schwartz ond Benjamin. This page: 
Fons by Liz Claiborne Inc. Shoes by Liz Claiborne 
-Worx & Newmon, division of U.S. Shoe. Liz 
| orne Accessories for Kayser-Roth. 

































Her Sense of 


Crisp, as ey 's dean and 


in the gray-and- 


the pants 

legged trou- 

er splashes 
na 


are summarized below 


ae © color range and 
color wi Hr But don't approach 
P reconceived Notions 











NOt necessaril 
a or. For investment pees 
Skirt, Jacket Or frousers— 


00se f 
neutral ae Color (it can be a 


ve d more yj 
color like red bl re vibrant 
te go wild wi pata 
fall, my perce teem colors. For 


ey eh id 





e Style is havi 
vin serine 
know what's rik for ae to 
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More secrets 
of style: 

how you can 
get it...and 
wear it well. 


The most 

important 

thing is to 
muc 


Color creates ° mood. | 
like to wear different colors for 
different effects, different sea- 
sons. White, though, 1s always 
effective. And eye-catching. 

Fabric is very important. Goot 
quality fabric that drapes well is 
wonderful on every woman. 

i believes classics because you 
can keep them for a long time 
And if you like something you ean 
buy another one if another color 

7 wrong with own 

ing one blue and One lavender 


ing dress in the 


| 5 hinn 
inere $ fut ind 


ae nttor 
tacriticanly flatte 
some 5! 


Don't =e heectoned by 


the wore” [CO cam who 
she has n° p" otaliy 
secure if © 

icn't. And rei 


it together, '9¢ 











yA summed up, left. 


Diane von 


The clothes she designs are glamorous 
uncomplicated. Shown here, a slin 
“zebra” pattern jersey dress wrapped 
the hips with body-emphasizing scarve 
complemented by a long, fluid blac 
kimono. Her thoughts on style are 











you ane ” 
lem areas are, find 
cise program to 
them. 


t spend too much 
inking about the above 
ause then you'll be 
tly boring to talk to! 


e: Fashions, Dione von Furstenberg. 
io Field, NYC. Hosiery by Dim. 
ige: Fashions, Norma Kamali. Hosiery, 
an Earrings, Detail, NYC. Fingerless 
by Dirty Girs 


A touch of humor 










For her own style 





Norma 
Kamali 


Put only 
things you 
absolutely 
lovein 
your closet. 


and body-conscious fit 
are Norma Kamali hall- 
marks. At left is a spirited 
case in point. Done in sum- 
mery black and white, 
the top is a bare-backed 
halter with a surprise 
buttoned-up look in front; 
the skirt, a narrow- 
hipped flare that swings 
out at the hem; the jacket, 
an oversize white shirt. 


she piles on jewelry, 
combines comfortable 
fabrics with unexpected 
accessories for contrast, 
likes the look of a suit with- 
out wearing a suit; her 
accessories: bright red 
lipstick and nail polish. 
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SAYS THEODORE H. WHITE. 

A LEADING POLITICAL WRITER TELLS 
WHY IT MAY TAKE YEARS TO PUT 

A WOMAN IN THE WHITE HOUSE. 


Great happenings swell like deep 
waves. They roll unnoticed—until 
they burst in thundering crests. 

One of the deepest swells rising in 
American history today is the phe- 
nomenal surge of women’s political 
power. And, so, a distant question 
beats insistently on the shores of our 
awareness: Can America expect to 
have a woman as President in the 
near future? 

As someone who has been writing 
about national politics for thirty 
years, I should state my own posi- 
tion clearly. I do not care whether 
our President is black or white, 
Catholic, Protestant or Jew; nor, in 
the words of Good Queen Bess, do 





_ I care whether our President be 


“crested or cloven.” What I seek in a 
President is someone with a sense of 
history and a proven record of effec- 
tiye leadership, in or out of govern- 
ment. And I believe that these quali- 
ties.can surface as well in women as 
in men. But when will (continued) 


“rates ‘ 
- 
fea Stanislaw Fernandes 


i 
- 
ei. 


WHY NOT? 


ASKS WILLIAM M. FINE. 





HE POLLED A NUMBER OF WASHINGTON 


INSIDERS TO FIND THE MOST 
PROMISING CURRENT CANDIDATES. 


In March, a New York newspaper 
reported the following item: 

“Moderate Republicans are excit- 
edly talking abouta ‘dream ticket for 
the 1984 presidential elections. 
Should Ronald Reagan decide not to 
run for reelection, they propose nom- 
inating George Bush for President 
and Supreme Court Justice Sandra 
Day O’Connor for Vice-President.” 

And the Republicans are not the 
only party with an eye on such a 
ticket. According to Mike Feldman, 
former White House counsel to Pres- 
ident Kennedy, the Democrats may 
be due for a woman Vice-President 
in 1984. Feldman not only thinks 
the Democrats can win with a 
woman on the ticket, he thinks they 
are more apt to choose a woman than 
are the Republicans. 

With this possibility so tantaliz- 
ingly close, Ihave assembled a list of 
Democratic and Republican women 
who might qualify. But before doing 
so, I reread the late (continued) 


WHAT DO 
YOU THINK? 


ASKS MYRNA BLYTH, ED.-IN-CHIEF. 
SINCE WOMEN ACCOUNT FOR MORE 
THAN HALF OF AMERICAN VOTERS, 
ISN'T IT TIME THEY MADE UP 

HALF OF OUR TOP LEADERSHIP? 
HERE'S HOW TO MAKE THIS HAPPEN. 


Let’s be realistic. A woman probably 
could not be nominated for President 
during the next decade. But a woman 
could be nominated for Vice-Presi- 

dent. Maybe. 
Just imagine those political king- 
makers, completely (continued) 
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NOT YET! 


continued 








we see a woman candidate for 
President? 

Not soon, I think—because of the 
particular complications of the Ameri- 
can electoral system. Women like 
Indira Gandhi, Margaret Thatcher, 
Golda Meir rose to national leadership 
in India, Britain, Israel because of 
family connections (like Gandhi) or 
through the parliamentary system 
(like Thatcher and Meir). In the parlia- 
mentary system, a leadership group of 
companions who have known each 
other for many years chooses its party’s 
leader; if they choose a woman and they 
win, they have chosen the nation’s 
leader. But in America we vote directly 
at the polls for our national leader; and 
here, in our system, tradition, prejudice 
and, above all, television today present 
particular obstacles to women. 

Yet, look at the recent record: De- 
spite all obstacles, the surge of women 
has already changed the shape and 
style of the political arena. The mayors 
of San Francisco, of Phoenix, of Hous- 
ton and, until recently, of Chicago are 
all women. More significant, though 
less recognized, the tide of women in 
local affairs is changing the contours of 
grass-roots politics. In county after 
county, town after town, women are 
winning leadership as first selectmen, 
town councillors or county supervisors. 

In the past twenty years women have 
learned to mobilize at the polls. This 
grass-roots push is one of the great un- 
recognized dynamics of American poli- 
tics. In New Hampshire, for example, 
more than one quarter of the state leg- 
islature is now made up of women. And 
Oregon is the runner-up: Of ninety 
members in its legislature, twenty are 
women, ten years ago they had ten! 

Thus, (continued on page 150) 





WHY NOT? 


continued 





political commentator Emmett J. 
Hughes’s book, The Ordeal of Power, 
which sets forth the six qualities a 
President must have. 

The first is courage. “Courage,” he 
wrote, is “more important than intelli- 
gence.” A President can borrow almost 
anything from another person, he can 
surround himself with the best and the 
brightest, but he can’t borrow fortitude. 

The second prerequisite is insight 
and the sense of purpose to act on that 
insight. Third is pragmatism. Fourth 
is the ability to be calculating, in 
a positive sense. The fifth is being 
earthbound (a great word). The sixth is 
having the audacity of his or her own 
imagination. 

I kept these six qualities in mind as I 
talked to several leading observers of 
the American political scene, and com- 
piled my list of the eight women—four 
Democrats and four Republicans— 
most likely and best prepared to as- 
sume the highest office in the land. 


SANDRA DAY O'CONNOR (R) 


JUSTICE, U.S. SUPREME COURT 


The first woman justice of the U.S. Su- 
preme Court has been called “the most 
influential woman in the country”; she 
is also the most visible woman in the 
government, and perhaps the most re- 
spected. Although Justice O’Connor de- 
clined to answer a question about her 
ambitions for higher office, it’s likely 
that she would feel the same way about 
accepting the nomination to run for 
President or Vice-President as she felt 
about accepting the nomination for Su- 
preme Court justice. 

She said at the time, “I suppose it was 
subconsciously inconceivable to me 
that I would not accept it.” 

Sandra Day (continued on page 175) 
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Democratic parties in 1984. 
Sincerely. 
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To: Charles T. Manatt, Chairman 
Democratic National Committee 


Frank J Fahrenkopf, Jr., Chairman 
Republican National Committee 


l agree with the Ladies’ Home Journal. | wanta woman nominated 
as a candidate for Vice-President by both the Republican and 
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inexperienced at being queenmake 
as they consider over their brandy a 
cigars tossing her bonnet into the rir 


lexpletive deleted],” 0 
would inevitably say, “we'll lose t 
vote of every man in the country!” 

“But,” another would point “ 





“what if we get the vote of eve 
woman? Aren’t there more wom 
voters?” 

“What if she cries on television?” of 
might worry. “They might think she 
too soft.” 

“What if she doesn’t? They'll thir 
she’s too tough.” , 

And on and on and on, always deb 
ing the potential candidate’s femini 
ity as ifit were her only flaw or her on 





our very top leadership. 

Yet this could all be changed. Ho 
Simple. What if both political parti 
were to nominate women for Vice-Pre: 
ident during the same election? T 
woman-for-higher-office debate wou 
immediately evaporate. The wome 
would be seen as they should be seen 
as candidates of their parties. Vote 
would not be voting for or against 
woman, but for the individual they fe 
is best qualified, and for the polici 
that individual believes in. 


last, be the true acknowledgement oj 
women’s equality? 

Do you want to he]p make this hap 
pen? Then join forces with Ladies 
Home Journal, and'let’s try. Fill out th 
form below and send it to me a 
“Woman V.P.”, Ladies’ Home Journal 
Three Park Avenue, New York, N 
10016. The Journal will turn these 
forms into a petition and present copies 
to both Charles T. Manatt, chairman of 
the Democratic National Committee, 
and Frank J. Fahrenkopf, Jr., chair- 
man of the Republican National Com- 
mittee. To have an effect, to have politi- 
cal clout, we need as many names as 
possible, as soon as possible. We must 
make our leaders aware that the could- 
a-woman-be-President debate is out- 
dated. Together, we must find a way to 
get past pointless discussions—for the 
good and the future of our country. 





LADIES’ HOME JOURNAL « JULY 198g 








Wherever the music a 
is hot, the taste is Kool. ’- 
Because there's only one 
ops O eR ECR I— a8 eee 


\ 





Warning: The Surgeon General Has Determined 4 Me BS 
That Cigarette Smoking Is Dangerous to Your CURE Kings, 16 PCa mg, nicotine; Longs, 14 mg, “tar”, 
Tm eo ea mer tomo 


i>. | 


. Ki 
TOUGHER F 
THAN LEATHER 


318816* EARTH, WIND & 3 ne 318733 MELISSA 
(cotumsa] FIRE POWERLIGHT J CIGARETTES Gus] MANCHESTER 


































LED ZEPPELIN pea, 3218915* Hank Williams, Jr. 
CODA (kiecmacurs] STRONG STUFF 







318600* RIC OCASEK 
(cerren] BEATITUDE 





= 318055 
(ATLANTIC 


FOREIGNER 
RECORDS 






318022* Grover Washington, Jr 


318030* RAY PARKER, Jr. 
GREATEST HITS 


ELEKTRA] THE BEST IS YET TO COME 


rT i—— — = 





318451 RAVEL: BOLERO 317479* TONI BASIL 


317917*  PHILCOLLINS 
[ANGEL] Previn LONDON SoM TSaY (enaveaus] WORD OF MOUTH 


HELLO, 
(Grannc] IMUST BE GOING 





i<— | 


8063* LEE RITENOUR 
RIT/2 


317933* CRYSTAL GAYLE é 
[Ecexraa] TRUE LOVE 









317446* Little River Band 
TIME EXPOSURE 








317438* ANNE MURRAY 317370* BILLY SQUIER 317222* EMMYLOU HARRIS 
cL THE OTT EST NIGHT (carrot) Emotions In Motion LAST DATE 

o 5 ( 

316901* CONWAY TWITTY 316919* MICKEY GILLEY 312868* SHIRLEY BASSEY ; 
CONWAY'S 21 CLASSICS e PUT YOUR DREAMS Away ALL BY MYSELF 

313734 WILLIE NELSON w 312926% PAUL ANKA Live 316711* HANK WILLIAMS, JR. 
[comme] ALWAYS ON MY MIND [rmstamencan] BLACK TIE GREATEST HITS 
317172* STEVE MILLER BAND 317677 SCHUBERT: SYMP NO. 8; 





311076 NEIL DIAMOND 
(uca} LOVE SONGS 


r ROSAMUNDE OVERTURE. ETC. 
earn ABRACATIOO A (mie) AOSAMUNDE OVERTURE. Ere 


—e ee, a 


304907 * VARIOUS ARTISTS PIA  ERES 317149 DAN FOGELBERG 
(covumara j BROADWAY MAGIC LA SCALA ORCH,, ABBADO GREATEST HITS 


MARVIN GAYE 


313700 KENNY ROGERS 
MIDNIGHT LOVE 


01515 BILLY JOEL 
(iser™]  GREATESTHITS 


comes) GLASS HOUSES 






aa 


316406 __ re pacrerser CANON 


AND OTHER BAROQUE 





316414 THE WHO 310235 * The Oak Ridge Boys 
IT’S HARD [aca] Greatest Hits 





316323 Bruce Springsteen 


316315 NEIL DIAMOND 
poouuarsia} NEBRASKA 


(coumara HEARTLIGHT 








* Charlie Daniels Band 
WINDOWS 






































315747* EDDIE MONEY 312686* FRANK SINATRA 315655 FLEETWOOD MAC 
NO CONTROL mm REPRISE) ~~ She Shot Me Down MIRAGE 
315648 GO-GO'S 288332 BILLY JOEL 315226* THE CLASH 
[ras] VACATION [cous 52ND STREET ei COMBAT ROCK 
. 
312660 ASBA’ "= ae 301473% CHRISTOPHER 310938* RITA COOLIDGE | 
ATLANTIC THE VISITORS [wannen eros] CROSS sé] HEARTBREAK RADIO 
. | 
219477 — SIMON & GARFUNKEL'S 312835 * THE LETTERMEN 305268 CRYSTAL GAYLE | : 
uuBia GREATEST HITS | LOVE |S... [covumers } THESE DAYS 
: ih 
287003 * — EAGLES ieras7s 316703* MEL TILLIS 300590 ABA? on \ 
Their Greatest Hits (ex) GREATESTHITS GIGNTS) GREATEST HITS, vor [3207 
a 
ruc OANSETT & 5* OAK RIDGE BOYS 300681 __NEIL DIAMOND ; 
OVE ROCK N ROLL BOBBIE SUE SEPTEMBER MORN ‘ 
RICK JAMES 0 WILLIE NELSON 317198*  LIBERACE 
“THROWIN DOWN’ OVER THE RAINBOW american variety] TONIGHT 
315184* DIONNE Vi AR 291849% SEALS & CROFTS 308148 * ROSANNE CASH 
[anusta] (3 (aANER 8 GREATEST HITS coumsis} — Seven Year Ache 
LINDA RONSTADT 302042 LINDA RONSTADT q a : 
: aka ree Be srw) MAD LOVE 
Ox MICKEY GILLEY 187088 BARBRA STREISAND'S | 
YOU DON'T KNOW ME [cowmsra) GREATEST HITS | 
NEIL DIAMOND 
ON THE WAY TO THE SKY 


ee oe” CN NEL 
z 4 : CKE ABRO SHADOWS 

312389 ac/pc 4 5 31 mick 7 311597 THE POLICE 

(aranric) TO ROCK We Sal itt Lieu” Ghost Mite Macnee plus shipping 

SRR ; =z x De @ and handling 

283887 WILLIE NEL E ! 


ANDRE 36740 LINDA RONSTADT'S 
COLUMBIA STARDUS 


TT THEN TAKE 
LOVERBOY , ea a ae 311 3 PATTI AUSTIN 
GET LUCKY > pa av 


EVERY HOME 
{OULD HAVE ONE 


311084« AL JARREAU \ RICKY SCAGGS A 1 y ] | ii ONE : REE 
[WaRWER GOs] BREAKIN’ AWAY WAITIN’ FOR THE SUN N = 


, ri 4 join Columbia Record & Tape Club now and agree to buy 
JUICE NEWTON 3* THE MOTELS babah braudaie Pp i) 
QUIET LIES , 


ALL FOUR ONE 8 more selections (at regular Club prices) in the next 3 years 

















famous ‘ 





























318667* JOHN KLEMMER 
FINNESSE 
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BOUILLABAISSE 
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When you have your fish-soup base done 
and your fish prepared, the actual mak- 
ing of the bouillabaisse takes only 20 
minutes or so. Then serve immediately. 
You may wish to add a side dish of 
boiled potatoes when this is your main 
course, and follow with a dessert of fresh 
fruit or a fruit tart. Serve a young red 
wine like Beaujolais, or a rosé, or a 
strong, dry white wine like a Chablis or 
Cotes du Rhone. 


Soup Base 


1 cup sliced onions 
1 cup sliced white of leeks 
(or 1 cup more onions) 
1/2 cup olive oil 
6 to 8 unpeeled tomatoes, 
washed and roughly chopped 
4 to 6 large cloves unpeeled 
garlic, crushed 
8 sprigs parsley 
1/2 teaspoon thyme 
1/4 teaspoon fennel seeds 
3 big pinches saffron threads 
1/2 teaspoon dried orange peel 
Either: 2 quarts of trimmings from 
fresh fish or shellfish, 21/2 
quarts water and 
1 tablespoon salt 
Or: 1 quart clam juice, 11/2 quarts 
water and no salt 


Rouille 


4 large cloves peeled garlic 
2 egg yolks 
1 dozen large leaves fresh basil or 
1 tablespoon dried, or 
1 teaspoon thyme or savory 
1/4 cup canned red pimientos, drained 
1/2 cup fresh crumbs (pressed down) 
from unsweetened 
homemade-type white bread 
2 to 3 tablespoons hot soup base 
2/3 to 3/a cup olive oil 
Drops of hot pepper sauce or 
a big pinch ground red pepper 
Salt and pepper to taste 





The Bouillabaisse 





21/2 quarts prepared, strained and 
perfectly seasoned soup base, in a 
kettle large enough to hold all the fish 
easily 

Prepared fish—1 pound whole fish per 
person, or '/2 pound filleted fish, as 
large a variety as possible, although 
one kind will do if that is all you can 
get (see “Fish to choose” at end of 
recipe) 

1/3 cup chopped fresh parsley 
2 or 3 croutes (hard-toasted French 
bread) per person (recipe below) 

Soup Base: Stir into a heavy 8-quart 

kettle or casserole the onions, leeks and 

olive oil; simmer 5 minutes without 
browning. Stir in the tomatoes and 


lic and cook 5 minutes more. Then add 
the rest of the ingredients listed and 
bring to a boil. Skim and boil slowly, 
uncovered, for 40 minutes. Strain in a 
large sieve or colander, pressing juices 
out of ingredients; correct seasoning 
and set aside uncovered. When cool, if 
you are not proceeding immediately, 
cover and refrigerate. 

Rouille: Puree the garlic into a small, 
heavy bow] and add the egg yolks and 
herbs. Pound and stir into a thick 
sticky paste; pound in the pimientos, 
incorporating thoroughly. Then pound 
in the bread crumbs, adding drops of 
soup base to moisten them. When all is 
thick, sticky and smooth, begin adding 
the oil by droplets, as though you were 
making mayonnaise; pound and stir, 
changing from pestle to a small whip 
while adding the final oil. Beat in sea- 
sonings. Sauce should be thick and 
strong. Cover airtight until served. 
Bouillabaisse: Cut large fish into serv- 
ing slices, leaving skin on and bones in. 
Leave small fish whole. Scrub and 
beard mussels; wash scallops. If you are 
using live crab or lobster, split them 
just before cooking; remove sand sacks 
and intestines. Be sure to provide your- 
self with a large, hot platter for the fish 
and large serving bowl for the soup, 
plus a ladle and wide soup plates. 

About 20 minutes before serving, 
bring soup base to a rolling boil. Add 
lobsters and crabs if you are using 
them, and firm-fleshed fish such as hal- 
ibut or eel, and boil 5 minutes. Then 
add the other fish (cod, hake, perch, 
flounder), and the mussels or scallops. 
Bring rapidly back to a boil and boil 
slowly about 5 minutes. Fish is done 
when it is opaque and springy rather 
than squashy—don’t overcook. Lift out 
fish and arrange it on the platter. 

(If you have used only 1 or 2 kinds of 
fish, the rouille, rather than being 
passed separately, should now go into 
the soup tureen; correct seasoning of 
soup and, beating rouille with a whip, 
gradually ladle the hot soup into it un- 
til about 2 cups have gone in, then pour 
in the rest, stirring to blend.) 

Ladle a bit of soup over the platter of 
fish, decorate both soup and fish with 
chopped parsley and bring to the table. 

To serve, place 2 crottes of French 
bread into each soup plate, arrange a 
selection of fish over and around them, 
and ladle in the soup. Pass the rouille 
separately if you have not already 
beaten it into the soup. 

Croute: Take a regular long loaf of good 
quality French bread—limp, texture- 
less bread will disintegrate in the soup. 
Either cut into rounds or split the loaf 
lengthwise and cut each half into 3- 
inch pieces. Arrange on a baking sheet 
and dry out in a 325°F. oven until the 
bread is hard through and a light 


golden brown, 25 to 30 minute 
more. Baste it while it -bakes, if 
wish, with olive oil or butter. 
croutes are now ready to use. Ma 
to 8 servings. 

Fish to choose: Whatever fish 
use, fresh or frozen, it must smell 
lutely fresh, as though it hadjusts 
in from the sea; your nose is the 
indicator of this. Under ideal ec 
tions for a bouillabaisse, where a 
selection of fresh fish is availab 
you, buy as large a variety of lean ( 
oily) fish as you can find, since it i 
variety that gives both texture and 
cial flavor to the soup. Flimsy fish 
flounder and whiting thicken the 
as they flake into it, while firm fish 
halibut, cod and eel give out ge 
and body. Also, if you are where th 
are caught and cleaned, pick up al. 
fish frame or two—they make a 
fish stock base for any fish soup. 
Preparation of the fish: Have whol 
cleaned, gilled, scaled; save he 
bones and trimmings for soup bas 


From FROM JULIA CHILD'S KITCHEN. Copyright © 1 
Julia Child. Reprinted by permission of Alfred A. Kno 


PETITS OIGNONS AIGRE-DO: 


Sweet and sour onions braised wit 
sins. Serve cold as a first course or 
cold meats and poultry, or hot with 
pork, duck, goose or game. 


3 cups (10 oz., from 40 to 50) 
small, white pearl onions 
1/2 cup beef or chicken bouillon 
1/2 cup water 
1 teaspoon dry mustard blended 
11/2 tablespoons wine vineg 
2 tablespoons olive oil 
11/2 tablespoons sugar 
1/4 teaspoon salt 
1 medium tomato, peeled, seed 
juiced and chopped 
1/3 cup currants _ 
1 large clove garlic, mashed 
1/4 teaspoon thyme 
1 bay leaf 
1/g teaspoon pepper 






Drop the onions into a saucepan of 
ing water and boil 1 minute to lo 
skins. Drain. Shave off 2 ends, pee 
pierce a cross in the root end of ea 
help onions retain their shape 
eooking. Place onions and all the in 
dients listed above in a 2-quart, he 
bottomed saucepan with cover. C 
the pan and simmer slowly for ab¢ 
hour, or until the onions are tendel 
still hold their shape. Add a littlet 
water if necessary during cook 
however, liquid should be reduced 
syrup when onions are done. If not, 
down at end of cooking. Transfer to 
and serve hot or cold, garnished 
parsley, if you wish. Makes abo 
cups, 6 to 8 servings. (conti 


From MASTERING THE ART OF FRENGH COOKING, V 
Il, by Simone Beck and Julia Child. Copyright © 1970 
A. Knopf, Inc. Reprinted by permission of Alfred A. Kno 
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THERE'S A REAL DIFFERENCE TO THE GREAT TASTE OF MINUTE MAIDS 
a |B) tas Adal e ond ad 


tons. Lots of fresh, juicy, real lemons. That’s where the And we make sure that every drop has that delicious 
j ste of Minute Maid Lemonade starts. Minute Maid taste. 
i ke some drinks that are just lemonade flavored, So as the days get hotter and you get thirstier, remember 
b) Maid Lemonade is made from the juice of real lemons. that Minute Maid Lemonade makes areal [Grremnre 
ays natural, too. Because we never add artificial colors difference. A difference you can taste. 1U- ~ A | 
1 Ts. MAKE SURE. MAKE IT MINUTE MAID. OSs) 


“Minute Maid” is a registered trademark of The Coca-Cola Company. © 1983. The Coca-Cola Company. 





JULIA CHILD 


continued 
BULGUR SALAD 





Cracked wheat salad flavored with on- 
ions, herbs and other delicacies. Bul- 
gur, which is also spelled burghul, 
needs no cooking at all; you merely soak 
it in cold water until tender to the tooth, 
which takes about 30 minutes, then 
squeeze it dry, and flavor it as you will. 


1 cup raw dry bulgur 
4 cups water 
1 small onion, grated 
Salt and pepper 
1 or more tablespoons olive oil or salad 
oil (may be omitted for dieters) 


Garnish (all or some of the following) 


1/3 cup fresh chopped parsley and/or 
mint leaves; fresh lemon juice; 1/2 cup 
peeled, seeded, diced cucumber and/ 
or tomato tossed with salt, pepper, 
drops of vinegar and drained after 10 
minutes; diced green or red pepper; 
pine nuts, walnuts or pistachios; 
currants 


Soak the bulgur in the cold water for 
half an hour or until tender when you 
chew a bit. Pour through a strainer, 
then squeeze as dry as you can by hand- 
fuls and toss in a bow! with the onion, 
seasoning (we used !/2 teaspoon salt 
and !/s teaspoon pepper), oil and any or 
all of the garnishing suggestions. 
Makes about 21/4 to 21/2 cups, about 5 to 


6 servings. 
Copyright © 1981 by Julia Child. All rights reserved. 





CUCUMBER SOUR CREAM SAUCE 





For cold fish and shellfish, eggs in as- 
pic, cold chicken, cold vegetables. 


1/2 cucumber, peeled, halved, 
seeded and diced 

1/g teaspoon salt 
1/g teaspoon sugar 
1/4 teaspoon vinegar 

1 tablespoon Dijon mustard 
2/3 to 1 cup sour cream 

Additional salt, pepper and vinegar 

Minced fresh parsley or dillweed 





Toss the cucumber with the salt, sugar 
and vinegar and let steep for 10 to 14 
minutes. Meanwhile, blend the Dijon 
mustard in a bow! with the sour cream. 
When the cucumber has exuded its 
juices, drain (save and fold into 
the sour cream. 17 carefully, 
stir in cucumber juice and/or vinegar 
plus salt and pepper tot Fold in the 
minced parsley o1 Makes 
about 1 cup. 


Adapted from FROM JULIA CHILI 
1975 by Julia Child. Reprinted | 
Knopf, Inc 
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GAZPACHO SALAD 





Layers of fresh vegetables and crumbs, 
served with herbal garlic dressing. 


3 cups tomato pulp, fresh in season, 
or a combination of fresh and 
canned Italian plum tomatoes 

Salt and red wine vinegar as needed 

2 or 3 cucumbers 

1/4 teaspoon sugar 

2 or 3 each green and red bell peppers 
(or canned red pimiento) 

1 large mild red onion 

2 or 3 celery ribs 


Dressing 


2 or 3 large cloves of garlic 
1 teaspoon salt, and more as needed 
Zest (yellow part of peel) of 
1/2 lemon 
Fresh basil, if available, or 
fragrant dried oregano 
2 teaspoons Dijon mustard 
2 to 3 tablespoons fresh lemon juice 
1/2 cup excellent olive oil 
Wine vinegar as needed 
Freshly ground pepper and hot 
pepper sauce 


2 or 3 ripe firm avocados 

2 cups (lightly pressed down) crumbs 
from fresh crustless nonsweet 
French or Italian-style white 
bread with body 

2 or 3 finely minced shallots or 
6 green onions 

1/3 cup fresh minced parsley 
Capers, black olives, anchovies, 

for garnish 


Peel, seed and juice the tomatoes; cut 
into neat dice of about 1/4 inch. (Out of 
season include a judicious amount of 
canned, peeled Italian plum tomatoes, 
halved, seeded and diced.) Fold in a 
bow] with 1/2 teaspoon salt, 1 teaspoon 
wine vinegar; let stand 5 minutes. 
Drain in a sieve set over a bow! while 
you continue. 

Peel the cucumbers, halve length- 
wise and scoop out seeds. Cut into 1/4- 
inch dice and toss in a bow] with 1 ta- 
blespoon wine vinegar, !/2 teaspoon salt 
and !/4 teaspoon sugar. Let stand 5 min- 
utes, then turn into a sieve set over a 
bowl while you continue. 

Dice the peppers and place in a bowl. 

Dice the onions (you need about 2/3 
cup), drop into a pan of boiling water for 
15 seconds, drain, rinse in cold water, 
drain again and add to peppers. Dice 
the celery, and toss the vegetables to- 
gether with salt and drops of wine vine- 
gar to taste. 
Dressing: Puree the garlic into a small 
bowl and pound to a smooth paste with 
1 teaspoon salt. Mince the lemon zest, 
and pound with garlic, then pound in 
the herb. Beat in the mustard with a 
whip, then the lemon juice and finally, 
by droplets, the oil, aiming for a homog- 
enized sauce. Season well with more 
salt, vinegar, pepper and hot pepper 
sauce to taste. 


Arranging the salad: Halve, seed, 
and dice the avocados. Rinse in cold 
ter to prevent discoloration and 
aside. Be sure the tomatoes are 
drained; dry the cucumbers and 
pepper/onion mixture in paper to 
Spread one fourth of the crumbs eve 
in the bottom of a serving bowl ( 
quart glass cylindrical shape is att 
tive here). Cover with one third 0 
pepper/onion mixture, then one thir 
the avocados, one third of the toma 
one third of the cucumbers and 
fourth of the dressing. Continue t 
ending with a layer of crumbs and 
remaining dressing. Toss the mi 
shallots or green onions and parsle 
gether and spread over the top. Cx 
with plastic wrap and refrigerate 
ally for 4 to 6 hours before serving. 
before serving, garnish with cap 
olives and anchovies, if you 
Makes 8 to 10 servings. 


Adapted from JULIA CHILD AND MORE COMPANY. Coy 
© 1979 by Julia Child. Reprinted by permission of Al 
Knopf, Inc. 


ALICE WATERS 
continued from page 99 


Recipes from THE CHEZ PANISSE MENU COOKBOOK b 
Waters. Copyright © 1982 by Alice L. Waters. Reprint 
permission of Random House, Inc. Lindsey's Almond 
adapted from the book. 


LINDSEY’S ALMOND TART 
pictured on page 98 
Pastry 


8 tablespoons unsalted butter 
1 cup all-purpose flour 

1 tablespoon sugar 

3 to 4 drops almond extract 
3 to 4 drops vanilla extract 

2 to 3 tablespoons cold water 


Filling 


1 cup whipping cream 
3/4 cup sugar 
Pinch of salt 
1 tablespoon Grand Marnier 
1 tablespoon kirsch 
2 drops almond extract 
1 cup blanched sliced almonds — 


Pastry: Cut butter into bits and 


soften slightly. Mix flour and sugar 
bowl. Cut the butter into the flour 1 
ture with a pastry blender or knives 
til it resembles very coarse meal. 
extracts with cold water and qui( 
stir the mixture into the butter 
flour. Gather the pastry into a ball 
flatten it slightly. Wrap and chill fe 
least 1 hour. Allow the pastry to a 





7 =) 


room temperature until it is malleab: 

Roll out pastry to an 11-inch ct 
Press the pastry over the bottom 
sides of a 9-inch tart form with a ren 
able ring, reserving a small amo 
Extend the pastry !/s inch above the 
of the ring. Prick the shell lightly, e 
and freeze. 

Partially bake the frozen (contin 
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“There are two things 
to remember 
Velveeta slices. } 
First, they taste 
even better 
melted.” 


“Howd 



















“And second, on 
eat slowly Eahine 
Its an it?” 
acquired 
taste.” 





sod process cheese spread 
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ALICE WATERS 


continued 





tart shell in a preheated 400°F. oven for 
10 minutes or until it begins to set and 
brown. Remove the shell to a wire rack 
and cool to room temperature. Patch 
any holes in the shell by smoothing a 
very small bit of reserved pastry over 
them. 
Filling: In a heavy 2-quart saucepan 
mix whipping cream, sugar, salt, 
Grand Marnier, kirsch and almond ex- 
tract. Cook stirring over medium-low 
heat until mixture comes to a full boil 
and the texture is silky, about 10 to 15 
minutes. Add almonds and cook 5 more 
minutes. Cool slightly; pour into pre- 
pared shell. 

Line the floor of the oven with foil 








Cheez 
hiz. 


POSTEURIZED PROGESS coe SED 


and preheat it to 350°F. Bake the tart 
on the center rack for 20 to 25 minutes. 
The filling will bubble up and may 
overflow, then it will settle and begin to 
caramelize. Rotate the tart frequently 
during the last 15 minutes of baking so 
the top-is an even, deep golden brown. 
Remove to a wire rack and let cool to 
room temperature before cutting. 
Makes 6 to 8 servings. 


ARTICHOKE AND 
GRAPEFRUIT SALAD 





pictured on page 98 


6 extra-large artichokes 
1 lemon 
4 handfuls red-leaf lettuce hearts 
3 ripe pink grapefruit 
About 1 teaspoon salt 


A blend of natural cheeses already rec 


Get set for some sumptuous summer cooking. 
Cheez Whiz cheese spread from Kraft is made with 
a creamy, mellow blend of fine natural cheeses, so 
it’s all ready to go. No slicing, grating or waiting. 
Simply spread it on or stir it in and you'll perk 


up ar 


© 1983 Kraft, Inc 


meal. Whatever delicious thing you do, 
Cheez Whiz cheese spr 


ead is already ready for you. 























1 cup virgin olive oil, divided 
1/4 cup raspberry vinegar 
Salt and pepper to taste 
About '/2 cup chervil sprigs 






Trim the leaves completely from 6 
large artichokes so that only the h 
remain. Remove the chokes, cut 0 
stems and pare the outside of the h 
to remove any green. Squeeze the | 
of 1 lemon into a bowl and add the 
choke hearts, the squeezed lemon 
cold water to cover. 

Wash and dry the red-leaf le 
hearts. Section 3 ripe pink grap 
and remove all membranes and : 

Slice the artichoke hearts int 
inch slices and cook them in bo 
salted water with a little lemon | 
for 11/2 to 2 minutes, until they 
dente. Drain them and refresh wit 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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with Uncle Bens! 


R ice salads are 
a delicious new way to make 
summer menus sizzle 

with excitement. They re cool. 
Refreshing. 

Easy to make— 

and make ahead. 

And with Uncle Bens* 
Converted* Brand Rice 
they turn out right! 
Ordinary rices 

can turn out sticky 
and starchy 

when refrigerated, 
but Converted® + 
Brand Rice 

Stays Separate 

and fluffy. 

Even lone after 

its cooked. 

Its delicate flaver 
and special texture 


vg 
ra ase 
> ‘i 


stand up ? 
A 
L¢ the °-0ld 
nr 
Cs, 
aps - 
UlSsCO Vv 
P Inn t 
i 1 
O ij 





Spinach Rice Salad 


1 cup UNCLE BEN'S® CONVERTED® = 2 cups fresh spinach. cut into thin 















Brand Rice Strips 
Yy cup bottled Italian salad dressing Y cup sliced celen 
/ tablespoon soy sauce Yy cup sliced green onions, including tops 
yo teaspoon sugar 13 cup crumbled crisp bacon 


Cook rice according to package direc- 
tions. Transfer to bowl. Cool slightly. 


Stir into warm rice. Cover and chill. 
Fold in remaining ingredients before 
serving. Makes 6 to 8 servings. 














Its Better Than Potato Salad | 


I cup UNCLE BEN'S® CONVERTED® 4 teaspoons prepared mustard 





Brand Rice Wp) teaspoon salt 
2 cups mayonnaise or salad dressing 4 hard-cooked eggs. chopped 
2 cups sliced celery 8 radishes, sliced 
1 medium onion, finely chopped I cucumber, pared and diced 


Cook rice according to package direc- 
tions. Transfer to bowl. Cover and chill. 
Add mayonnaise or salad dressing. 
celery. onion, mustard and salt to chilled 
rice; mix well. Cover and chill. Stir in 
remaining ingredients before serving. 
Makes 6 to 8 servings. 








Oriental Chicken Rice Salad 








I can (135; or 14% ounces) chicken 2 cups diced cooked chicken. turkey 
broth or pork 
I cup UNCLE BEN'S® CONVERTED® \4 pound fresh bean sprouts 
Brand Rice 4 pound tresh mushrooms. sliced 
Y cup vegetable oil 4 green onions with tops. sliced 
2 tablespoons sov sauce ] jar (2 ounces) sliced or diced pimiento 
Yy teaspoon salt drained 


2 tablespoons toasted sesame seeds 
/optonal) 


Add enough water to chicken broth to 
make 2" cups liquid. Cook rice in 
liquid according to package directions. 
Transfer to large bowl. Combine oil. 
soy sauce, salt and. if desired, sesame 
seeds; mix well. Stir into hot cooked 
rice. Cover and chill. Stir in remaining 
ingredients before serving. Makes 6 
main dish servings. 
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Save Store Coupon 23 


Retailer: Uncle Ben's Foods will redeem this coupon for 
25¢ plus 7° handling if you receive it on the sale of 
Uncle Ben'’s* Converted Brand Rice. Invoices proving 
purchases of sufficient stock within the past 90 days to 


“ cover coupons presented for redemption must be shown 
Good on any size on request. Failure to do so will void all coupons 
z ele submitted. This coupon may not be assigned, transferred 
L ncle Ben KY orreproduced. Coupon void if use is prohibited. taxed 


or restricted by law. Cash redemption value | / 20€ i 


a0 


+ A 
Converted® Brand — Couponwill be honored only if submitted by a retailer 
. of product specified ora clearing house approved by u 
Rice and acting for and at the risk of such a retailer. The 
customer must pay any sales or similar tax on the 
Uncie Bens product received. To redeem properly received and 
handled coupons. mailto: Uncle Bens ( ons. PO. 
Box 1508. Clinton, IA 52734. Coupon nlyon 
product specified; any other use const s fraud 
Good only inthe U.S.A. LIMIT ONE COUPON PER 
PURCHASE. Offer expires December 31. 198 
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¢ Uncle Ben's, Inc 





MAIDA HEATTER 
continued from page 122 





7 ounces (13/4 sticks) unsalted 
butter, cut into pieces, 
at room temperature 
1 cup less 2 tablespoons milk 
1/3 cup honey 
12 ounces (31/2 cups) walnuts, 
cut into small pieces but 
not ground 





Pastry 





3 egg yolks 
1/3 cup ice water 
4 cups sifted all-purpose flour 
1/4 cup granulated sugar 
1/4 teaspoon salt 
9 ounces (21/4 sticks) unsalted 
butter, cold and firm, cut into 
1/4- to 1/2-inch square pieces; 
cut the butter ahead of time and 
refrigerate it 


Icing 
9 ounces semisweet chocolate 
31/2 ounces (1 stick minus 1 
tablespoon) unsalted butter, 
cut into small pieces, 


at room temperature 
16 perfect walnut halves 


Filling: In a 21/2- to 3-quart saucepan, 
cook the sugar and water over moder- 
ate heat, stirring with a wooden spat- 
ula until the sugar is dissolved and the 
mixture comes to a boil. Wash down 
any sugar crystals clinging to the sides 
of the pan with a pastry brush dipped in 
cold water. Increase the heat to high 
and let boil without stirring. When the 
mixture starts to color, swirl the pan 
occasionally, until the syrup caramel- 
izes to a rich butterscotch color. It will 
take 7 or 8 minutes of hard boiling. 

Remove the pan from the heat and, 
with a long-handled wooden spoon or 
spatula, slowly stir in the butter. Then, 
very gradually stir in the milk. Now, 
adjust the heat so the mixture just sim- 
mers for 15 minutes; stir it occasion- 
ally. If the mixture appears to be cur- 
dled, beat it briskly with a medium-size 
wire whisk. Although it might not 
smooth out completely, the curdled 
look will disappear when the tart is 
baked. After the 15 minutes, stir in the 
honey and then the nuts. 

Pour the mixture into a large bowl 
and stir occasionally until cooled to 
room temperature. (If this is made a 
day ahead, it may be refrigerated. Let it 
stand at room temperature for at least 1 
hour and stir it to soften before using.) 
Pastry: The pastry can be mixed in an 
electric mixer, by h in a food pro- 
cessor. Whichever method i use, first 
stir the yolks and water with a fork ina 
bowl just to mix and ther rigerate. 
IN A MIXER: Place the fi sugar, 
salt and butter in the large | 
electric mixer. Beat on lowest speed. If 
you are using a wide, flat-| 


and or 


OW] 
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bowl, continually push the ingredients 
in toward the beaters with a rubber 
spatula (a cone-shaped bowl does it by 
itself). When the mixer has cut the but- 
ter into such small pieces that the mix- 
ture resembles coarse oatmeal (which 
takes about 5 minutes), add the egg 
yolk and water mixture and beat for 
only a few seconds, scraping the bowl 
with the spatula, until well mixed but 
not until the mixture holds together. 
BY HAND: Place the dry ingredients in 
a large bowl and use a pastry blender to 
cut in the butter until the particles are 
fine. Then use a large fork to stir in the 
egg yolk mixture. It will be dry and 
crumbly. 

IN A FOOD PROCESSOR: This quan- 
tity is too much for the original-size 
processor. If you have one of the larger 
models, it can be used following the 
same procedure as above. 

To use the regular-size food proces- 
sor, not the extra-large one, I have used 
the following procedure with excellent 
results. Place half the flour, sugar, salt 
and butter in the processor bowl. Pro- 
cess with 12 to 15 quick on-and-off 
pulses (12 to 15 seconds) until the but- 
ter particles are fine. Transfer to a 
large bowl. Repeat with the remaining 
ingredients. Stir the two processed 
mixtures together. Then use a large 
fork to stir in the egg yolk mixture. 

Turn the dough out onto a work sur- 
face, squeeze it between your hands 
and knead it until the dough holds to- 
gether. (Do not handle so much that the 
butter melts.) Form the dough into a fat 
sausage shape about 6 inches long with 
flat ends. Score it lightly into thirds. 
Then cut it into two pieces—the one 
piece, for the bottom crust, should be a 
scant two-thirds (about 31/2 inches 
long), and the other, for the top, should 
be a generous one-third (about 21/2 
inches long). 

Form both pieces into smooth round 
balls, flour them lightly and flatten 
them a bit into rounds with smooth 
edges. Wrap each piece in plastic wrap 
and let stand at room temperature for 
20 to 30 minutes, or if the room is very 
warm, refrigerate the dough for 20 to 
30 minutes but no longer or it will crack 
when it is rolled. 

Adjust a rack one-third up from the 
bottom of the oven. Preheat the oven to 
475°F. Have a quiche pan ready; do not 
butter it and do not place it on a cookie 
sheet. If you have a cake-decorating 
turntable, place the quiche pan on it. 

On a floured pastry cloth with a 
floured rolling pin, roll the larger piece 
of dough into a 14-inch circle (when it is 
in place in the pan it must extend a 
generous 1/2 inch above the sides of the 
pan). Loosely drape the pastry over the 
rolling pin and unroll it over the pan, 
centering it carefully. Press it into 





















place in the pan. Trim the edges wi 
scissors, leaving a 1/2 inch of pas 
standing up above the sides of the zi 
On the floured pastry cloth with t 
floured rolling pin, roll the remaini 
piece of dough into a circle a little wid 
than the quiche pan. Let it stand. 
Spoon the filling over the bottad 
crust and gently smooth it—it must n 
be mounded in the middle. 
Flour your fingers lightly and pre 
the raised rim of dough that exten) 
above the pan (I use my thumb and t 
side of my folded-under index finger) 
make it thinner (that section will be 
double thickness when the top is 
place; if it is too thick, it will not bal 
through). 
Now, carefully (continue 


JULY RECIPE INDEX 


Here is a listing of recipes appearing in this issue including 
those from the Journal kitchen and advertisements. 


DESSERTS 


Cherry Parfait Ice Cream Pie p. 78 
Dover Farms Better Berry Parfait p. 69 
Glacéed Strawberries p. 122 
Lindsey’s Almond Tart p. 116 
Mildred Knopf's Orange Puff Cake p. 120 
Mushroom Meringues p. 128 k 
Walnut Tart from Saint-Paul-de-Vence p. 122 
ENTREES EEE 
Bouillabaisse p. 114 
Charcoal-Grilled Chicken Wings with Lemon and Pepper 
p. 119 
Charcoal-Grilled Veal with Mustard-Herb Butter p. 120 
Golden Primavera p. 119 
Hearty Hot Dog p. 119 


MISCELLANEOUS 
pei ea 
Cucumber Sour Cream Sauce p. 116 
Fresh and Light Guacamole p. 146 
Petits Oignons Aigre-Doux pe 114 
MAIN DISH SALADS 

Caesar Salad p. 155 

Chicken Salad p. 158 

Crab Louis p. 159 

Cobb Salad p. 155 

Kraft Salad Days Special p. 154 
Macaroni Salad Carbonara p. 163 
Oriental Chicken Rice Salad: 125. . 
Pasta Tonnato p. 159 

Roast Beef Salad p. 159 

















































































Salade Nicoise p. 155 
Shrimp Salad p. 158 

String Cheese Salad p. 158 
Taco Salad p. 158 
Tuna-Pineapple Salad p. 158 


SIDE DISH SALADS 


Artichoke and Grapefruit Salad p. 118 
Austrian Green Bean Salad p. 157 
Bulgur Salad p. 116 

Cole Slaw p. 160 

Corn Salad p. 160 

Curried Carrot-Raisin Salad p. 161 
Gazpacho Salad p. 116 

Greek Salad p. 157 

Green Beans with Horseradish, Dressing p. 161 
Hidden Valley Tossed Green Salad p. 163 
Hot German Potato Salad p. 156 

It’s Better Than Potato Salad p>125 
Korean Sprout Salad p. 157 

Macaroni Salad p. 161 

Moroccan Carrot Salad p. 156 
Papaya-Avocado Salad p. 161 

Peas Pizzicato p. 161 

Potato Salad p. 160 

Radish Salad p. 160 

Rice Salad p. 160 

Salade Classique p. 156 

Salade de Boulogne p. 156 

Scandinavian Cucumber Salad p. 157 
Spinach Salad p. 155 

Spinach Rice Salad p. 125 

Summer Breeze Salad p. 151 

Tunisian Orange Salad p. 156 

Warm Salad with Tiny Escarole and Lettuce p. 119 
Wilted Lettuce p. 160 


SALAD DRESSINGS 


Basic Creamy Dressing and Variations p. 162 
Basic Vinaigrette Dressing and Variations p. 162 
Bravo Avocado Dressing p. 65 

Creamy Low-Cal Dressing p. 162 

Dreamy Garlic Dressing p. 65 

Low-Calorie Fruit Salad Dressing p. 162 

Spicy Low-Cal Dressing p. 162 

Thousand Island Dressing p. 65 
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Imagine a sandwich created 
with all your favorite things. 
Tasty tender slices of turkey, 
avocado and tomato, all 
topped with the rich, cheesy 
taste of Velveeta a rico 
cheese spread. 

How does Velveeta am he 
delicious cheesy taste? From 
natural cheese of course. 

Surprised? Most folks are 
when they discover Velveeta 
is ablend of cheddar and other 
natural cheeses...milK and 
other wholesome ingredients 

..all blended in an amazing 
process. It cooks easier, melts 
smoother...out-performs any 
single chunk cheese. 


It’s all 
Tims twas 
bead Te) 
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continued 


BE eee 
fold down the pressed-thin rim, folding it in to cover the o 
side edge of the filling all the way around. With a brus 
brush that folded-down section with water. 

Drape the rolled-out top crust over the rolling pin ai 
unroll it over the filling, centering it carefully. With yo} 
fingers press down on the rim to cut off excess pastry; the 
with the back of fork tines (floured, if necessary), press 2 
around carefully to insure that the crusts are pasted t 
gether. It is best to hold the fork so that the handle is ov) 
the center of the tart and the end of the prongs touch tl 
inside of the rim of the pan. Witha small, sharp knife, pier; 
the top in two or three places near the center. 

Bake for 20 minutes until the top is golden brown. Wat¢ 
it carefully and constantly; if it bubbles up anywhere, mall 
a small slit with a sharp paring knife to release trapped ai 
and, if necessary, press down on the bubble with a met. 
spatula to flatten it. Remove from the oven. If the top | 
uneven, place a lightweight board or baking sheet on it for 
few minutes to flatten it a bit as it cools. 

Let stand in the pan until completely cool. Then cover th 
tart with a large, flat serving platter or board and very car 
fully turn over the platter and the tart. Remove the sidé 
and bottom of the quiche pan. | 

Cut six strips of wax paper about 8x3 inches. Carefully li 
the edges of the tart (with a wide metal spatula, or with you 
fingers) just enough to allow you to slide the edges of the wa 
papers under the tart to protect the platter while you ice th 
tart. If you have a cake-decorating turntable or a lazy Sv 
san, place the platter on it. 
Icing: Break up or chop the chocolate into small pieces an 
place it and the butter in the top ofa large double boiler ove 
hot water on moderate heat. Cover for a few minutes unt 
partly melted. Then uncover and stir until completel 
melted and smooth. If it is not perfectly smooth, whisk 
with a small wire whisk. Remove from the hot water and le 
stand for about 10 minutes. 

Pour all of the icing over the top of the tart. With a long 
narrow metal spatula, smooth the icing over the top, sored 
ing it so that a bit runs down on the sides—and the top i 
very smooth. With a small, narrow metal spatula, smd 
the icing over the sides to cover them completely anj 
smoothly. Or better yet, instead of spreading the icing ol 
the sides, when you spread the icing on the top, do it so tha 

enough of it runs down on the sides to completely cover th 
sides. | 

Place the walnut halves in a rim around the top. Do ng 
allow the icing to dry before the paper strips are remove 
Carefully remove the wax-paper strips by pulling each ont 
out toward a narrow end. 

This may be refrigerated for a week 6r two when it is firn 
(refrigerate and then cover it with plastic wrap), but bringi 
to room temperature before unwrapping. Or it may be frozer 
(wrap after the icing is frozen firm, and thaw before unwrap 
ping). Bring it to room temperature before serving. 


From MAIDA HEATTER'S NEW BOOK OF GREAT DESSERTS Copyright © 1982 by Maid 
Heatter. Reprinted with permission of Alfred A Knopf, Inc 


MUSHROOM MERINGUES 








a Ea 

These are meringue cookies, or petits fours, that look exactly 
like real mushrooms. They call for patience, talent with a 
pastry bag and a dry atmosphere, and may be made way) 


ahead of time. 
el 


'/2 cup egg whites (about 3 to 4 whites, depending on the 
size of the eggs), at room temperature 

Scant '/4 teaspoon salt | 

1/4 teaspoon cream of tartar 


1 cup granulated sugar (continued) 
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Sizzlean® 





— Put Sizzlean® up against any strip of bacon. 
You'll see a big, fat difference. ; 
Sizzlean breakfast strips are leaner. Not just a little leaner but 50% leaner. 4 
So you get more delicious meat, without all the fat. 
What's more, Sizzlean is real meat. No soy. No fillers. And wait ‘til your 
family tries it. They'll love its great smoky taste. 
So next breakfast it's up to you. You can sizzle fat. Or you can Sizzlean. 


SAVE 15° — 


on lean, delicious Sizzlean® 
50°% RETAILER: As our agent, please redeem for face value as specified. ANY OTHER USE 
ner CONSTITUTES FRAUD. You will be paid face value plus 7 cents for handling, provided you and 
Lea your customer have complied with the terms of this offer and invoices showing purchases 
sufficient to cover coupons are shown on request. Send coupons to Swift & Company PO. Box 

nmol 1030, Clinton, 1A 52734. NOT TO BE SOLD, NON-REPRODUCIBLE. Customers mu r 


i—_ : . 1 Sales tax. Void where taxed, restricted or prohibited. Cash redemption value 1/20 of one cent 
- Limit: one coupon per purchase 
PAL , Coupon expires April 30, 1984 
a: ' 
F SS 45300 641037 


383 Swift & Company i ©1983 Swift & Company —— STORE COUPON 
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MAIDA HEATTER 


continued 


1 teaspoon vanilla extract 
Unsweetened cocoa powder 
(preferably Dutch process) 
Chocolate (see note) 


Adjust two racks to divide the oven into 
thirds and preheat oven to 225°F. Cut 
aluminum foil to fit two 12x151/2-inch 
cookie sheets. 

In the smal] bow] of an electric mixer 
at moderately slow speed, beat the 
whites just until they are foamy. Add 
the salt and cream of tartar. Increase 
the speed to moderate and beat for al- 
most a minute more until the whites 
hold a soft shape. Continue to beat and 
start adding the sugar, one rounded ta- 
blespoonful at a time; beat for about 
half a minute between additions. When 
all of the sugar has been added, add the 
vaniila, increase the speed to high, and 
beat for 7 to 8 minutes more until the 
meringue is very stiff and ugar is 
dissolved—test it by rubbing a bit be- 
tween your fingers. (Total beating time 
is about 15 to 18 minutes, but it de- 
pends on the power of your 


To hold the foil in place, put a dot of 


the meringue in each corner of the 
cookie sheet. Cover with the foil 





press firmly on the corners. 

Do not let the meringue stand. Fit a 
large pastry bag (preferably at least 15 
to 16 inches long) with a plain round 
tube, size #8 (5/s inch in diameter). Fold 
down the top of the bag to form a deep 
cuff on the outside. Support the bag by 
placing it in a tall, narrow jar or glass. 
Using a rubber spatula, transfer all of 
the meringue to the bag. Unfold the cuff 
and twist the top of the bag closed. 

On one piece of the prepared foil 
shape the mushroom stems first. Rest a 
small sharp knife in a glass of water. 
Hold the bag at a right angle close to 
the foil. Squeeze from the top of the bag 
to press out the meringue gently, while 
slowly raising the bag straight up. The 
base of the stem should be a bit wider 
for support. Keep the stem as straight 
as possible. Hold the bag upright and 
steady with your left hand and, with 
your right hand, shake—do not dry— 
the knife and use it to cut the meringue 
away from the tube, cutting flush with 
the tube. The stems may be about 1 to 
1%/4 inches high (the taller they are, the 
more difficult), but they may vary as 
real mushroom stems do. They should 
iced 1/2 to 1 inch apart on the foil. 
some of the stems may fall over on 
heir sides during baking, so it is a good 


be pl: 


idea to make a few extras to be sur 
that you wind up with a stem for cad 
mushroom cap.) : 
Strain cocoa through a fine strainer 
lightly over the stems to imitate soil 
and natural mushroom coloring. The 
stems will bake on the higher rack. 
On the other piece of foil shape the 
mushroom caps. Holding the bag 
straight up and close to the foil, press 
on the top of the bag to press out even 
rounds of the meringue. The caps 
should be placed about 1/2 inch apart. 
The caps may average about 11/2 to 13/4 
inches in width and 3/4 inch in height, 
but they may also vary as real mush- 
room caps do. Release pressure on the 
pastry bag and slowly and carefully 
move the bag off to a side of the mush- 
room cap to avoid leaving a peak. 
Strain cocoa lightly over the caps. 
These will bake on the lower rack. 
The measurements I have given are 
approximate—don’t worry about them. 
Smaller or larger mushrooms are 
equally attractive. Even mushroom 
meringues with crooked stems or with 
a slight point on the cap will look great’ 
when finished. | 
Bake for 1 hour or a bit longer de- 
pending on size, until the meringues 
may be easily lifted (continued) 
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ifyou smoke... 


you should know that many smokers who are looking for a cigarette 
that offers smoking pleasure and ultra low tar have made today’s 


| Carlton their No.1 choice. 
, In fact, Carlton is America’s most popular, best selling 


ultra low tar brand. 

Latest U.S. Government Report—Carlton King, Menthol 
or Box 100’s-10 packs of Carlton have less tar than 1 pack 
of the following brands: 


TAR NICOTINE TAR NICOTINE 
mg/cig _ mg/cig mg/cig icig 
Kent 1.0 Kent 100s 14:12 


Winston Lights 11 09 Winston Lights 100's 12. 09 
Marlboro Benson & Hedges 100's 1GY Si 
Salem Parliament Lights 100's 12280!9 


Salem 100's 1 aay 


Kool Milds 


Marlboro 100's 


Newport 


16. 225151 
Carlton Kings Lessthan 0.5 0.1 
Cariton Menthol Lessthan 0.5 0.1 Carlton Box 100’sLessthan 0.5 0.1 


100’s: 4 mg. tar, 3 King, Menthol 
0.4 mg. nic. e and Box 100’: 
100’s Menthol: Less than 
3 mg. tar, 0.5 mg. tar, 
0.3 mg. nic. 0.1 mg. nic. 








Box King—lowest of all brands—less than 0.01 mg. tar, 0.002 mg. nic. Garton | 


Carlton is lowest. E 








Box: Less than 0.5 mg. “tar”, 0.05 mg. nicotine; Soft Pack, Menthol and 100‘s Box: 
Less than 0.5 mg. “tar”, 0.1 mg. nicotine; 100’s Menthol: 3 mg. “tar”, 0.3 mg. nicotine; 
100's Soft Pack: 4 mg. “tar”, 0.4 mg. nicotine av. per cigarette, FTC Report Dec. ‘81. 





Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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continued 


from the foil and the bottoms are firm to 
the touch. The longer they bake the 
drier they are—and the better—but 
they should not be allowed to color (it 
affects the taste). Turn the oven off, 
prop the oven door open a little and let 
the meringues dry out even more in the 
turned-off oven. 

When they are cool, remove the me- 
ringues from the foil. They may be 
placed on a clean piece of foil, on wax 
paper or on a tray. If the tops of the 
stems are not flat, immediately (while 
the meringues are very crisp) use a 
finely serrated knife or a sharp paring 
knife to gently saw any points off the 
tops of the stems. The top of each stem 
should be parallel with the base. Some- 
times they seem dry and cool but then 
become sticky when removed from the 
oven. If that should happen, set oven to 
the lowest heat and return the me- 
ringues to the oven as necessary. 

The baked tops and stems may be 
kept uncovered at room temperature 
for weeks before they are “glued” to- 
gether with chocolate. 

One ounce of chocolate will be needed 
for every 5 mushroom caps if they mea- 
sure 13/4 to 2 inches in diameter. Using 


Bathroom Tissue Roller 
That Freshens 
With Every Spin. 


It’s 


New Glade Spinfresh. 


The secret is concentrated 


EOE In, 


Glade freshening beads hidden 
ao inside the Glade Spinfresh 
nen roller. ——— 
17 7OC Justreplace @ } ae 
| Bathroom your bath- 
Oe room tissue 
roller with 
Glade 
= Spinfresh for 
3 cre a powerful re : 
bur ery burst of freshness every time 





Gitrus 


Its A New 
Air Freshener. 


you spin the roll. Get light, con- 
tinuous freshness all the time. 


this formula, figure how much choco- 
late you will need. Cut the chocolate 
coarsely and place it in the top of a 
small double boiler over warm water to 
melt slowly on low heat. When almost 
melted, remove from the heat and stir 
until completely melted and smooth. 

Hold a mushroom cap upside down. 
With a demitasse spoon spread a layer 
of chocolate over the bottom of the cap 
just to the edge. It should be thin but 
not too thin. Place a stem upside down 
on the chocolate. 

The mushroom must stand in that 
position, upside down, until the choco- 
late hardens completely. There are sev- 
eral ways to do this. The inverted 
mushrooms will rest securely in small 
cordial glasses, small brandy snifters, 
small egg cups or in an empty egg car- 
ton—depending on their size. 

If you have used real chocolate (see 
note), carefully place the mushrooms in 
their cordial glasses or egg cups or 
whatever in the freezer or refrigerator 


only until the chocolate is firm. Do not. 


freeze mushrooms after the chocolate 
has hardened—it will cause the 
finished mushrooms to come apart. Re- 
move and store at room temperature. 


ODRSV 
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Do not cover the mushrooms airtigh 
I have kept them for weeks in ope 
straw baskets in an air-conditione 
room. They become drier, crisper an} 
better. Serve either standing uprigh 
on a platter or tumbled in a basket lik 
real mushrooms. 

The number of mushrooms this re 
ipe yields will depend on their size- 
approximately 24 rather large or 3 
medium. If you want more, prepare an 
bake one batch, and thea repeat; mé 
ringue should not stand around an 
longer than necessary before baking. 
Note: Almost any chocolate may 
used for this recipe. But I definitely ret 
ommend a compound (“imitation” 
the kind that does not have to be te 
pered). It will never discolor and th 
mushrooms may be kept for weeks 
even months. Compound chocolate wil 
harden quickly at room temperatury 
and it will not be necessary to chill thi 
mushrooms in order to set the choce 
late. Other chocolates or “real” choc¢ 
lates are liable to discolor after a day 1 
two unless the chocolate has been tem 
pered. However, if the meringues are 
be served the day the chocolate is ay 
plied, use any semisweet. En\ 
From MAIDA HEATTER’S BOOK OF GREAT CHOCOLATE oe 
SERTS. Copyright © 1980 by Maida Heatter. Reprinted wit 
permission of Alfred A. Knopf, Inc. | 
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so cats stay happyal 


ew Happy Cat® cat food keeps cats 

appy from breakfast to bedtime. Happy 
-at pours moist and meaty tasting from the bag. 

nd stays moist and delicious in the bowl all day long. 
o your cat can keep coming back for more. 

Vhat’s more, Happy Cat is 100% nutritionally com- 
lete. It’s the only cat food your cat will ever need. 
ind that should keep you happy, too. 





How Tupperware takes 
to the great outdoors. 





Whether youre off to the lake, the park or a backyard 
barbeque, special Tupperware outdoor sets are a must for your 


summer activities. Come to a Tupperware Party between May 9 


and September 3 for some great ideas and some great new 
products, like this On-The-Go Set. 
Tupperware offers in these pages not available in Canada. 


The people with great ideas. 


Nyeeerwware 


A division of Dart Industries Inc. 





NO MORE HOT FLASHES 
continued from page 34 





problem. Research has shown that when estrogen is prop- 
erly prescribed with its companion female hormone pro- 
gesterone, the therapy is safe. 

But in the past, few doctors added progesterone to a 
woman’s regimen, because it causes a menstrual flow each 
month. Some physicians may have felt this was an unnec- 
essary bother—though the flow may stop altogether as a 
woman ages and her hormone therapy is decreased. 

However, a woman on estrogen alone is subject to an 
increased risk of developing uterine cancer because the 
cells lining the uterine cavity are continually stimulated 
to multiply. This is thought to be part of the early process 
of cancer development. Adding progesterone causes these 
cells to be naturally sloughed off each month, thereby 
preventing that dangerous cell accumulation. 

Recent studies have shown that women on estrogen- 
progesterone therapy were safer and developed fewer cases 


of endometrial cancer than women who took no therapy or 
took estrogen alone. But before deciding on HRT, discuss 
your medical history thoroughly with your doctor. Women 
who are at risk are those who have a history of blood clots, 


breast or uterine cancer, or undiagnosed vaginal bleeding. 
There are also several relative contraindications where 
patients may take HRT but must be closely observed. 


Dr. BuDo! 
problem nobody, 










ill discuss hysterectomies, and a 
lks about: urinary incontinence. 
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continued from page 39 









although most women know about breast self-exami 
tion, only 18 percent practice it regularly. Perhaps kn 
ing that if you do find a lump early you will not have to : 






your breast, you can now confidently make breast s 
examination a monthly routine. (See the sidebar on p 
39 for the steps to a proper breast self-exam.) 

If you find any of the signs mentioned at any step in yom 
self-examination, or if you detect any change in the w 
your breasts looked or felt since the last exam, it is vill 
that you see your doctor at once. 









If you find a lump 


Let us begin in your doctor’s office, where, of course, y: 
will have taken yourself at the first opportunity after d 
covering the lump. The easiest way for a doctor to diagno 
a lump suspected of being a cyst is to simply inject a bit & 
local anesthetic and insert a needle into the mass. Nothit 
pleases me more than to see and feel the lump disappe 
from a woman’s breast as I withdraw fluid into the syring 

If fluid is not obtained, we know we are dealing wit 
solid mass and more information is needed. I next turn 
mammography or other techniques, such as sonographi 
that can be useful in detecting cancerous growths. 












The biopsy 


After the tests have been completed, if I am not sure th; 
the lump is benign, and if I feel that I cannot safely follo 
the course of the mass for another few weeks to see if it wi 
disappear during another part of the patient’s menstru 
cycle, I would order a biopsy. 
A biopsy is the removal and examination of tissue fro} 
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How to season, 
serve and save! 


Half price! 


















Tupperware Jr. Season-Serve® Container, a $7.69 value is yout 
for only $3.85 when you attend a Tupperware Party 
between June 13 and July 30. Makes marinating easy becaus 
you turn the container instead of the food. Enables you 

to save by buying less expensive cuts of meat. | 

Limit: one per guest. | 
Prices slightly higher in Alaska, Hawaii, Guam and Puerto Rico. 


The people with great ideas. 


lyoperwware 


A division of Dart Industries Inc. 





“How to get set 
for a picnic. 


| AM ‘ 
Hive $15.00! 4 - 


ven preparing for a picnic is fun when you own the 17-piece 

pperware Picnic Pack. And Tupperware brand containers let 

you pack ahead and store in the refrigerator overnight. 

A $52.98 suggested retail value, it's yours for just $37.98 
at Tupperware Parties, May 9 to September 3. 

es slightly higher in Alaska, Hawaii, Guam and Puerto Rico. 


The The people with great ideas. | 


usperwWAare 


A division of Dart Industries Inc. 


b body for diagnostic purposes. I feel that it should be 
e with only local anesthesia, unless the patient is very 
orehensive and does not feel that she could tolerate 
ng awake. Whether done in the office, the emergency 
»m or out-patient hospital operating room, the same 
jal anesthesia is used. The surgeon makes a small inci- 
'n and excises the tumor. 
I emember that most biopsied breast lumps are benign. 
biopsy done in this fashion is much less threatening than 
"= performed when you enter the hospital as an in-pa- 
nt. Furthermore, it prevents your being persuaded by a 
rgeon to sign a consent form that allows him or her to 
Wmediately remove your breast if the lump is malignant. 
| have been protesting this combined procedure for a 
brade, as have an increasing number of medical profes- 
mals. Yet a great many one-step biopsy-mastectomies 
> still performed in this country today. Resist this pres- 
ire from the surgical community, because: 
he majority of biopsied lumps are benign, and consent- 
5 to a one-step biopsy-mastectomy subjects you to need- 
js apprehension. 
if the lump is malignant, you need time to absorb the 
et, get more information, talk over your future treat- 
ont and possible alternatives, and generally prepare to 
tht the disease. In this way, you remain in control of your 
dy and your treatment. 
‘Surgery does not have to be performed on an emergency 
sis. It has been clearly demonstrated that there is no 
mger in waiting one or two weeks after the biopsy to 
bark on further surgery, radiation or whatever therapy 
decided upon by you and your doctor. 
)fthe lump is malignant, your medical staffneeds time to 
ve you an orderly, complete “work-up,” or tests to assess 
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the extent of your disease and determine whether the 
cancer has spread to other parts of the body. 

e In my judgment this factor is crucial: Removal of your 
breast—instead of primary radiation therapy—does not 
improve your chances for survival. Ninety-five percent of 
cancers up to two and one half inches in diameter can be 
treated by a lumpectomy and radiation as appropriate 
alternatives to mastectomy. But, if the cancer has already | 
metastasized (spread to distant areas of the body), remov- 
ing the breast won’t cure you; neither will lumpectomy and ~ 
radiation, for they are both only local therapies. A special 
course of chemotherapy will also be needed. 


Radiation therapy 


Radiation therapy consists of a series of five ten- to fifteen- 
minute treatments per week for approximately five weeks 
in which the breast and the area around it receive high 
enough doses of radiation to kill any cancer cells in that 
area. In addition, the area where the tumor was excised is 
given an extra dose of radiation, either by a special boost of 
external radiation directly concentrated onto that site, or 
by an internal radioactive implant that is placed into the 
site for forty-eight hours. 

Primary breast radiation is an art. Radiation therapists 
must have special training to get the best results. The 
breast tissue must receive sufficient radiation dosage to 
prevent recurrence of the tumor and decrease the chance 
that the tumor will spread. Good technique will cause 
minimal cosmetic deformity. Although the irradiated 
breast cannot produce milk, it should retain its normal 
sensation and appearance. 

The following institutions are affiliated with major med- 
ical schools, and they can provide the latest in radiation 
techniques. If you don’t live near one of (continued) 
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How to turn a coupon be 
into a free gift. — 


Clip this coupon, bring it to a Tupperware 
Party between June 13 and July 23,and 
get a Tupperware Butter-Up™ free! 
Butters and salts corn on the cob 
neatly andevenly.Tofinda 
Tupperware Party near you, phone 
Tupperware Home Parties in 
the white pages. 















Offer available 
from all participating dealers. 
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them, call any of the hospitals that are 
on this list for advice on locating 
qualified radiotherapists with modern 
equipment and good radiation physics 
in your area. 


CALIFORNIA: Stanford University 
Hospital, Palo Alto 
University of California Hospital 
and Clinics, San Francisco 

CONNECTICUT: Yale-New Haven 
Hospital, New Haven 

FLORIDA: Shand Teaching Hospital 
and Clinics, University of Florida, 
Gainesville 

ILLINOIS: University of Chicago 
Hospital 
Rush Presbyterian-Saint Luke’s 
Hospital, Chicago 

MARYLAND: Johns Hopkins 
Hospital, Baltimore 

MASSACHUSETTS: Joint Center for 
Radiation Therapy, Boston 

PENNSYLVANIA: University of 
Pennsylvania Hospital, Department 
of Radiation Therapy, Philadelphia 

TENNESSEE: Vanderbilt University 
Hospital, Nashville 

TEXAS: M.D. Anderson Hospital, 
University of Texas, Houston 


Saco e ig See Uesa hues 
ee 








WASHINGTON, D.C.: National 
Cancer Institute, Georgetown 
University 

CANADA: Princess Margaret 
Hospital, Toronto 


Is radiation for you? 


Having had a biopsy and tests to rule 
out metastasis, the following criteria 
will help you make a decision. You'll 
get the best possible results—both cos- 
metic and curative—from radiation 
therapy if: 

e The tumor is no bigger than 4 to 5 
centimeters, approximately 21/2 
inches, in diameter. If the tumor is 
larger than 4 to 5 centimeters you may 
run an increased risk of tumor recur- 
rence if you are treated primarily by 
radiation therapy. 

e The tumor is small in comparison to 
breast size. For a woman with small 
breasts and a large tumor or multiple 
tumors, excision may distort the 
breast, making mastectomy preferable. 
e The tumor is not located directly un- 
der the nipple. This, too, poses the 
purely mechanical problem of preserv- 
ing the shape of the breast. 

e@ Your breasts are not large and pendu- 
lous. With radiation, such breasts be- 
come firmer and somewhat retracted. 
This poses a cosmetic problem, not an 
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~The Wilkinson Sword Self-Sharpening Knife. 

ltssharp every time you need it. Because every 
time youxemove it from its protective case, the built-in 

Eo ol Tol Ere} (0) 


cutting needs. 


Vegetable, and Chef's—Gift Sets, too. 
Wilkinson Sword also makes quality Self- 
Sharpening Scissors for snipping, clipping and all your 





































absolute contraindication. In fact, ra 
ation therapy usually produces a som 
what more uplifted, firmer breast. 
For the woman who chooses to treaj 
her breast cancer with radiation, it j 
vital that her physician respect he 
choice. Each woman has a right ¢ 
choose her way of dealing with the ma 
lignancy. If you feel that you are ng 
getting the proper support from you 
doctor, consult another physician. It i 
time that surgeons become more open 
minded and aware of the latest radig 
tion studies and statistics. 
The total number of women who hay, 
undergone lumpectomy and radiatio 
cannot begin to match the number 





women who have had radical maste 
tomy. Any surgeon will be eager to te 
you that. Because of the thousands 

mastectomies that have been donh 
many surgeons feel that surgery shoul 
continue to go on ad infinitum. But th) 
important thing to know is that the suy 
vival rate after lumpectomy and pr 
mary radiation of the breast at five, ter 
fifteen and even twenty years is as goo 
as surgery, if not better. The number ¢ 
cases may not be as great, but the tre 
has definitely been established andl 
being reaffirmed with every year thg 
passes. These are the facts; now you calf} 
make your own choice. En 
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BEVERLY SILLS 


continued from page 55 


issachusetts, I gave up singing for a 


‘ile because I couldn’t bear to leave 
2m. Peter grew worried that I was 
ing touch—not so much with my 
ging, but with my mother. For 
ristmas he gave me fifty-two round- 
p air-shuttle tickets from Boston to 
w York, so! could visit Mama once a 
ek. It was much more thoughtful 
in just going to a jeweler and buying 
- another bauble. 

n 1974, I began having gynecologi- 
problems. I’d sing an opera, then 
ve to go to bed for three days. The 
yblem continued, and finally my 
ther, who is a gynecologist, sug- 
sted a hysterectomy. He looked at my 
edule, busy as always, and said to 
in on having the operation in mid- 
cember—after I had finished doing 
cretia Borgia in Dallas, and Daugh- 
of the Regiment in San Francisco 
d Los Angeles. 

“ine. I was forty-five and didn’t an- 
ipate having more babies. He did an- 
1er D&C, and I took off for Dallas, 
ere I got a phone call from him. 
ou’ve got a problem,” my brother 
d, “and I want you back here. Peter 
on his way to get you.” 


I was scared. I knew the last biopsy 
must have shown a malignancy, and 
my father had died of cancer, as had 
some of his sisters and brothers. If 
Peter was coming to get me, I knew it 
had to be serious, and it was. I had 
pelvic cancer. 

But I also realized, as I sat beside 
Peter on that three-hour flight home, 
that I need not panic. Calmly, he ex- 
plained exactly what would happen. He 
said I would be fine. I believed him to- 
tally, and went through the operation 
with that attitude. Everything was 
fine. Three weeks later I was back on- 
stage singing J Puritant. 

It has been almost nine years since 
that event, and here I am in the most 
demanding job of my life. As general 
director of the New York City Opera my 
hours are very long, often from early 
morning until after the night perform- 
ances. The fund-raising part of the job 
is not easy. But the really challenging 
part is the artistic decision of putting 
the right singers in the right roles— 
making a performance come alive so 
people will come and cheer. And one 
thing I know for certain: These singers 
will never have a more sympathetic 
manager. I know the feeling of putting 
your head on the guillotine every night 
you go onstage. I know that once that 


note gets out of your throat, there’s just 
no recalling it. The loneliest moments 
of my life were when everybody left the 
stage and there I was with my aria. 
There were nights I couldn’t wait to 
accept the challenge. But there were 
other nights when I felt I had a monu- 
mental rock to push out of my lungs. So 
I know how singers feel. I used to get up 
in the morning worried about only my 
own vocal chords. I get up now with one 
hundred and fifty pairs of vocal chords 
to worry about. 

But I love the work and never let it 
get me down, because I think being 
down is a drag. I have been so fortunate 
in my life that I feel spreading some 
cheer is my obligation. My definition of 
a happy person is one who cares about 
her fellow human beings. Conversely, 
the most miserable people I know are 
those whose first thoughts in the morn- 
ing are “I,” “me” or “mine.” That kind of 
focus leads to self-pity—a total waste of 
energy. If I feel a self-pity urge coming 
on, know what I do? Eat a peanut clus- 
ter and get on with life. 

Pollyanna or not, I truly believe that 
the cure for our downers and depres- 
sions is doing our best to make someone 
else happy. It’s just contagious. When 
you get dressed in the morning, first of 
all, putonasmile.... End 
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BETTY FRIEDAN 
continued from page 63 


-postponed, and in some parts of our 


ciety, rare—that the day would come 
aen a baby would be regarded as a 
ational treasure.” 
‘Don’t get me wrong. I haven’t gone 
ick to the feminine mystique. I don’t 
ink having a baby is absolutely nec- 
sary, or even sufficient, for any and 
rery woman’s fulfillment. Chosen 
otherhood is the real liberation—and 
e choice to be generative in other 
ays can finally be made by many 
omen now without guilt. 
Ona personal level, the post-feminist 
neration seems to me to be learning 
at they can’t have it-all perfectly, all 
jonce. There are risks the way Helen 
d Jonathan are doing it, and other 
sks waiting till 35 to have a baby. The 
lays people are working it out over 
e, in this post-feminist genera- 
yn, are not the same for everyone 
d probably never will be again. That 
iversity seems a plus to me. 
‘But people don’t have enough sup- 
irt from society for the new patterns 
i the old ones when not even grand- 
jothers have time to babysit, and not 
en women’s colleges give enough ma- 
ity leave, and judges don’t count 








care of home and kids as equal to wage 
contribution in divorce settlements or 
pension entitlement, and Reagan is go- 
ing to cut even the inadequate child- 
care programs that now exist. Still, 
given the great numbers of those sons 
and daughters of the post-war baby 
boom now having their own babies— 
late or soon—and their eager grand- 
mothers, by 1984 some candidate for 
national or state office, some adviser to 
a would-be president is going to realize 
how politically sexy issues like mater- 
nity-paternity leave, flex-time, job 
sharing and child care might be. 


Finally, I offer to babysit. They had 
come up to Cambridge my last weekend 
there, in January, to drive me and all 
my books and papers back home after 
my Harvard year. I hadn’t seen the 
baby for over a month. He’s got hair 
now, he’s lost the Buckminster Fuller 
look. Have I told you how unusual, how 
exceptional, how objectively beautiful 
my grandbaby is? He has these intense 
blue eyes. He has these distinctive big 
ears, clones of Jonathan’s. He can pull 
himself up by the coffee table and 
stands up now, his little behind fitting 
onto his cocky legs in a way that looks 
familiar indeed. His daddy’s behind. (If 
I remember correctly, his granddad- 





dy’s, too.) “Hey, gene pool,” I call him 
now and then, having become coinci- 
dently obsessed, this year at Harvard, 
with the study of evolution. The evolu- 
tion of life. This amazing energy of 
Rafi’s, the intent way he grabs a crumb 
off the floor, studies it, makes a beeline, 
crawling fast across the room to his 
daddy talking on the telephone, staring 
up at him, his whole face beaming. I get 
down on all fours myself, to make 
friends again. He studies me solemnly: 
Who’s this foolish lady? What is she to 
me? He takes his own sweet time about 
it. Where have I seen her before? And 
finally, that smile, that enchanting 
smile that makes me melt. 

I am a bit nervous about babysitting 
this priceless new being. It’s been a 
long time since I’ve (continued) 
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he does not really seem to invite intellectual dialogue. 
He is getting fretful. Whichever lap he’s in, he kee 
turning his head around, as if he’s looking for somethir 


| “He’s discovered his mother is gone,” I say apprehensive 
“He’s looking for her.” 
“Don’t be silly,” says Ellen, “There you go with 
ty stereotypes again. He’s probably just wet.” And befor 





oy can stop them, two of the amazons have carried Rafi o 
the top floor of the triplex to experiment with diaperin 
“Hey, wait,” I start to object. “He’s my grandbaby.” 
“Ah, let them,” says the other guest. “You've done. 
» already. Let them have the experience.’ 
AY Hearing his little cries, | am about to go to the rescu 





when they bring him down triumphantly, diapered, di 

‘. , N ; stunned into momentary silence. Now he starts lookii 

% , around again, and begins to cry a little more vociferously, 
SMUCKERS » -. cs suddenly realize he may be thirsty. Panic, no milk in t) 
I “Sa acon breasts here! Then, I remember they said give him jui¢ 
= Apple? Orange? She only has cranberry. I don’t rememb 

es giving that to my babies, but cranberry juice is ve 

ee ae healthy, good for the kidneys. I start to tear open tl 

container. “Could I have a cup or glass?” I ask. | 

“You drink it from the container with a straw,” a 


A 


says. | 
“A baby can’t drink from a straw,” I tell her. | 


Smucker’ Ss has a bright new “Oh, there you go again with those baby stereotypes 

: says my brilliant psychologist friend. “How do you knq 

twist on. Orange Marmalade. he couldn’t drink from a straw if you didn’t expect him 7 
to? Let’s try it.” lamin no mood for such experiments w 

Naturally. my grandbaby. I'm not sure I could stop serious crying| 

A Wile cleannt, qonile caarmntate wed eee ee teak pour the juice into a highball glass, and he clutches | 


; Z ey . eagerly with both hands and slurps away. Holding him ¢ 
Smucker’s contains no preservative 0 my lap, I keep tilting the glass, so he won’t drown. Succel 


With a name like Smucker's, it has tobe good? With Rafi restored to cheer and charm, I notice all th 
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taken care of a baby, after all. “You won’t have any trou- 

ble,” they assure me, studying the movie page. I catch their 

dubious glances. Am I really competent to leave him with? 

My brilliant young psychologist friend, Ellen Langer, calls 

to invite me for a farewell dinner. A tenured Harvard 

professor at 35, she was married and divorced very young, 

and has lived a single life for many years, concentrating on 

her brilliant career. Two psychotherapist friends, also 

thirtyish, unmarried, are visiting for the weekend. “I have a 
to babysit for my grandbaby,” I tell her. “Wonderful,” she “ iy | 
says, with her usual zeal for novel psychological experi- ag ' SMUCKERS. ; 
ment. “We will help you babysit. It will be an interesting rs fat 
experience.” 

So Rafi, stroller, a supply of disposable diapers, a jar of 

baby carrots and his grandmother are deposited at the door 

of Ellen’s triplex. Rafi had fallen asleep in the car. He does 

not even seem to notice his parents leave. Those three 

psychological amazons are devouring him with unscien- 

tific attention, passing him from lap to lap. Ellen’s gour- 


met meal is being nibbled in absent-minded bites, between : d 
laps. Nobody even asks what’s in the elaborate antipasto. Pick a great Red Raspbe 
Three Ph.D’s and one L.H.D. (Hon.) are cooing gibberish ak 

baby talk. “Why is it,” asks my hostess, “that four other- and b €a great cake. 


wise brilliant adults are reduced to submoronic levels of 


communication by one small baby? If we could free our- Naturally. 
selves from our baby stereotypes we would talk to him like 
a human being, and he would respond accordingly.” I do 


There’s cream cheese in the dough and Smucker’s fresh-pid cl 


fruit flavor in the middle. Serve it warm! i 
find myself murmuring the most asinine endearments to 


this child, “rifraf,” “gush gosh,” “sweet potato pie,” but With a name like Smucker’s, it has to be ge 


Smucker’s is a registered trademark of The J.M. Smucker Company. 
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parents’ amazement, slept the night through for the first 
time. I take no credit. It was simply a developmental coin- 
cidence. But the next morning, as! was frantically packing 
my dozen boxes of papers and books accumulated during 
that year in Cambridge, the research for my next book ,The 
Fountain of Age, I'd look up now and then and catch my 
grandbaby staring at me with that smile of recognition. He 
knows me now! “We're going to be friends, you and I,” I 
venture, now that we’ve been tested. I wonder how long 
before I can take him with me on a trip. Maybe when he’s 
eight? “Venice,” I tell him. “What do you say to Venice?” 
He smiles, mysteriously... . 





There was no room in the station wagon, on top of my 
books, papers and other junk, beside the baby and all his 
paraphernalia, for my plants. ’d never had a green thumb, 
but there in my otherwise bleak Cambridge apartment, I’d 
somehow made flourish two tree-bushes in baskets, three 


SMUCKERS 


tl 


=F .V ed *| jade plants and a hanging fern. I decided to hand them on 
anag leanne oP > to Ellen. When she came to pick them up, she said they’d 
qa stayed up half the night, she and her friends, discussing 


aS == | the pros and cons of having babies, with or without hus- 

. =" bands. “It would be hard to do it alone,” I said. “Without a 

a See | husband, you'd need some other kind of support system.” 

Maybe she’s brilliant enough to dream up an improved 

A Peach of a preserve support system over husbands, but maybe not. I wonder 
Bes é — how she and my son Danny would get along.... 

esa peach of a cookie. Someone suggested that women are so anxious to be- 

come grandmothers because they want revenge on their 

Naturally. children—they just can’t wait to relish that vicious glee 

56 of Smunker's quality Peach yet anther when those loved-hated children become victims of the 


: : martyrdom they suffered as mothers. 
Boe en coches ee areal pracy eae About that vicious glee. The other night, back now in 


\ a name like Smucker’s, it has to be good? New York, I had dinner in their crowded (continued) 



























pautiful veal and salad still hardly touched and suggest 
iat he can now be put down for crawling exercise while we 
ish eating. I make a fence of three of Ellen’s chrome- 
ind-leather chairs in front of the fireplace, and up-end a 
surth to block the stairwell. Ellen is smiling caustically. 
erhaps she feels disillusioned, seeing her fearless femi- 
st mentor turn into a baby-talking fussbudget. Rafi does 
quick exploratory tour of the premises. I swear he’s 
oking for someone. He starts to whimper again. One of 
ne guests has long, curly brown hair like Helen’s and a 
imilar build. From the far end of the kitchen, he suddenly 
2 tches sight of her, smiles that ec as = a Ee 

ation and makes a beeline for her lap. e is dazzle 5 : — a 
y being thus singled out. But on her lap—which is not SMUCKERS . a 

is mother’s, after all—he starts whimpering again. All ‘= 2 









hree are now trying to distract him with stimulating {i an. 

: ; oe q 
pisy tricks. 
hchoate stirrings of knowledge long unused awake in 
thatever brain cells still carry the imprints left by my own 


=. : ’ =e 





hothering. I stand on grandmotherly personal privilege, to Le ™ 

{ d rescue my grandbaby from that pe bowers caer z = = ? | 
ig clique. I carry him off to be quiet in the space under the —— 4 

ae renee where tall green plants make SLE aONe on Send a tasteful ni on our all- ! 
ne white walls. I walk around with him among the plants. © mt ga 

te stops crying and reaches to touch the green leaves. | new original Récipe Notecards. 
iurmur little singsongs, the way I used to do with them, Write today for a special boxed edition of 12 originally illustrated 

lad he puts his head down on my shoulder, quiet and notecards with individual recipes and matching emeham envelopes. 
iellow. He falls asleep. The stroller which I’d given them T~ “Mail to: Smucker's® Note Cards, PO. Box 7040-Dept. A.8 Colorado Springs, Co. | 

ir a baby present opens out into a little bed. I put him | 80933. For each box Oe error ticle oe please) for $1.50 plus 30¢ | 
2ntly down in it, turn its back to the light and push it back lS ae | 

nnd forth, gently rocking with one hand as we finish dinner. b spDRESS | 

{ That night, in my bedroom in Cambridge, Rafi, to his | crry STA 


SS EE ee eS | ee 
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continued 


apartment. They've appropriated the 
screen I brought back from Haiti—jun- 
gle animals on one side, flowers on the 
other—to make a semi-private space 
around Rafi’s crib. But he still won’t go 
to sleep, as long as he senses them, us, 
in the room, talking. He loves life too 
much, that kid. Finally, getting very 
peevish, his sweet mother and daddy 
give up on the rocking, the patting, the 
songs, and simply turn out all the 
lights, and we sit there grimly around 
the dining table, not even talking, 
while our lentil soup gets cold, just let- 
ting him cry till he falls asleep. Which 
he finally does. They light some can- 
dles, we eat the zucchini soufflé, which 
by now has fallen a bit, and Jonathan 
grins at me sheepishly, “Well, now you 
know he isn’t always such an angel,” he 
said. He’s also a pain t else is new, I 


forbore to say. They wanted to show 
him off, in all his per and he 
didn’t oblige! Oh well, 1 | tly relish 


watching them enjoy—and suffer—as 
parents themselves. 


I'm just waiting for the day \ 
strong-minded Rafi and his ! 
lings and cousins start giv 


4 


s 


children of mine some of the same flak 
they gave me when they reached criti- 
cal age, getting under their skin about 
not being such perfect mother-fathers. I 
told myself, of course, that they had to 
turn on me that way, to deny their de- 
pendence and cut their mother-strings, 
to grow up! But it didn’t really help 
when my daughter reminded me of the 
time she brought me home a May Day 
basket she’d made at school, and rang 
the doorbell and hid, but I was in the 
middle of a paragraph of The Feminine 
Mystique and kept yelling at her to an- 
swer the door, so she never gave me the 
May Day basket and now she never 
will. Jonathan and his sister and 
brother may not make the same mis- 
takes I did, but there’s no way they can 
be such perfect parents not to get some 
of that flak back some day. I expect it’s 
realizing that already that’s made 
them so much sweeter to their old 
mother since the baby came. 


“What's he going to call you?” the ba- 
by’s parents keep asking. My kids 
called their Massachusetts grand- 
mother “Grandma” and the one in Cali- 
fornia “Granny,” but they didn’t really 
know either one. I want this little Rafi 
to know me; I want to know this little 
person who is carrying my blood and 


Lair TM 

























energy and spirit irito new life. His be 
ing gladdens my heart. I can’t wait fo 
him to start talking, He can call mea 
name he wants, 


" 


Betty Friedan is the author of The Fem 
inine Mystique (Norton, 1963) and e 
Second Stage (Summit Books, 1981), 

well as numerous articles. She is cui 
rently working on her next book, Th 
Fountain of Age. 
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They are risks, 

risky as the noises in the attic 
when there’s no one else at home, 
but, like such noises, 

need investigation. 


The first to knock 

upon their door, with dish or not, 
may well find friends beneath 
that high-roofed attic 

of a lonely isolation. 


“Hello” is like a breeze 
against old dust, and 
touching blows it all away. 
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Delos a tasty ee ae that’s as easy to make as it is to eat. Fresh, light 
Reinet guacamole served on Tostitos® brand tortilla chips. Luscious 
_ golden-green California avocados make the best guacamole 
north of the border. And Tostitos? the best tasting tortilla Traditional Fave 
chips, are the perfect nacho base. Together Tostitos* 7m rs : 
and avocados make a NACHOS! ; . 


Fresh and Aa Guacamole 
3 California Avocados, peeled, seeded and 
oferta hamnetet yer] 
1 tsp. salt 
1 Tbsp. fresh lemon or lime juice 
1/8 tsp. Tabasco® 
1 tsp. Worcestershire sauce 
1 clove garlic, crushed a 
2 medium tomatoes, peeled, ae Evel! 
finely chopped 
1 8 0z. bag of Traditional Tostitos® 
Oe) snley tev M ite cel nee eee cree Bon ace n) 
portion of guacamole omindividual 
Bel site re tom OE co 
“approx. 4 cups). 





EXERCISES 


continued from page 91 
RE S@PERSTAR 


asked exercise consultant Bruce 
z, of Lifetime Fitness in New York 
*, to devise a shape-up plan based on 
routines that keep our superstar 
(page 88) in perfect form. 
‘cuce, who is fitness guru to Marlo 
mas, Polly Bergen and model 
cy head Eileen Ford, designed the 
ine below, which includes barre 
(a la Cher), calisthenics (Victoria 
cipal and Cathy Lee Crosby), 
zht lifting (Linda Evans), progres- 
resistance exercises (Diana Ross), 
| an aerobic extra. Combined, these 
*cises work on all the major muscle 
ps, for top-to-bottom sleeking, ton- 
and strengthening. (Check any new 
‘cise program with your physician.) 
re exercises, excellent for toning 
developing flexibility, are also the 
ect “first course” in any workout be- 
se they stretch and warm the mus- 
readying them for the more vigor- 
movements to come. A warm-up 
s avoid muscle strain and is impor- 
t when working out first thing in the 
ing or in chilly surroundings. 
ercise 1, for upper legs and hips: 
d straight, facing barre, right heel 
ing on barre. Keeping right knee 
ight and right foot flexed, bend at 
aist and reach with both hands for 
tankle. Move slowly and smoothly. 
Du can’t reach your ankle, reach as 
as possible. Hold for a count of five; 
rn to original position. Repeat five 
2s for each leg. 
xercise 2, for upper legs, hips and 
st: Stand with your right side to the 
re, right leg on barre. Keeping right 
fe straight and right foot flexed, 
th with both hands for right ankle; 
1rn to original position. Repeat five 
es for each leg. 
Kercise 3, for thighs and calves: 
d with right side to the barre, right 
id resting on barre, toes pointed out. 
(slowly bend knees) while lifting 
Js and shifting weight to the balls of 
x feet. Slowly straighten knees to 
am to original position. Repeat ten 
es, making each plié slightly deeper 
the one before. 
sthenics, in this case sit-ups, 
e next. The two sit-up variations 
Ww rev up circulation while they 
ngthen abdominal muscles—which 
rn helps protect the back. For bet- 
leverage, have someone hold your 
_ steady or hook them under a sofa. 
xercise 4: Lying on floor, knees 
, hands clasped behind your head, 
e head, shoulders and (continued) 


e. ae 
ea 
WV 








HALF THE CALORIES AND... 










aa 


Introducing KRAFT Bacon & 
Tomato and Creamy Bacon 
Reduced Calorie Dressings. 


Now for the first time...two reduced calorie 
dressings with crisp lean bits of bacon! 
There’s Bacon & Tomato—real bacon with 
—_— juicy bits of ripe tomatoes and rich 
sour cream. Or try Creamy Bacon— 
fresh sour cream with real bacon 
bits. Both —crunchy, creamy, 
sizzling sensations! Yet 
half the oil and halfthe 
~ calories of regular 
dressings. So rich 
...90 real... 
Because... 


© 1983 Kraft, Inc. 


KRAFT J faite Uh 








EXERCISES 


continued 


upper back in a “curl-up” movement, keeping small of back 
on floor. Roll back down to original position. Repeat fifteen 
times, work up to thirty-five. 

e Exercise 5: Lying on the floor, knees bent, hands clasped 
behind your head, raise yourself to a full sitting position, 
then roll down. Repeat ten times, work up to thirty. 

Tip: Sit-ups are more effective if you learn to exhale on the 
way up, inhale on the way down. 

Weight lifting won't give you bulging muscles; it will firm 
and tighten flab. Sometimes the difference is measurable 
in inches! Bruce Baltz prefers to start his clients off with 
two-and-one-half- or three-pound ankle weights, the kind 
that are fastened with Velcro straps. These can be rolled 
up and held in the hands for arm work. 

@ Exercise 6, for upper arms and shoulders: Stand 
straight, feet slightly apart, a weight in each hand. Raise 
arms out to the side at shoulder level and draw small cir- 
cles in the air with your hands. Do thirty circles, making 
each one slightly larger, ending with very big ones. 

® Exercise 7, for waist and abdomen: Stand straight, feet 
slightly apart, arms at sides, a weight in each hand. Allow- 
ing left arm to dangle, bend at the waist to the left as far as 
possible, at the same time bringing right arm up and over 
your head. Pause. Return to original position. Do ten bends 
to the left, then ten bends to the right. 


@ Exercise 8, for OPPS) legs and hips: Get down on hands 
and knees, a weight attached to each ankle. In one contin- 
uous pun iotion: kick right leg up and out behind 
you, keeping raight while you lift it as high as possi- 
ble. Then bend knee and bring leg back toward your 
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chest; kick out again. Do fifteen kicks with right le 
fifteen kicks with the left. Work up to forty kicks. 
Aerobic exercises help to develop cardiovascular fitnes 
build endurance and burn off calories. Swimming, s 
ping rope, running in place, vigorous dancing and othe 
activities that raise the pulse rate and keep you in Cor 
stant motion have an aerobic effect, as does the exercig 
below that many skiers do. The important thing to remen 
ber about an aerobic exercise is not to overdo it at firs Hl 
e Exercise 9, for legs and cardiovascular fitness: Fold 
towel lengthwise and place it on the floor. Stand straigh 
beside the towel, arms on hips, legs together. Jump ba 
and forth (side to side) over the towel. Aim for thirty se 
onds of jumping to start. Work up to two minutes. 
Progressive resistance exercises strengthen and tot 
muscles by exerting them against an opposing force. You 
need a partner to provide the resistance. 

e Exercise 10, for arms and shoulders: Sit ina chair wi 
your partner standing behind you. Bend your elbows a: 
lift your arms so that your hands are level with your shov 
ders, palms upturned. With your partner’s palms on yo 
try to raise your arms while your partner offers increasip 
resistance. Repeat ten times. 

e Exercise 11, for outer and inner thighs: Sit on the flog 
legs out in front of you, feet about twelve inches apa 
hands behind you for support. With your partner holdir 
your ankles, try to separate your legs while he or she offe 
gradually increasing resistance (keep your legs straighi 
Repeat ten times. Then, still in position with your partne 
try to force your legs together while your partner offe 
gradually increasing resistance. Repeat ten times. 
Warm-down: Always finish an exercise session with a fe 
minutes of stretching to ease your pulse rate back to no 
mal and help keep stiffness to a minimum. 
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e meal—without the meal. 


io) ry boot ba ett tke 






























THE BEST TEST OFA 
SEALY POSTUREPEDIC 
IS YOU. 











Can sleeping on a Sealy 
Posturepedic°really make a dif- 
ference in the way you look and feel? 
See for yourself. 
Come feel Posturepedic’s 
smooth, luxurious, wees 
deep quilting; the 5 ¢ ee 
layers of cushioning 
i fis that give you the 
ae ultimate in sleeping 
—_ comfort. : 3 
Come test aD S 


unique back-support system, de- 
signed in cooperation with leading 
orthopedic surgeons. 

Come choose the combination 

of firmness and comfort that’s just 
right for you. 

You'll see the difference 
Posturepedic makes in | 
a mattress. And people 
will see the difference |} 
Posturepedic makes in /@ 
you. Really! 


eS 
m. © 1982, Seaiy Inc 





NOT YET 


continued from page 108 





then, on to the question of a woman 
as President. 

It is best to be realistic. For the near 
future—the next twenty years—the 
presidency will probably be beyond the 
reach of a woman. This partly reflects 
the country as it is, with all its tradi- 
tional prejudices; but even more, it 
reflects real life as we live it. 

Most women move into politics only 
when they have finished the vital re- 
sponsibility imposed on them by nature 
and society—when their children are 
grown, when they are free to devote 
their energies and talents to interests 
outside the home. Few women now 
have the extra time and emotional en- 


ergy to move into politics at the age of 
thirty, as men do. By the time they 
reach their forties and fifties, it is too 
late for them to be recognized as poten- 
tial national leaders. 

Yet, this condition is already chang- 
ing. In 1981, for the first time in Ameri- 
can history, more women were attend- 
ing college than men. At Harvard's 
famous Kennedy School of Govern- 
ment, the number of women students 
has grown in the past six years from 
eighteen percent to thirty-five percent 
of the student body. 

No one can predict when a woman 
will reach a national role beyond such 
appointed positions as Cabinet secre- 
taries, Supreme Court justices or am- 
bassadors. But it will probably happen 
sometime within the next thirty years. 





HE'LL FLIP OVER 
YOUR LATEST HIT. 


What a combo! 

These new hits from Jell-O® 
and Cool Whip® have Todd really 
nodding his head. 


They're deliciously cool, fruity, 


and creamy. 
And the rest of the family will 

agree —Jell-0° and Cool Whip® 

make beautiful music together! 
































The nomination of a woman wil) 
likely be a calculated gamble at 
tional convention. Such conventid 
ways seek a balanced ticket, and 
have usually been balanced regi¢ 
(one Northerner, one Southerner 
nically or by religion. But “the 
they are a-changing” and some 
dential nominee will someday dec 
the hurly-burly of a convention tl 
can harvest more votes by choos 
running mate for gender rather 
for religion or ethnicity. 

And then... accident will play 4 
Since the end of World War II, 
dents have ushered too many 
Presidents into the presidency. 
man, Johnson, Ford all moved t 
presidency via the vice-presidenc 
woman is to be a Vice-President 
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‘I figure you can try to keep 
up with the tides of fashion 
...0r go for a timeless, 
classic look. Like this 
Bend Over™ Skirt by 4f 
Levi's® Womenswear.” (ff g, 


4 


Gy 
’ VA\t wf 
AA «77,1. soft, stretch gabardine 


a hidden elastic waistband. And all 
this comfort comes in both Misses 
and fuller-figured Womens sizes.” 


‘Ican't stand a fussy style. That's 
why I love these clean, simple lines. 
The colors blend with luxurious 
Bend Over Mate Tops, so 
building an elegant wardrobe 

is a cinch.” 


“Dont mimic someone elses 
style. Set your own, with Levis 
Womenswear.” 


For stores in your area 
carrying Bend Over Clothes, call 
800-858-4444. In Texas, Hawati and 

Alaska, call collect (806) 335-1715. 


Ask for Bend Over Skirt 95266-90 Misses 
(sizes 6-20), 15131-95 Petites (sizes 2-14), 
99643-90 Women’ (sizes 32-40). Bend Over 
Mate Top 44527-21 Misses (sizes 8-18). 





QUALITY NEVER GOES OUT OF STYLE’ 








Comfortably 
relieves 
constipation 


Added moisture 
helps restore 


normal regularity. 


‘COMFORT 
COMFORT 


% STOOL SOFTENER 
ony FROM £X-LAX 
a 









30 PILLS 


100 mq per pill docusale sodium 







Relieves constipation | 
comfortably 
Helps restore 

normal regularity. 


New Comfort Formula from 
Ex-Lax*is 100% stool softener—the 
doctor-recommended ingredient 
that softens intestinal waste with 
your system’s own natural moisture. 
This provides more comfortable 
relief, even helps restore normal 
regularity. 


Available in limited areas only. 
Read and follow label directions. 


© Ex-Lax Inc., 1983 


SAVE $1.00 


Mail to: Comfort Formula Offer 
P.O. Box 2265 
Maple Plain, MN 55393 






















Clean the kitchen. Many peo 
think it’s the most important room 
the house, so it is important to make 
gleam! Make sure there are no grea 
spatters around the stove and no bu 
marks or bubbles on the counter top 
To clean grease spots, use an ammon 
ated cleaner or plain ammonia and w 
ter—and a lot of elbow grease. If nece 
sary, apply hot-water compresses 
help melt old grease, then scrape with 
dull object that won’t mar the surfac 
If a counter top is marred with burns 
bubbles, see if a carpenter can cut 0 
the damaged areas and replace the 
with similar material or decorati 
tiles. Keep counter tops clear of object 
Clean and wax the kitchen floor. Ma 
sure the appliances and cabinets shin 
(Clean out the cabinets, as someone 
sure to look inside.) Avoid creati 
kitchen odors; that is, don’t boil cal 
bage or cauliflower the night befo 
people come to look at the house. 

Bathroom cleanup. Needless 
say, every bathroom in the hou 
should sparkle. A chlorine bleach ar 







Send us this form and the top panel of water solution should remove milde 







the Comfort Formula”package, and | Name: from the grout around tub and showe 
we'll send you a 5O0¢ cash refund plus _| Address: stall tiles, but if it doesn’t, try one 
a 50¢ store coupon good on your next | Gi. the new mildew stain removers. Th 


purchase. 


Facsimile reproduction or requests without proof of 
purchase will not be honored. Limit one refund per 


speed up the job tremendously and a 
available in most supermarkets a 
hardware stores. 


State: 22 Zp: 
Before Comfort Formula I used: 


address. Offer void where restricted, prohibited or taxed. 
Allow 6-8 weeks for delivery. Offer expires 3/31/84. 


JOURNAL 
AROUND THE 








CLEANING UP TO 
SELL YOUR HOUSE 





If you’re planning to sell your house, 
it’s a good idea to do a major sprucing- 
up first. Getting rid of clutter, wiping 
away grease spots, removing or repair- 
ing burn marks and smudges and so on 
can mean a faster sale at a higher 
price—and won't cost you much 
money. Here are some tips on how to 
make your house look its best. 

Get rid of clutier. Your house will 
look bigger and bri 
your rooms are overstuffed with furni- 
ture you're not planni ke with 
you, now’s the time to ; way or 
sell it. The best time t ve ur ga- 
rage or yard or tag sale i: yu put 
the house on the mark: 

youre ready to move. If 

of magazines, souveni1 

knacks, toss them out, stor: 
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vithout it. If 


LHJ 






sight or ask a friend to keep them for 
you until you move. 
Pay attention to the entrance. 
First impressions can make or break a 
house sale. Real estate brokers actually 
have a name for this phenomenon— 
“curb appeal.” Stand on the sidewalk in 
front of your house and pretend you're a 
potential buyer seeing the place for the 
first time. Sweep the front walk and the 
porch, buy a new doormat, scrub or 
paint the front door, vacuum the vesti- 
bule. Make sure that the wallpaper or 
paint in the front hall is in good shape 
and that baseboards and woodwork are 
chip-free. If there’s a hole in the front- 
door screen, replace the screen. 
Get rid of odors. You may be so 
used to them, you don’t notice them—so 
ask a good friend to come over and sniff 
around for you. What causes odors? 
Mold, old clothing stored in closets, at- 
tic or basement, a slight gas leak from 
range or furnace, tobacco, pets, diapers. 
Get rid of whatever is causing the smell 
and the smell will go with it. (Some re- 
iltors suggest masking unpleasant 
odors by baking an apple pie when pro- 
ctive buyers come, or heating some 
ugar and cinnamon in foil. But pro- 
spective buyers are often sellers, and 
ire on to such tricks. They may wonder 
at smells you’re trying to hide!) 









Examine the ‘walls. Repair a 
tears in wallpaper and remove fi 
gerprints and smudges from paint 
walls. To clean painted surfaces, use 
multi-purpose cleaner and water or 
homemade cleaner’made of one cup 
ammonia and half a cup of baking so 
to a gallon of warm water. Wash with 
clean cloth or sponge. If there’s a bu 
mark near the heating unit or behi 
the television set, paint or wallpap 
over it, if possible. 

Clean rugs and carpeting. It’s 
good idea to have them shampooed bé 
fore you show your house. If necessary 
replace worn carpeting (pick a neutré 
shade). An otherwise wonderful hous 
won't need it, but new carpeting ma 
sell a so-so house. 
Don’t forget the windows. Yo 
carr be sure prospective buyers will loo 
out to see your property, so wash wif 
dows with a solution of vinegar or an 
monia in a bucket of water, and d 
them to a shine with newspaper. Wit 
dow cleaning is a time-consuming ta 

so if youre inundated with cleanin) 
jobs, this may be the time to call in 
professional. 

Railings and staircases. A ereal 
or sticky railing can quickly disp 
whatever good impressions your hous 
has made, so be sure to wipe railing 
down frequently. In addition, mak 
sure staircases are free of dust balls an| 
obstructions. —LOIS LIBIE 












| Lightweight & Portable... 
Portable Baby Seat | ““ssts0.2" 
MAKES IT EASY TO TAKE BABY | Sey ents en 
VISITING OR OUT TO DINNER | 50.3052 
IN A RESTAURANT! Seat and sip it 


onto any table 


Convenient fold-away design or counter. 
is sO easy fo handle. What a great gift The special 
ran for new moms and dads! cantilever design 





holds it securely. 


\ Ap 
OQ { Best of all, there are no clamps 
n y g to fuss with, no fasteners to 


attach. When dinner’s done, 


simply pick up the Baby Seat, 

fold it, and take it home! 
UNCONDITIONAL Send for yours, today! 
MONEY-BACK GUARANTEE— 
fess postage and handling, as Oe ae es ee 
of course. 


STERLING HOUSE, Box PB- 7809, 1 
Sterling Building, Garnerville, N.Y. 10923 
Send Portable Baby Seat(s). 

ONE for $9.95 plus $3.05 PGH. SAVE! TVO 
for $17.95 plus $3.55 PGH. (NYS 

residents add sales tax.) All orders i 
processed promprtly, credit card orders— 
immediately upon credit approval 

Delays will be notified promptly i 
Shipment guaranteed within 60 days 
Charge it! a MasterCard QO Visa 


Exp) Dote =aane ae See 
Card eqns EES é 
Print Name —————— 
Address Be a Pe i 
City __ ee 

Stale 3 eae Ship) ee ee 
GEE EE SS ee es ee 
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| ere’s a “Delicious and Refreshing” Way To 
Prganize Your Favorite Recipes or Corpor. a 


CON phy 





Now, “Coke adds life” to 
your kitchen decor with 
this lively red, white and 
blue recipe tin. Makes a 
great gift too! 





| STERLING HOUSE, Sterling Building, 1 
sr : Box CK- 7810, Garnerville, N.Y. 10923 
FREE BONUS: YES! This is a “delicious and refreshing” 
“1001 FREE SAMPLES”, | way to ore ame ne oe pesles and | 
2 coupons. Please send the following Coca 
the valuable book that | Cola Recipe Tins: 0 One for only $2.99 plus | 
tells youexactly how to —|_ g9¢ P&H. SAVE! Two for only $5.70 plus | 
get them! $1.00 P&H. O SAVE MORE! Three for 
, only $8.20 plus $1.20 P&H. N.Y. State | 
residents add sales tax. 
| Enclosed is$__________ CHARGE IT | 
| on orders of 3 or more: | 
; QO VISA O MasterCard Expires 
| | 
| 
| 





“eatures Eo eas of old Coes: Cola *Quality enameled metal with hing- 
PF ertising art. ed lid. 











‘Keeps your favorite recipes clean, * Measures 4%” w x 34%" dx 3%"h. Card # Ss 

»rganized and handy with8 indexed _ soit will oy an amazing amount of leName 

ivider cards, plus 25 blank lined recipes or coupons! = = 

ipards. * Money-Back Guarantee on your full | Address - - 

| -erfect for filing your valuable purchase price, less P&H! City Se : 

if noney- saving coupons too! ® Trade Mark of The Coca-Cola Bottling Co I State = Zip = J 



















SA OER Ce eae CCUM a a 


Now, make picture perfe 


up-side-down cakes 
every time! 


ipupabeap sa 





Its quick, easy... & fun ww 
with this 4-pc Rosette Set a | 


Dip one of these delightfully shaped Rosettes into a 
simple batter and presto! ... another waffle-y, melt-in- 
your-mouth delight to brighten any occasion ... make 
any snack time a party! Sprinkle with sugar ... trim with 
frosting... . fillwith preserves or creamed meats... top with 
your imagination. They're simple, and oy delicious. 


Set includes wooden hande i =! 
and 3 shapes, including one 
that makes a spade, a heart, 
a diamond and a club all 
at one time ... great for 
your next card party! 


SPECIAL OFFER, 








IMP¢ 


eT 













wets 


x + a at thi 


price al 


: 3 ORDE 
@ Quality-made in the U.S.A. MONEY BACING 


by famous Nordic Ware! If you aren't delighted 


@ Heavy formed aluminum te ee 
with non-stick TEFLON |i* (except P&H) willl j 
inside, baked-on enamel 
outside! 


@ Full, 8-cup capacity—the \ FR 


size your favorite cake 


mixes call for! ; J Gi 
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waiTo: THE COUNTRY STORE @ Great recipes included! Yo ah) 
t ; TT 
Dept. M-226, P.O Box 627 i 2 BS SB SSS SS SS eee OF 
Jenkintown. PA 19046 Ps Mail to: The Country Store, Dept. M-227 
| Please send me the following: I: P.O. Box 627, Jenkintown, PA 19046 
| © One (1) Roset ae Please send the Nordic Ware Pineapple Up- side Down Cakepan(s) checked bel 
ante one, ORD: he [1] 1 for $5.95 + $1.20 P&H 
0 Two (2) Rosette : f te wld, SEVERAL AND a ae MORE! 
| , Cy 2.10, $11.00 > 3 tor $15.70 4 for $19.60 
Bio oeoeimyichec! + $2.00 P&H + 3250 PH + $3.00 P& 


| out to “The Country S 


I'm enc lesg my check or money order, made out to ‘Country Store” 
i of $______, inclu the total of 
set for ‘postage handling ORDERING 2 OR MORE? CHARGE THEM! L] Visa fra] MasterCa 


j insurance 














Acct No Exp Date 
NAME____ a =z 
NAME _ 
ADDRESS. = # / 

| ADDRESS , 

J city - . \ 
CITY STATE ZIP 

| STATE ZIP_ Please allow 4—6 weeks for shipping. Add appropriate local and state sales tax 


ae Canada Residents add $1.50 per item ordered 


: Canadian residents aad $1.00 per ite are red ee OS Se 
ee Se CU a ee ee ee ee ee ee 


Pees ee sees ees ee ee See eee ee 
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A renowned sailing ship artist creates his first work in porcelain ... 


iTHE GREAT CLIPPER SHIPS 


\ 


Dyn. J) Pearce 


\ssued in limited edition. 
| ilable by subscription only 


jance subscription deadline: 
| August 31, 1983. 


| majestic clipper ships ... 
| speediest, most graceful 
g ships ever to sail the 
2n seas. They set speed 
}yrds which still stand to this 
j and they inspired a 
ition of seafaring art that 
Hinues to attract a wide 
wing. In our own time, 
haps no other artist has 
=r captured the drama and 
er of these magnificent 
7s or the excitement of the 
Mer ship era than Britain's 
} Pearce. 


ving art by an 
ationally acclaimed 
ine artist. 


ing a distinguished career 
ted to re-creating on 

vas the force and intensity 
fie sea, Pearce has won the 
aim of critics and 

bctors throughout the 

yd. His recent exhibits 

ide important showings at 

ennedy Galleries in New 

the Royal Society of 

sne Artists, Guildhall, 

don; and the Mystic 

ort Museum in 

necticut, where his works 











The Sea Witch off Hong Kong, ready for her 74-day, Shown smaller than actual plate size of 9” in diameter. 
14-hour run to New York—a record she holds to this day. 





NO POSTAGE 
NECESSARY 
IF MAILED 
IN THE 
UNITED STATES 





BUSINESS REPLY CARD 


FIRST CLASS PERMIT NO. 1 FRANKLIN CENTER, PENNSYLVANIA 


POSTAGE WILL BE PAID BY ADDRESSEE 


FRANKLIN PORCELAIN 


Franklin Center, Pennsylvania 19063 


famous British clipper Cutty Sark is 
! in a spar-cracking “Tea Race” from 
ighai to London, leading her arch rival 
nopylae. 









“\ POWCIUI OCICS OF (WCIUC COMCCION PMCUICS, CACHE MIMAGIMICCiit CACITIENC 
of the long-established tradition of marine art on fine porcelain. 


are included in the permanent 
collection. In addition, he 
received the coveted 
commission to create a series 
of original works portraying the 
tall ships of “Operation Sail” 
—considered by many to be 
the most memorable event of 
America’s Bicentennial 
celebration. 


Now, at the height of his 
career, L. J. Pearce has 
created his first works of art in 
fine porcelain—“The Great 
Clipper Ships.” A series of 
twelve collector’s plates 
portraying the majesty and 
strength of the fastest and 
most beautiful ships the world 
has ever seen. Each of these 
plates is, in itself, a masterful 
work of art. Together, they form 
an incomparable collection that 
will be a proud acquisition for 
every subscriber ... a focus 
for conversation and 
admiration when displayed 

in the home. 


The splendcr of sea 
and sail ... captured with 
vigor and intensity 


The plates themselves will be 
large in size—9Q inches in 
diameter —allowing full scope 
for Pearce’s finely detailed 


The reverse of 
®) each plate will 
bear the mark 
THE GREAT CLIPPER SHIPS of Franklin 
ER COLSTON Porcelain, the 
title of the 
collection, and 
the name of 
the ship 
portrayed 


CUTTY SARK 





portraits of the lean-hulled, 
tall-sparred clippers. And to 
capture the essence of these 
beautiful ships, Mr. Pearce has 
used a full palette of colors 
—as many as 15 on each 
plate. They will be fired on at 
a temperature of 800°C to 
ensure a beautiful glaze and a 
richness of color that will keep 
its freshness forever. As a 
distinctive finishing touch, each 
plate will be bordered with a 
band of pure 24 karat gold, 
hand-applied to its rim. 

These plates will be created 
under the careful supervision 


ADVANCE SUBSCRIPTION APPLICATION 


THE GREAT CLIPPER SHIesS 


ISSUED IN LIMITED EDITION 


Franklin Porcelain 
Franklin Center, PA 19091 


Valid only if postmarked by August 31, 1983. 
Limit: One subscription per collector. 


Please enter my subscription to “The Great 
Clipper Ships,” a collection of twelve por- 


celain plates by L.J. Pearce. | understand Mr 
that | will receive my collection at the rate of Mrs. 
one plate every other month, and | will be Miss 


billed for each plate in two equal monthly 


installments of $27.50* each, beginning 


when my first plate is ready for shipment 


Address 


“Plus my state sales tax 


Signature 


LL APPLICATIONS ARE SUBJECT TO ACCEPTANCE 


City 


State, Zip 


PLEASE PRINT CLEARLY 





of Franklin Porcelain in Japan, 
home of some of the world’s 
most talented porcelain 
craftsmen. Throughout every 
step of their creation, special 
care will be taken to ensure 
that these plates reflect the 
standards of excellence that 
distinguish the finest works of 
art in porcelain. 

Pearce’s very beautiful and 
marvelously romantic works of 
art—commissioned by Franklin 
Porcelain especially for this 
issue and available only on 
these fine porcelain plates 
—make this a collection that 
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Loaded with gold dust valued at 0 
200,000 pounds sterling, the Americ} 
Red Jacket cautiously picks her cou 
through treacherous ice off Cape Hor. 







































will be enjoyed and prized by 
all who love the legend and © 
lore of the sea, the splendor 
and grace of sailing ships anc 
the beauty of fine porcelain. 


A limited edition of 
lasting importance 


“The Great Clipper Ships” 
will be issued in limited editio 
permanently restricted to the 
exact number of valid 
subscriptions entered for 
the collection by the end of 
1983. The advance 
subscription application beloyg 
is valid until August 31, 1983) 
As a subscriber, you will 
receive your collection at the 
rate of one plate every other 
month. The original issue pri¢ 
of $55 for each plate will be 
billed in two equal monthly |f 
installments of $27.50 each. |f 
This price is guaranteed for! 
duration of your subscription 
Each plate will be | 
accompanied by a specially 
written ship's history. And a 
Certificate of Authenticity will 
be sent with the collection. 


As the first works in porcelai 
by one of today’s leading 
marine artists, this collection 
clearly destined to have lastin 
importance. To enter your 
subscription for this 
magnificent collection, pleasg 
mail your application by the 
advance deadline of August 
31, 1983. No payment need 
accompany your application, 
but please be sure to retum 
postmarked by August 31st. 









BARBARA WALTERS 


continued from page 30 


dishes, Rosalynn was lovely, open. She started out as a 
y positive First Lady, but as the criticism mounted, she 
son guard. I could feel the tightness of that smile. I think 
;. Carter was probably the chief victim of our obsession 
crying to turn these women into our image of what a First 
ly should be.” 
a Barbara’s view, the First Lady who received the fairest 
itment was Lady Bird Johnson; she remained popular 
n when her husband was embroiled in controversy. “In 
.,’ Barbara adds thoughtfully, “looking back on all our 
ng First Ladies, I think Lady Bird is the only one with 
qualities necessary to have exchanged places with her 
‘band. She could be in the Senate now.” 
1 contrast to Mrs. Johnson, Barbara believes, Mrs. 
aard Nixon was uncomfortable with public life. “Pat 
‘on was always reticent in public, gracious in private,” 
5 Barbara softly. “She was terrified of the press, and she 
). is. They called her a ‘plastic’ First Lady, because she 
not a Lady Bird—but a kind, soft person who would take 
ir hands in hers and make you feel comfortable. 
Politics was not for her, but she was learning. .. . To me, 
)of the saddest aspects of Watergate is that she was just 
‘ing into her own when it all exploded. Watergate 
inged her life, and she has never really recovered.” 
the adjective “intriguing” were added to the word “im- 
ssive,” Jacqueline Kennedy Onassis would top Barbara 
iters’s list. “The two most intriguing women in the 
d,” she says, “are Greta Garbo and Jackie Onassis, and 
he same reason: They don’t talk.” 
rbara did not interview Jacqueline in her White House 
‘rs (“I wasn’t on the air then,” she explains), but “I’ve 
n her since, and she is one of those rare women who can 
jntain great dignity under enormous pressure. And we 
Wt give her credit for that. We don’t realize when we 
jicize her private life or her silence what it must be for 
‘to hold her tongue, live her life privately and search for 
«own kind of fulfillment.” 
jfter talking of empresses and First Ladies, finding Dolly 
‘ton’s name on Barbara’s list may seem surprising. But 
vbara feels that Dolly’s special qualities would impress 
| about anyone who met her. “Our backgrounds couldn’t 
‘nore different, but I felt from the moment | met her that 
could be close friends,” says Barbara. 
dhe is one of the most intelligent women I know and hasa 
1 conviction of who she is. That’s quite an accomplish- 
}it, because she has created her own image. And while it 
1 be synthetic, there’s nothing synthetic about her. Dolly 
; tally honest; I don’t think she’s capable of lying. Add her 
ific sense of humor and her affection for everyone she 
1 ts, and you have an unforgettable woman. As Dolly told 
‘I want people to know there’s some brains beneath the 
| and a heart beneath the boobs.’ ’ 
Jarbara has saved one of her dearest friends for last: 
iierly Sills. A satisfied smile comes over the famous Wal- 
3) face just thinking about her. “I have talked about the 
/nen who impressed me for a variety of reasons,” she says 
iptly, “but if I think of the woman I| admire and love the 
i/t, it would be Beverly. She has taken the deepest trage- 
i) in her life and withstood them and even embraced them 
ih love. She is not a saint. She can be funny, gossipy, and 
dish in the best sense of the word,” says Barbara. |For 
efirmation of these qualities, see the article by Beverly 
Hb on page 52. | 
‘And I am very influenced by Beverly. She and I are in 
ilar stages in our lives, not wanting to give up our ca- 
‘is, but feeling that it’s time to enjoy our lives and 
tie we love.” End 
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Uncommonly delicious salads 


HIDDEN VALLEY RANCH® TOSSED GREEN 
1 pkg. HIDDEN VALLEY RANCH SALAD 
DRESSING — Original Ranch® Milk (1 oz.) 
or Buttermilk (0.4 oz.) Recipe 
Add package contents to milk or buttermilk and mayonnaise and mix with wire 
whisk or fork. Chill. Assemble your favorite salad fixins and toss with Hidden 
Valley Ranch. Gamish as desired and serve. 


1 cup mayonnaise 
1 cup milk or buttermilk 





MACARONI SALAD CARBONARA 


6 oz. macaroni twists, cooked as 1% cup prepared HIDDEN VALLEY 
directed RANCH SALAD DRESSING — 

1 can (3 oz.) sliced mushrooms Original Ranch® Milk or 

1 cup frozen green peas Buttermilk Recipe 

1 cup ham, cut into strips ¥% cup diced green pepper 

2 tomatoes, chopped spinach leaves 


Bring mushrooms with broth to a boil in 10-inch skillet. Add peas. Cover and 
cook 3 minutes. Uncover and add ham. Heat and stir until broth is absorbed 
and peas are tender-crisp. Toss cooked macaroni, green pepper and tomatoes 
with salad dressing. Stir in mushroom-pea-ham mixture. Chill. Tum into salad 
bowl or platter lined with spinach leaves. Makes 6-8 servings. 





have Something delicious 
in common. 


ORIGINAL 


SALAD DRESSING MIX 


Add Hidden Valley 
Ranch’s special 
blend of herbs and 
spices to fresh milk 
and mayonnaise, 
and you've got a 
distinctive taste that 
makes any salad 
deliciously unique. 


© 1983 The HVR Co 








Now...a hydrocortisone creme 
for feminine itching 


Gynecort 


FEMININE CREME MEDICATION 





For years, gynecologists have prescribed 
cortisone-based medications for external va- 
ginal itching and related minor skin irrita- 
tion. Now, the hydrocortisone in GYNECORT “ 
Feminine Creme Medication is available 
without a prescription. 

Developed with a leading gynecologist, 
GYNECORT goes to work immediately to re- 
lieve the itching and cool the burning asso- 
ciated with this problem. 

GYNECORT, anon-greasy, 
hypo-allergenic creme, is 
available where feminine 
hygiene products are sold. 


Developed with a leading 
gynecologist 


USE AS 


© 1983 COMBE Inc DIRECTED 








AMILY PICNIC WITH 
WINE AND WATER 
By Nancy Willard 


On the banks of a stream, 
a Man and a Woman unfold a 
cloth. 


She sets out three goblets 
and he sets out a bottle of Saint 
Pére. 


She sets out three plates 
and he sets the newspaper over 
his face. 


Below the banks where roots 
muscle into the water 


| somebody crouches, half-naked, 
| picking up pebbles, reading them, 









tossing them back to the stream, 
somebody small and glad, 


the Finder, 
the Shining One. 

Excerpted from HOUSEHOLD TALI YF 
MOON AND WATER by Nancy Willard 
Copyright © 1979, 1982 by Nar illard 

Published by Harcourt Brace 



















DEAR JOURNAL 


Rita Revisited 
This letter is overdue, but you 
have had much to do with that. 
After you published “The Trag- 
edy of Rita Hayworth” [January 
1983], we’ve been inundated 
with letters and phone calls. You 
have helped us reach out to peo- 
ple who need information, un- 
derstanding and support. We are 

most grateful. 

—(Mrs.) Rachel G. Billington 
Administrative Director 
Alzheimer’s Disease and 
Related Disorders, Chicago, IL 


Getting in Training 
Thank you so much for the en- 
lightening and touching articles 
you repeatedly offer. The piece 
by Paula Parson [“Journal from 
an Upstairs Bedroom,” March 
1983] made me more determined 
than ever to head back to nurse’s 
training. I want to be one of those 
who find the cure for MS and the 
thousands of other diseases that 
affect all of us. 

—Linda Clark, Irwin, PA 


Growing Up Sane 
I just finished reading “I’m 
Afraid My Daughter May Be 
Having Sex... .” [March 1983]. 
It’s the best thing I have read on 
how to deal with teenagers. Iam 
22 years old, and my parents 
raised me with no-nonsense dis- 
cipline; though I sometimes got 
mad at them, it really made me 
feel loved. Parents need to know 
that discipline is definitely the 
way to help their children. 
—Toni Dearing, Arnett, OK 


Peyton Placed It 
She did it! She said it all! Peyton 
Bailey Budinger [“The Girl In- 


side the Woman,” March 1983] - 


put into words exactly what I’ve 
wanted fo say for the last nine 
years. ’msure there are millions 
of other working mothers who 
are also fighting the battle with 
the image of the way we’d like 
things to be—and the reality we 
have to live with. 

—Wanda Booth, Lakeland, FL 


First-Rate First Couple 

I know you can’t be held person- 
ally accountable for every word 
printed in the Journal, but my, 

































my, how twenty years 
change attitudes and value 
refer to statements attribut 
Bill Libby in “The First Cow 
[April 1983]. Nancy Reagan, 
cording to Libby, ‘‘feels 
strongly about her way of 
and wants to impose it on oth 
Goodness, God, home and co 
try are what Nancy believe 
She lives in a narrow world.’ 

When Jackie Kennedy 
such beliefs in the sixties, 
was a media darling. No 
made derogatory remarks a 
her being narrow or wishin 
impose her beliefs on othe 
certainly do believe Na 
Reagan has a right to use he 
sition to honor and uphold g 
ness, God, home and count 
she has the courage to dos 
this all-values-are-equally 
ceptable society. 

—Mrs. Jim Lowe, Horton, 


The Thrill of It All 
The only thing that kept me 
ing on my essay [“Romance 
test,” February 1983] was 
thought of héw my wife woul 
act when I casually asked 
how she’d like to visit Lon 
this year. But even if the 
isn’t forthcoming, I still app 
ate the opportunity you ve gi 
me to really sit down and t 
about how I feel about her. I 
to struggle to find the wor 
needed, but it was worth 
—William Paul Daniel, 
Toledo, 

Ed. Note: We were overwhelr 
by the volume of response to 
romance contest. We'll publ 
the results in,a fall issue. 


Beauty Contest | 
You really missed the boat 
“TV’s Most Beautiful Women 
your March issue, especié 
with Dynasty. We feel Lil 
Evans so far outshines Joan ¢ 
lins in beauty and class, and 
same holds true for Victd 
Principal over Linda Gray in 
show Dallas. | 
—Mrs. H.D. Cunningh 

Creve Coeur, | 

Ed. Note: Jt was a tough d 
sion! But for a look at how \ 
toria Principal and Linda Ev 
stay looking good, see “Exer¢ 
that Got Us in Shape,” page 
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arning: The Surgeon General Has Determined 


hat Cigarette Smoking Is Dangerous to Your Health. 





983R J REYNOLOS TOBACCO CO 


PACK 100's FILTER, MENTHOL: 2 mg. “tar”, 0.2 mg. nicotine 
‘er cigarette by FTC method. 


etitive tar levels reflect either the Dec. ‘81 FTC Report or FTC method 
N. THE LOWEST OF ALL BRANDS. 


sor 1008 
Ss 2 mg 


They're all after us. 
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artificial respiration. “Do I feel tied 
down?” she asks herself pensively. 
“Only sometimes.” 


eo 


ool. 





ros 


Now...a hydrocortisone creme 
ngia. Wnefrsaictvestching 
bulk-mailing business after six, he 
plays with the kids, bathing them and 
putting them to bed. “My role is to nur- 
ture and act as the disciplinarian,” she 
says. “He can be a little freer.” 

A few minutes before two, Bonnie 
hears the gurgling cries signaling that 
Ethan is awakening and will want his 
lunch. She hurries to the bassinet to 
fetch the yawning, sleepy-eyed bundle. 
Bonnie settles into a reclining chair to 
nurse Ethan. “Are you sure you want to 
wake up, sleepy-eyes?” she whispers. 
Ethan is still on a three-hour feeding 
schedule, and Bonnie’s days revolve 
around his time awake. “If he’s awake, 
I cater to him,” she says. “When he 


3 P.M.TO 6 P.M. DONNA RUSILOSKI 


The clatter of Donna Rusiloski’s type- 
writer is the first thing visitors hear 
when they enter the sixth-floor offices 
of Blue Cross/Blue Shield’s Providence, 
Rhode Island, headquarters. At three 
o'clock, the 19-year-old secretary sits 
erect at her desk, tapping steadily at 
eighty words per minute on her Olivetti 
electric. “I pride myself on being orga- 
nized,” she says. “If I weren’t, I couldn’t 
do this job.” 

Her desk is the picture of neatness, 
with its requisite bottle of White-Out 
and plastic photo cube holding pictures 
of her parents, grandparents and boy- 
friend, a recent Navy recruit. Most ev- 
eryone in the office knows about her 
steady, and when she comes back from 
a break to ask if there were any mes- 
sages, a co-worker kids her, “No, Tom 
didn’t call. He must be on KP today.” 

Last November, Donna began her 
first full-time job as a secretary for Blue 
Cross’s Utilization Review Depart- 
ment. She came there via the Ka- 
tharine Gibbs School and several tem- 
porary jobs. At Blue Cross, she’s paid 
$185 a week to type, file, answer the 
phones and make sure her boss keeps 
all his appointments straight. 

Although she likes working, Donna 
confides she’d like to be married by the 


With half an hour to kill before ¢ 
ner, Donna decides to do some erra 
in the nearby shopping center. § 
drives to the bank and drug store, 
ing to a traffic cop who knows he 
sight. Heading home at quarter to 
she dashes into the house to inqui 
her boyfriend has called. No on 
heard a thing, her mother replies. 
ried, she calls his number. In a 
ment, she’s squealing into the receit 
Tom is home. He’s having dinner. 
be over in a few minutes. Maybe the 
go over to the dance and meet up 
old friends. Donna bubbles the new, 
her mother and sister, a blush of exe 
ment on her face. For Donna, the ¢€ 
ning—and her life—are just beginn: 
And she looks forward to it all. 


6P.M.TO9 P.M. JOYCE PHARR 


At six o’clock, with a briefcase ful 
budget reports and a purse cramr 
with laundry slips, Joyce Phart 
emerges from her office in the pu 
affairs department of Syntex Corpg 
tion in Palo Alto, California. She ée 
her co-workers still hunched over t 
writers and bids them farewell wit 
sigh. As internal communications 

ager for the giant pharmaceutical fi 
she hates being the first one out of 
office. But she dislikes even more 


“I'VE TY TO GIVE UP BEING THE BEST AT ALL THINGS” 





sleeps, I try to clean the whole house.” 

Bonnie feels that she’s happy as a 
mother and homemaker. “While my 
kids are so young,” she says, “home is 
the only place I want to be.” Asked if 
she envies neighbors who leave home 
and kids to maids and day-care centers, 
she shakes her head slowly and smiles, 
“Not really. | want to be a guide to my 
kids in their early years.” 

At quarter to three, there’s a flurry of 
activity as Bonnie prepares to pick up 
Adam from school. She orders Abbey to 
collect her toys scattered throughout 
the house, while she meticulously 
stuffs Ethan into a hooded sack. Then 
everyone piles into the family’s Volvo 
station wagon for the short drive to Bel- 
Nor Elementary School. They soon spot 
Adam standing in front of the school, 
swinging a yellow lunch box. He climbs 


into the backseat with barely a word, 
and stares moodily out the window. 

“How was school today?” Bonnie in- 
quires. 


“Fine,” says Adam. 

“Sandwich okay?’ 

“Yeah 

Bonnie wrinkles her brow at 
breviated dialogue, but doesn’t press 
And except for Ethan’s gurgling, they 
all drive home in weary silenc 


the ab- 
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time she’s 25, and hasn't ruled out stay- 
ing home to raise a family—“as long as 
I don’t have to stay home and do noth- 
ing. I don’t think I want to be a secre- 
tary all my life,” she says, “but I 
wouldn’t mind it.” 

At the stroke of four-thirty when the 
office closes, Donna grabs her coat and 
races past the elevator down six flights 
of stairs to the street. “Good exercise,” 
she insists, half jogging the three 
blocks to catch the bus to her home 
about twenty minutes away. 

Donna has lived with her parents all 
her life and, at this point, has no aching 
desire to be on her own. “Why bother to 
move out if you like where you live?” 
she asks. “I could never come home toa 
solitary place.” She enters through a 
side door into the kitchen, where her 
mother is fixing dinner at the stove. 
“Any messages? Any calls? Any mail?” 
she asks in one breath. (Her boyfriend 
is expected home on leave today.) When 
her mother shakes her head, Donna 
breezes through the living room and up 
the stairs to her birch-paneled bed- 
room, filled with relics spanning nine- 
teen years: a bookshelf with stuffed ani- 
mals and dolls standing near a vanity 
table covered with jars of nail polish 
and a bottle of Opium perfume. 


idea of her 12-year-old daughter 
being alone in an*empty house. 
Balancing career and family cank 
tricky business, and Joyce knows t 
sacrifices have to be made on both sic 
Although she takes pride in her w 
and was recently promoted, she’s ha 
make concessions. “I know you ¢ 
have it all,” she says. “And I’ve hal 
set some priorities. I’ve had to give 
being the best at all things.” 
That Joyce is working at all surpri 
some in her upper-middle-class nei 
borhood. Her husband’s executive | 
ary—he’s vice-president of anot 
pharmaceutical house—would al 
her a more leisurely life-style. But 
year-old Joyce, who was raised 
working-class parents in St. Lo 
wants none of that. When Lotti } 
born in 1971, Joyce dropped out of 
labor force to stay home with her yot 
daughter. She remained active by ea 
ing a graduate degree in English at 
University of Santa Clara and work 
as a volunteer at the Palo Alto 
source Center for Women. Seve 
years ago, on a fund-raising drive 
the Center, she met executives of § 
tex, who ultimately hired her in 19 
At Syntex, Joyce writes and 
several in-house (contin 
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Protect them for 5 hours 
with Deep Woods OFF! 


| Deep Woods OFF! protects your family 
| from mosquitoes for up to five hours. 
| No leading repellent lasts longer. 
Try Deep Woods OFF! in the new 

pump spray. It’s easy to use and 

sprays right where you want it. 

Also available in aerosol and lotion. 


hour ., a 
protection ° ©1983 S.C. Johnson & Son, Inc 
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publications and supervises a two-per- 
son staff in corporate promotion. She 
describes the $33,000-a-year job as 
“stimulating but not pressure-packed.” 
It’s also only a fifteen-minute com- 
mute home, but the trip invariably 
takes longer because of her daily allot- 
ment of chores. Her first stop is the 
Graphic Design Studio to drop off sev- 
eral articles to be typeset for the Syntex 
newsletter. She pulls off the main 
street again at the cleaners to pick up a 
load of Bruce’s shirts and her skirts. 
Once home, Joyce pours a glass of 
wine for herself, and a mug of orange 
juice for Lotti who has beaten her home 
again. In one of their daily rituals, Lotti 
sits down on the living room couch and 
gives an amusing account of what hap- 
pened in school that day. Joyce chuck- 
les: “Lotti is really an amusing, weird 
kid. And she’s very independent.” 
Bruce arrives home around seven 
and plops down on a wicker chair for 
the tail end of Lotti’s update. The 43- 
year-old research and development 
chief of Collagen, Inc., he takes a pro- 
fessional interest in Joyce’s work and, 
after Lotti vanishes to do homework, 
the two discuss that day’s Wall Street 





“| LIKE THE LUXURY O 


Journal like colleagues. While Bruce 
backs Joyce’s desire to work, he com- 
plains that her schedule has put a 
crimp in their social life: He can no 
longer take her along on out-of-town 
conferences and she rarely has the en- 
ergy to host parties. “Sometimes I hun- 
ger for straight attention,” he admits, 
“but I think Joyce is a more interesting 
person when she works. More self-suf- 
ficient. Sexier.” And Joyce agrees. “I 
think I thrive on the long days,” she 
says. “But we don’t have a lot of time for 
other people in our lives. That’s the 
trade-off we’ve had to make.” 

Dinner is a constant surprise in the 
Pharriss household. All three take 
turns preparing the evening meal, and 
Lotti’s last menu consisted of hot dogs, 
popcorn and fruit punch! Tonight, 
Joyce opens a carton of delicatessen fet- 
tucine, throws it into the microwave, 
then dishes out several containers of 
coleslaw, green beans and mushroom 
salad. The dinner table patter mostly 
revolves around Lotti’s upcoming 
plans—movies, orthodontist appoint- 
ments, school dances—and how Joyce 
and Bruce can arrange their schedules 
to handle the chauffeuring. 

As quickly as it appeared, the meal is 
consumed, ending with ice cream and 
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instant coffee. Then Lotti returns to her 
homework, and Joyce and Bruce retire 
to the upstairs study to open their brief- 
cases. Their first order of business is to 
compare calendars for next week’s 
schedule, and there’s a brief argument 
over who's going to take the dogs to the 
vet. Sometimes the stress of dual-ca- 
reer living and parenting is too much 
and Joyce feels like exploding. “I just 
wish I had more time for myself, to read 
or think or just file my nails,” she says. 
But by nine o'clock, she’s curled up on 
the study couch engrossed in a folder 
full of budget papers, oblivious to the 
scratching of her husband’s pen a few 
feet away, or the muffled music 
filtering in from Lotti’s room. 


9 P.M. TO MIDNIGHT 
SALLY CONOVER 


The blue candles are flickering softly at 
nine o'clock when Sally Conover de- 
cides to open another bottle of wine to 
serve toa half-dozen guests in her home 
in McLean, Virginia, an affluent sub- 
urb of Washington, D.C. The dining 
room table has been set elegantly with 
a floral centerpiece, crystal, and navy 
linen napkins. As the socially conscious 
wife of a political appointee, Sally likes 
to entertain in the style befitting a Cap- 
itol hostess. Placing a chocolate custard 


After her daughters were born, § 
volunteered for everything from 
Girl Scouts to the softball league. 
spent years rising at five to drive 
elder daughter to swim-team practi 
She still volunteers every Monda 
the girls’ high school, working as 
information specialist in the guidaj 
office. “If they need me, I’m there,” ; 
says, “and I like that role.” 

When both kids have left the nest 
college, Sally doesn’t plan to go back 
work, rather she’ll take on more vol} 
teer tasks. “I want to be able to t 
advantage of the trips my husband 
on,” she says. “And lots of times, 
supposed to be there with him. I oT 
it’s important to be a part of his wor. 

At nine-thirty, with her guests cq 
fortably settled and sipping wine in 
living room, Sally begins serving 
pie. In between trips to the kitchen, 
pulls aside lifelong friend Mitzi Ja 
son, shaking her head excitedly. 

“See my nice earrings?” Sally ask 

“They’re lovely!” 

“Garnets from Brazil,” she bog 
with a grin. “Todd bought them for r 

“He always gives you nice thing 
Mitzi says admiringly. 

By ten o’clock, the guests have gro 
animated and the conversation r 
chets from one subject to another: 








F BEING ABLE TO STOP AND SMELL THE ROSES 


pie on the counter, she admires her des- 
sert. “This is so rich, you won't believe 
it,” she calls out to her company before 
adding, “It’s why Ill be going to jazzer 
cise tomorrow morning.” 

Sally Conover’s upscale lifestyle af- 
fords her the time to care about flowers 
on the table and exercise classes to keep 
fit. She does not have a job and declares 
unabashedly, “I get tired of reading 
about working women.” As a 43-year- 
old wife and mother of two teenage 
daughters, she has plenty to do just 
managing the house—from paying 
bills to tending the garden. “I do every- 
thing but bring the money in,” she says, 
adding with a smile, “and my husband 
does that very well.” 

Sally also takes care of herself, fol- 
lowing a routine of exercise, dieting 
and occasional pampering. She plays 
tennis five mornings a week, takes 
horseback-riding lessons two after- 
noons a week, and goes to jazzercise 
classes whenever her size-12 figure 
starts to lose shape. 

Sally didn’t always sit in the lap of 
luxury. She helped put herself through 
the University of Washington working 
the night shift in a cookie factory, 
though she admits, “In 1962, most of us 
just wanted to get our ‘Mrs.’ degree.” 


opening of a new spa nearby, the lack 
parking downtown, what colleges 
year-old Kirsten is applying to. W 
Todd’s position as comptroller of 
currency (the chief federal regulato: 
America’s banks), current events k 
cropping up, and the guests want 
inside scoop on an upcoming econor 
summit. Throughout, Sally’s cust 
pie receives raves and requests to shi 
the recipe: Sally got it from the wif 
the U.S. ambassador to Brazil. “I di 
want to put the reeipe in the compu 
until I was sure it was special,” : 
says, nodding toward the Apple II 
the den. “But I think it’s good enougl 
save, so I’ll send around some printo| 
tomorrow.” 

It’s barely eleven o’clock when | 
guests begin to take their leave; wor! 
holic Washington is an early-to-] 
town. Sally snuffs out the half-mel) 
candles and begins to clear the tak 
When the last of the wine glasses |] 
been stored away, Todd takes the ¢ 
out for a jog and Sally retires upsté 
to prepare for bed. Standing in fron; 
the vanity mirror, she reaches fora 
tle of cleansing lotion and sudde 
stops to wince at her reflection. “Sh¢ 
who cares if I don’t work?” she a 
herself as if picking upa_ _— (contin 
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Equal amounts of blue test solution 
were poured on each pad. The blotter 
test proves the surface of the 

MAXITHINS was drier. 
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piece of an old conversation. “This is my 
life and my family’s life. ’m happy at 
what I do. I don’t chew my fingernails 
and J never have trouble falling asleep. 

“T like the luxury of being able to stop 
and smell the roses.” 


MIDNIGHT TO 3 A.M. 
SUSAN ABRAHAMSEN 


At midnight in the 83rd Precinct house 
of Brooklyn, New York, Officer Susan 
Abrahamsen pulls on a bullet-proof 
vest over her blue turtleneck. She 
straps a nightstick onto her gunbelt, 
tosses a pack of cigarettes into her hat 
and reaches for a nylon knapsack hold- 
ing two cookbooks and a copy of Thy 
Brother’s Wife—diversions for her mid- 
dle-of-the-night break. For two years, 
Susan has been a member of New 
York’s finest, never knowing what kind 
of danger her next call may bring. 
“When we get a call, it could be any- 
thing—from an old woman having a 
stroke to a young guy who just slashed 
someone from ear to ear,” she says. 

To Susan, a 28-year-old divorcee who 
sports permed blond curls and pink nail 
polish, being a cop often means acting 
as social worker—unlocking closets for 


night, Susan joins partner Eugene 
Geaudet in car 2394 to cruise 
Bushwick, a rundown area where many 
of the residents are on welfare. Block 
after block, they pass crumbling tene- 
ments and blackened storefronts—re- 
minders of the riots of the seventies. 
Noticing the steel frame of a new apart- 
ment project going up, she recalls, “One 
morning, I found a girl raped and stran- 
gled there. I'll tell you, that was some- 
thing to wake up to.” 

Car 2394 hasn’t gone more than a 
mile when a voice crackles over the ra- 
dio announcing a “10-52”—domestic 
dispute case. As they arrive at a nonde- 
script row house, Susan murmurs, “I’ve 
been here before.” On the third floor, 
they find a Hispanic woman with a 
black eye and a tale of being punched 
by her husband as he left with their 
kids. Susan asks if the woman wants to 
file assault charges against her hus- 
band, or go to a hospital for aid. No, the 
woman says, she just wants her chil- 
dren back. Susan refers her to a social 
service agency, explaining there’s little 
the police can do if charges aren’t filed. 
Back in the patrol car, she slips on her 
walkie-talkie to report the outcome of 
the call, and starts writing detailed 
notes in a black notebook—just in case 
the incident ends up in court. 


night when she punched into the 
minal C time clock, she’s already 
umed several blocks of airport co 
sanitized a half-dozen rest rooms 
scraped the gum off a jammed es 
tor. As a custodial worker on the g 
yard shift, she wheels the shamp 
and buffers through the bright 
empty corridors—beautifying an 
port that, just as certainly as the 
will rise, will be filthy before the d 
over. Thankless work, but Rosetta 
satisfaction in putting in a hard 
night. “This is my job and I take p 
in what I do,” she says, shifting! 
weight in a green uniform and s 
tipped boots. | 
After a lifetime of scrapping for 
nial day jobs, Rosetta, 53, has fount 
curity in working as a night custo 
She sees the airport as a living the 
with an ever-changing cast of cha 
ters. She knows,the bag ladies by n 
and is careful not to disturb one 
she finds huddled in a chair. “s 
just lonely—like so many peo] 
says Rosetta. 
There was a time when Rosetta’s 
was not so secure. Born on a hardse¢ 
ble farm in rural Virginia, she grey 
among relatives who worked the | 
raising corn and tomatoes, chic 
and cows. Her mother was a sé 





“MY LIFE’S A BLEND OF HILL STREET BLUES AND BARNEY MILLER" 





an elderly woman, repairing faucets for 
a Hispanic couple, driving a pregnant 
woman to the hospital. In the years 
she’s been on the force, she’s assisted in 
five deliveries and fallen in love with 
abandoned children a number of times. 
Just the night before, she was up all 
night with the three neglected children 
of an 18-year-old mother. “The way 
those kids were living, a dog shouldn’t 
live,” says Susan. So she sent the 
mother to a shelter and accompanied 
the kids to a hospital for a checkup and 
a hot meal. “I was up until five in the 
morning with those kids. But cuddling 
them wasn’t bad at all. I like being 
there when people need me.” 

Susan has cared about helping others 
most of her life. A trained nurse and 
former military police officer, she grew 
up in Far Rockaway, New York. At 18, 
she married an interior decorator, but 
the marriage broke up less than three 
years later. 

Susan describes her life on the 83rd 
Precinct as a blend of Hill Street Blues 
and Barney Miller. She’s found a 
camaraderie among the dozen 
and 150 men who must trust 
with their lives. “There’s no sexism 
here as long as your partner knows he 
can depend on you,” she says. On this 


warm 
women 
¢ ach ot he Ee 


170 


There are nights when answering a 
call could take Susan to an encounter 
with gun-toting junkies. Although she 
has entered darkened hallways with 
her gun drawn many times before, she’s 
never had to fire it. And yet she 
wouldn’t shrink from it. “If it comes 
down to me or you,” she explains, “I’d 
rather it not be me.” 

By three in the morning, car 2394 has 
responded to two domestic disputes, a 
trash-can fire in a basement and a dia- 
betic woman’s plea for a ride to a hospi- 
tal. “A quiet night,” pronounces Susan. 
As she and Gene take a coffee break, 
they talk of the difficulties in coping 
with the constant stress of their dan- 
gerous job. “When you see an innocent 
person killed by some kid who wanted 
to rip off a TV—just for the kicks of cut- 
ting someone up—you never forget it,” 
she says. “I'll go home and it'll hit me 
ten hours later. I'll start to cry and I'll 
just want to sleep. It affects you. There’s 
no way it can’t.” 


3 A.M. TO 6 A.M. ROSETTA LITTLE 


At three in the morning in the Phila- 
delphia International Airport, Rosetta 
Little leans against a mop in a just- 
scrubbed ladies’ rest room and surveys 
her handiwork. In the hours since mid- 





stress; she never knew her father.) 
earliest memories were of a gr 
mother who taught her how to ¢| 
fish, churn butter, shuck oysters 
bake biscuits over a wood stove. 
Rosetta was five, she and her mo 
moved to Philadelphia in search 0 
ter opportunities~ Her mother fi 
factory work while Rosetta enrolle 
a vocational high school to train 
seamstress. But upon graduation,, 
found it impossible to get steady w 

“If you were black, trying to find aja 
a dressmaker was like trying to fil 
needle in a haystack,” she notes. “E 
never thought it had to do with disc! 
ination. If I didn’t get a job, | figuy 
wasn’t qualified and went on lool 
for the next one.’ 

Without professional skills, Ros 
took whatever work she could { 
sterilizing bloodied surgical sponge 
a hospital, sweeping out the stand 
Veterans Stadium, sewing the bra) 
trim onto ornate lamp shades. “Tf 
really want to work, you take what 
is available,” she says matter-of-fat 
And Rosetta wanted work badly 
1952, her marriage began to diss; 
soon after her third child was born, 
Rosetta found herself both mother) 
father to two daughters = (conting 
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and a son. “Somehow, I managed,” she 
says, “always hoping that somewhere, 
sometime, things would get better. My 
mother always told me that if you work 
long enough and hard enough some- 
thing good will come your way.” 

That something arrived in 1976 
when Rosetta began working at the 
Philadelphia International Airport as 
a $9,175-a-year custodian. In 1979, she 
was promoted to Custodial Worker 
Level II, so that today less of her time is 
spent scouring and more in supervising 
other workers. She has developed her 
own rhythm at work, varying her 
schedule so that she'll start off vac- 
uuming floors one night, emptying 
trash cans the n¢ “Td go absolutely 
crazy if I didn’t vary my routine,” she 


admits, pushing a wet brush over the 
sinks in a restroom 

Rosetta considers herself pretty 
lucky, all in all, especially since she re- 
married in 1976. Her current husband, 
a 66-year-old retired ship’s fitter, dotes 
on her. Her children are all grown and 
she now has four grandchildren 


While others may flinch at the 
nightly prospect of cleaning up refuse 
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that others leave behind, Rosetta offers 
a decidedly upbeat perspective. “Every 
person who litters keeps us custodians 
working more,” she says. “The more 
they drop, the longer all of us will 
have jobs.” 

Occasionally, a crisis will come up— 
a lit cigarette dumped into a trash can, 
a woman asleep in a restricted zone, an 
alcoholic worker arriving drunk. “You 
have to be mild with people,” she says 
sympathetically. “Too many have had 
bad times in their past.” 

At five-thirty, Rosetta starts packing 
up the utility cart for the last trek to a 
basement equipment room. “I usually 
think about my children and grand- 
children when I work,” she says. “That 
makes the time go by quickly.” Rosetta 
likes the early morning the best, and as 
she pushes the utility cart forward 
briskly, her footsteps echo down the 
near-empty hallways. 

Depending on how tired she is when 
she leaves work, Rosetta may sleep or 
meet a friend downtown to shop or 
catch a bus to an Atlantic City casino. 
“Oh, I don’t miss the sunshine,” she 
notes. “I just think I’m a day ahead of 
everyone else. When I finish Sunday 
night’s work, everyone else is only 
starting their Monday.” 


LIGHTS 


THE FIRST THING 
YOU NOTICE IS TAST 





6A.M.TO9 A.M. | 
BELLA SCHULDENFREI 


It’s still dark when Bella Schuldenfi 
awakens alone'in her Miami Beach cq 
dominium, a cool ocean breeze pourii 
through her bedroom window. She’s s 
no alarm; she doesn’t need to. She ris 
just before six, a habit developed fre 
the years she and her late husband, N 
than, opened their storefront supé 
market at dawn. Today, Bella is a} 
tired widow and, at 84, in the twilig 
of a very full life. She worked for alm 
fifty years, was married twice for a to! 
of over thirty years.and raised two fi 
children, who have given her grar 
children to spoil. As she moves slow 
from bed to shower, she glimpses hy 
self in the mirror. “I see many years) 
my face,” she says, “but none of the 
were bad years.” 

Bella is already planning a morni 
of activity to fight the isolation th 
threatens so many of her contem} 
raries. After showering, she puts or 
floral-print dress and grabs a me 
cane to steady her walk to a near 
bakery. She broke her hip last year 
ter slipping on a curb, but she so 
hopes to be free of the cane. “Thank G 
I can buy my own food and take care 
myself,” she says. Often she’ll turn 
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» TV news while preparing break- 
it, totally ignoring the chirpy news- 
ters, but keeping the sound up loud. 
Mike to hear their voices,” she says, 


) remind me that I’m not alone.” 

ella is a relative newcomer to a life 
ne. Widowed early, she remarried 
gen she was 57. By then her two chil- 


ipn were grown. Her second husband 













is a Manhattan grocer, ten years her 
wior, who wanted to open a market in 
jami Beach. So she followed him 
sath, and for the next twenty years 
lla and Nathan Schuldenfrei lived 
sd worked side by side until he died of 
meart attack six years ago. 

‘Today, Bella gets by on $450 a month 
: ym Social Security, and she pro- 
finces that plenty—“I’m not a cheap- 
sate, just economical.” She lives in 
2 same one-bedroom apartment she 
#d Nathan moved into seventeen 
ars ago. Crime in her neighborhood 
is increased, and Bella recently had a 
d necklace snatched from around 
r neck. Today she triple-locks her 
or, and admits that it can be frighten- 
= going out sometimes, “But I can’t 
i home and stare at the walls. I won’t 
ind time feeling sorry for myself.” 
Bella has had invitations to move in 
h her daughter in California, whom 
e visits every year or so. But, so far, 
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she’s resisted, for fear of being a bur- 
den. “Here in my home, it’s my castle 
and I can do as I please,” she says. She 
has her friends in Miami Beach who 
come over for chats or go on group out- 
ings to the movies. Although there 
have been several suitors in recent 
years, she’s not interested in steady 
companionship. “I’m not looking for a 
third husband. I had two good men in 
my life and I don’t want another.” 

After breakfast, Bella reads the pa- 
per and straightens the bedroom, dust- 
ing her collection of family photos. A 
maid comes in once a month to clean 
the windows, but otherwise Bella han- 
dles all the chores herself. She can feel 
time slowly sapping her mobility. And 
she’s given up needlepoint because of 
weakening eyes. She knows that one 
day she must have her cataracts oper- 
ated on, but she’s in no hurry. “They 
won't disappear, but I’m not looking for 
worries right now,” she says. 

Most mornings, Bella takes a succes- 
sion of classes at the Miami Beach Jew- 
ish Community Center: women’s 
awareness, health and nutrition, cook- 
ing for one, and exercise. “Everything 
but singing,” she notes, “because I have 
a terrible voice.” She’s an outspoken 
member on the JCC’s political action 
committee, and has even earned local 





notoriety by testifying before the Pub- 
lic Service Commission against in- 
creased telephone rates. 

As for the future, Bella is not afraid. 
She tells you with candor that she’s al- 
ready chosen a grave site and ordered a 
plain pine box. She says she isn’t afraid 
of death, “knowing I'll be at peace with 
the Almighty when I go.” Yet she still 
wonders at life’s mysteries—such as 
why she, of her six brothers and sisters, 
is the only one alive. Just last year, her 
younger sister passed away, a fact 
which suddenly makes her weepy. But 
Bella catches herself and quickly recov- 
ers. “Why talk of death when I’ve got so 
much to live for?” she says, pointing out 
the window to a sky streaked with pink 
and orange. “Look, the sun has come 
out. It’s time to enjoy life.” 

At eight-thirty, Bella dabs rouge on 
her cheeks, applies pink lipstick and 
prepares for the fifteen-minute walk to 
the JCC. At the Center, she greets ev- 
eryone with a smile, making small talk 
in English and Yiddish. At nine, the 
group moves to a room where chairs 
have been set up for an exercise class, 
and Bella takes her usual seat near two 
friends. With hands clenching both 
sides of the chair, she starts raising her 
legs, up and down, a vibrant octogenar- 
ian, working at life. End 
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Connor’s experience, like that of so 
any Presidents, is in the field of law. 
jhe was graduated from Stanford Law 
hool, became a successful attorney 
d trial lawyer, was an Arizona state 
zislator and the first woman majority 
fader of the Arizona State Senate— 
t her current position is giving her 
eat insight into the workings of 
erican government. 


DIANNE FEINSTEIN (D) 
. MAYOR, SAN FRANCISCO 


jne ability to perform well under pres- 
ire and in spite of obstacles and hard- 
lips is a prerequisite for a leader, and 
anne Feinstein, age 50, certainly has 
Nese qualities. Even the Mayor’s polit- 
jal opponents respect her for her tre- 
Wendous courage. She has overcome 
magedy in both her personal life (her 
mother’s illness which caused mental 
terioration while Dianne was still 
ung; the 1975 deaths of her father 
d her first husband) and in her politi- 
1 life (she assumed her current office 
1978 after then-Mayor George Mos- 
e and Supervisor Harvey Milk were 
wurdered in City Hall) to achieve an 
pressive political track record. 

#1 have found this job to be bone- 
ushing—being mayor of a big city is 
i picnic—but since I’ve been in office 
e€ managed to get San Francisco in 
tter shape. We've created more jobs 
an ever before, and we've gone from 
Pficit to surplus in my administration. 
} Being mayor of this complex city 
#mes first in my life. I’m on my third 
Jarriage—this job is hell on my pri- 
ate life. My husband, Dick Blum, is a 
ost patient man. President? Me? ’m 
pt ambitious for higher office. I’ve got 
survive as mayor.” 


LINDY BOGGS (D) 
CONGRESSWOMAN, LOUISIANA 
\indy Boggs has had some of the best 


litical teachers in the business— 


| 


ale Boggs. When the plane Hale was 
| disappeared over Alaska in 1972, 
indy ran for, and won, his seat in the 
‘ouse of Representatives. She’s held it 
yer since. Congresswoman Boggs is 
fw a member of the influential House 
ppropriations Committee. 

} According to the 67-year-old Boggs, 
ne future for women in _ politics 
puldn’t be brighter. “In 1976, the Gal- 
ip poll asked if the United States was 
bady for a woman President. Fifty-two 
®rcent of the people said yes. By 1980, 
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that figure had gone up to 73.7 percent 
in another Gallup poll. I believe women 
can now go as far as men in politics.” 

Asked about the presidency, Boggs 
replied, “I don’t actually see myself 
ever being President, but then I felt 
the same about Roosevelt, Truman, 
Kennedy, Johnson and Ford before 
they were elected.” 


ELIZABETH DOLE (R) 


SECRETARY OF TRANSPORTATION 


Elizabeth Dole, 46, is one half of what 
political observers call “the most pow- 
erful couple in Washington.” (Her hus- 
band, Robert Dole, is the Republican 


senator from Kansas.) And many of 
these same observers consider Eliza- 
beth to be the strongest female con- 
tender for Vice-President or President. 
“She knows how to campaign,” says 
one. “Not many women could stand the 
pressure. She can.” 

Dole is a native of North Carolina 
who was graduated from Harvard Law 
School and has proven herself at a num- 
ber of government jobs—including dep- 
uty director of the White House Office 
of Consumer Affairs, Federal Trade 
Commissioner and the President’s as- 
sistant for special interest groups. 

Right now, Dole says she isn’t politi- 
cally ambitious, but (continued) 
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Sh tee 
that may or may not be because her 
husband’s ambitions are more forth- 
right. Robert Dole has said, “Sure, I’d 
like to be President—that’s the ulti- 
mate job in politics.” 


NANCY KASSEBAUM (R) 
SENATOR, KANSAS 


For Senator Kassebaum, 50, politics is 
as much a part of life as eating and 
sleeping. She’s literally been raised 
with it—her father, Alf Landon, served 
two terms as governor of Kansas and 
ran for President in 1936 against 
Franklin D. Roosevelt. The responsibil- 
ities of the presidency are not likely to 
be a surprise to the senator. In Wash- 
ington she is described as “simple, di- 
rect and very wise.” 

Kassebaum holds a master’s degree 
from the University of M chigan. Her 


only previous political office was serv- 
ing on the state school board. The 
mother of four grown children, she has 
always given her family precedence. 
“Td have a tough time doing this job if 
the kids weren’t grown,” she admits. 
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Could she see herself as President? 
“Yes, any of us who are involved in the 
Senate or the House can see ourselves 
in that role, but I don’t seek it.” 


MARTHA GRIFFITHS (D) 
LIEUTENANT GOVERNOR, MICHIGAN 


Voters couldn’t ask for a President with 
more experience than Martha Griffiths. 
She’s been in politics for thirty-six 
years, and has served Congress for 
twenty of them. (Her husband, Hicks G. 
Griffiths, has run all of her campaigns, 
and would no doubt be solidly behind 
her if she chose to run for President.) 
Between political forays, she served on 
nine boards of directors, including 
Chrysler, K-Mart and Greyhound. 

Griffiths has “the toughness of Scar- 
lett O'Hara and the softness of Melanie 
Wilkes in Gone with the Wind,” says 
Liz Carpenter, former White House 
secretary to President Johnson. 

Martha Griffiths thinks women are 
ready for higher office. Could she see 
herself as President? “Well, before 
Reagan, I thought I was overage [she is 
71]—now I don’t know. But I’ll tell you 
one thing .. . I'd stay awake at those 
Cabinet meetings.” 
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ANNE ARMSTRONG (R) 

CHAIRMAN OF THE PRESIDENT’ 

FOREIGN INTELLIGENCE 
ADVISORY BOARD 


Unlike many candidates for Preside 
Anne Armstrong would bring a glol 
perspective to the office. Although ¢ 
began her career in politics as a stude 
campaigning for Eisenhower, a 
served as Republican National Co 
mittee Woman from Texas from 1968 
1973, Armstrong’s political experier 
is international. She was appoint 
ambassador to Great Britain by Pre 
dent Ford, and now serves the Pre 
dent as a foreign policy advisor. 

She is another firm believer in wo 
en’s achievements: “We had to beco1 
lawyers, mayors, members of t 
House, scientists and leaders in educ 
tion—we’ve done that in the last deca 
and a half, and have wiped out pre; 
dice against women.” 

The 55-year-old Armstrong is st 
ambitious for political office, but wh 
asked about the presidency said, 
wouldn’t know how to answer that u 
til the time came. But I know I cou 
handle the job with the right politic 
appointments around me.” 


PAT SCHROEDER (D) 
__ CONGRESSWOMAN, COLORADO 


Old-time Colorado politicos we 
stunned in 1972 when Pat Schroec 
took her first stab at elective office 
and beat an “unbeatable” incumbe 
for a congressional seat she still hol! 

Now the senior woman member 
Congress, she has become a champi 
of civil and women’s rights as well 
environmental and energy issu 
(She’s also been successful at balanci 
her political career and her life 
home—as the wife of a Washingt 
lawyer and the mother of a 12-year-c 
daughter and a 16-year-old son.) 

At 42, she is beginning to shi 
strands of gray in her dark brown ha 
But she is as animated and hard-wor 
ing as she was ten years ago. And i 
not uncommon for enthusiastic sv 
porters to suggest that she start 
think in terms of the presidency. “I sé 
‘President of what?’ ” She laughs. 

Schroeder believes that the role 
President would be tough for a 
woman to hold today—chiefly becau 
she wouldn’t have a First Lady. “T! 
problem is in the mechanics of it,” s 
says. “The First Lady’s job has been i 
stitutionalized and we have no mod 
for a ‘First Husband.’ I know I wouldi 
ask my husband to take that role. 

“Maybe we'll let my daughter | 
President, instead. By then, perhaj 
we'll have worked out some of th 
problems.” E 
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tcc has ety there. Out where mosquitoes will have you for lunch. Out in the 
Great Smokies, the swamps of Florida, the Boundary Waters of Minnesota. 
_ Out where you need protection that works. 
__ Cutter works hard. With a unique combination of the most powerful repellents 
; ele. That makes it incredibly effective against mosquitoes. And other bugs 
_ that bite. 
__ And Cutter works long. You can give your family up to five full hours nese 
_of protection with every application. 'epelient 
__ Cutter works long. And hard. So you can enjoy an adventure in the & spray 
backwoods, an afternoon of gardening, a neighborhood barbeque or a = 
sunny day in the backyard. You can be sure Cutter protection will have 
you covered for hours. 


When it's got to work, it’s got to be Cutter. 


© 1983 Miles Laboratories, Inc. 
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he great 
American family 


It hasn’t become extinct. 
But it has changed. A 
four-part report on the 
way we live now. The 
first in a series of LHJ 
Centennial Specials. 


ake a wardrobe 
in a weekend 


Tired of your summer 
clothes? Here’s an 
affordable closetful to 
whip up in just two 
days, so you can 
summer in style. 


arbecues 
a la monde 
Backyard entertaining 
with an intriguing 
international flavor. 
look into 
your future 


What it’s really like to 
grow old in America. 


ay and night 
makeovers 


Women just like you go 
from plain to POW! 


ucchini! 
Tomatoes! 


Recipes to turn the 
garden’s bounty into 
family-pleasing fare. 


o more 
hysterectomies 


Dr. Penny Wise Budoff’s 
amazing advice 
on how to avoid 


needless surgery. | 
Allthisandmore. __ 


On sale July 14. 


eee | 


|Last Laughs 


Out of the mouths of babes 


One day recently, a little boy 

¢ ( in my class of kindergartners 
asked me how to spell the 

word “mom.” Slowly, I called out the 

letters. As soon as Id finished, his best 
friend looked up, and in total surprise 
and delight exclaimed, “Wow! That’s 
how you spell my mom’s name, too!” 
—Mary Dean Barnett, 

Grand Junction, CO 


I was explaining to my first-grade 
class that different combinations of 
coins can equal the same amount. To 
illustrate the point, I conducted a sale 
of small items that the students could 
buy with pretend money. I offered 
Chris a pencil and told him it cost 
twenty-five cents. First, he handed 
me a quarter. “That’s right,” I said, 
“but what’s another way to pay for it?” 
Chris looked down at his coins, 
thought for a moment, and then re- 

plied, “MasterCard!” 
—P. Wrobel, Normal, IL 


During a recent family vacation up 
North, we stopped at a roadside Mc- 
Donald’s for lunch. Our kids gorged 
themselves on hamburgers, fries, 
chocolate shakes and apple pies, and 
then laughed and played on the carou- 
sel. Four-year-old Jayson took a mo- 
ment from this merriment to ask, 
“What’s the name of this place, 
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Mom?” But before I could answer, he 


said, “Heaven?” 
—Carol Weatherman, 5 
San Fernando, CA 


Dapper daughter 


She’s learned her colors quickly, 
Can recite the rainbow’s hues. 
But with this bright awareness, 
Come some very vivid views. 


When choosing outfits daily, 

She has her say-so, natch, 

And vetoes combinations, 

Saying, “Mommy, these don’t 
match!” 


I’m glad she’s color-conscious, 
Yet problems I foresee. 

What will future wardrobes cost, 
If she’s turning chic at three? 


—Dale Ann Spaulding, 
Easthampton, MA 
Little white lies 

e “One size fits all.” 
e@ “You haven't changed a bit.” 
e “You may experience some mild dis- 
comfort.” y f 
e@ “I’m sure it won't stain.” 
e “You carry it well.” ‘ 
ee 
We'll pay $25 for accepted anecdotes. 
Address contributions to Last Laughs, 


LHJ, 3 Park Ave., N.Y., NY 10016; 
Contributions cannot be acknowl- 
edged or returned. 











=< = 
“The usual, Ed.” 








LADIES' HOME JOURNAL « JULY 198 





ULTRA LIGHTS: 5 mg. “tar’, 0.4 mg, nicotine, LIGHTS: 
SMMC ORC MLTO MLL OL TS A Crm eT LC Maule 






Pe MSG ee Bel Tc nose 


Pas 
ate eel 
La eT pa 


Shae the spirit® 
alse 
ry : 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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Taking aspirin is smart. But it can upset your stomach. 
Taking Bufferin® is smarter. Bufferin gives you aspirin, the pain 
aliever doctors recommend most, plus it’s buttered, , to ae protec 
a unst aspirin stomach upset. Anacin and 
Bz or can't give you that protection. 
S next time a > got a headache, 
make Unie smarter move. T) Bufferin. 


~ bs | 
e only as directed. © 1983 Bristol-Myers Co. BUFFERIN Is SMARTER. 








cies atip froma perfectionist: 


fhe blonde you're looking for could be hiding between shades. 


How color mixing can make you the perfectly 
balanced blonde. 

Whether you want to heat up your blonde, 
or cool it down, color mixing can give you 
the subtle difference you want. Just mix your 
shade with up to equal parts of a shade 

close to it in the tonal direction you want 

to go. Your hairdresser can give you 
professional advice on the perfect 
shade for you. Or send for your free 
“Miss Clairol” Custom Color Mixing 
Chart;’ P.O. Box 14458, Baltimore, 
Maryland 21268, for all the 
information you need. 
No one gives you 
a richer choice of color 
than Miss Clairol. 
The colors of 
Miss Clairol are fresh 
and rich. So no matter 
what shade you choose, 
you can get the natural- 
looking color you want. 
The kind of color a 
perfectionist expects. 
There’s a right way— 
and a better way to apply color. 
First: Separate the hair into small sections— 
the smaller, the better. Then saturate the hair 
close to the scalp. 
Second: If hair is coarse or resistant gray, leave 
Miss Clairol” Creme Formula color on a little longer. 
Third: Apply color to hair that needs it most. 
To lighten hair, start where hair is darkest. To cover 
gray, start where hair is grayest. 

Fourth: If ends have gone darker, apply color up 
to the ends. Then color the ends with a dilution of 
your remaining color and an equal part of shampoo 
or water. 

The Perfect Finish. 

Because beautiful color is healthy-looking color, 
Miss Clairol Creme Formula gives you Color-Hold 
Conditioning. For the healthy glow and manageability 
so important to fresh, natural-looking color. 

Discover the special 
beauty of Miss Clairol 
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Miss Clairol” 
Creme Formula 


The perfectionist’s haircolor. 
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The new !ook for a beautiful career. Plus a totally new concept in signature denim. Fi 





st large stores. Also available through the JCPenney catalog. Prices slightly higher in Alaska, Hawaii, and Puerto Rico. ©1983 The J.C. Penney Company, F| 
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Elinor Guggenheimer and Margaret Hickey, Betty Friedan and SondraEn 
Tony Jackson and Myrna Blyth talk about families at a special LHJ luncheo 


he Ladies’ Home Journal is a hundred years old this year a 
we're very proud of this achievement. There are few mageins 
this country (or the world) that have been around so long and a: 
still flourishing. The Journal, I’m happy to report, is indeed flou) 
ishing. In fact, this is the largest August issue we’ve had in years, with g 
much for you to read and enjoy. 
To celebrate our anniversary, we’ll be doing special centennial featur 
throughout the rest of this year. The features will focus on the way we IN 
today and will give you the comprehensive information and top-notch r¢ 
porting that you’ve grown to expect from LHJ. 
We begin in this issue with a four-part report on the American family thg 
focuses on both the challenges and the satisfactions of family life in 198 
(page 85). The report was written by four LHJ editors: I think one of t 
things that makes the Journal unique at this time is that we have ste 
members who are not only creative editors but also first-rate journalists. 
As part of our research, we met in our offices with a group of leadi 
experts on family life. Child-care activist Elinor Guggenheimer, refed 
Sheila Kamerman, author Betty Friedan, child psychologists Dr. Ay 
Siegler and Dr. Debra Klinman, and Anthony Jackson, staff assistant f¢ 
the House Select Committee on Children, Youth and Families, spoke wit 
public affairs editor Margaret Hickey, articles editor Sondra Forsyth Eno 
contributing editor Nancy White and myself. In fae 
our discussion over lunch about child care was 
engrossing that the waiters who were listening fo 
got to serve the coffee! 
In preparing this report, we went not only to th 
outside experts but to the best source of all—famili¢ 
themselves. Besides interviewing people througho 
the country, we sent editor Laura Garnick to Disne 
World’s new Epcot Center in Orlando, Floridé 
where we polled twenty-seven thousand people. I 
the Electronic Forum of the CommuniCore paviliot 
parents, grandparents and children (the kids wer 
adorable) answered our questions about family lift 
To really complete our report, however, we need t 
Laura Garnick hear from you. The Journal wilt be offering Answer 
conducts an interview. for the Eighties Awards of $1,000 for creative solu 
—________— tions to the problems of today’s families (detail 
page 154). For we recognize that there are many complex problems familie 
must cope with. But we also know that we can meet the challenges wit! 
understanding, with enthusiasm, and, most of all, with love. 
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EUROPEAN COLLAGEN COMPLEX 


The exceptional 10-day beauty cream and lotion created and tested in Europe. 
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Now, Revion will prove it to you... Free! 


Thousands of American women have already proved it to themselves. Revion’s 
exceptional 10-day beauty cream, European Collagen Complex, works! Now, Revion 
will send you European Collagen Complex. ..free, so you can prove it to yourself! 
Just fill in this coupon, indicate your choice of cream or lotion formula, and mail it with $1.00 for postage 
and handling (check or money order only, payable to E. C. C. Free Offer) to 
EUROPEAN COLLAGEN COMPLEX FREE OFFER, PO. BOX 5392, HICKSVILLE, NY. 11816 
Check one only: () Cream .5 oz. or CJ Lotion .8 oz. 


NAME 


good only in USA. Limit one per household. Void where 


Offer 
rohibited, taxed or restncted. Multiple requests will not 
DI Cip{ ESS honored This coupon may not be reproduced and must 


accompany west. Allow 6-8 weeks for deliver 
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econds, unwante 
is gone—yet results last 
12 weeks. i ae “ 

Just press on a pre-waxed 
strip, peel off, and hair's gone— 
anywhere on your body, face, 
arms or legs. 

Seconds later our Super- 
Finish Plus Cream Conditioner 
moisturizes and “polishes” 
your skin to silky smoothness. 

Nudit Cold Wax Hair Re- 
mover takes away what you 
don’t want—hair. And gives 
you what you do want—beauti- 
ful skin. 





NUDIT 


COLD WAX 
HAIR REMOVER 


and Super-Finish Plus conditioner 


for arms & legs 


CONTAIN 
20 PRE-SCORED WAX SHEETS 
SUPER-FINISH PLUS CREAM TIOK 
2 02. NET WI 
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CAN THIS 
MARRIAGE 
BE SAVED? 


“My husband’s anger 
turned to violence” 
By Jane Marks 


A WOMAN TODAY 
“Why didn’t anyone 
teach me to say no?” 

By Anna Barnes 


CAROL BURNETT 
By Phyllis Battelle 

America’s favorite 
comedienne talks about 
her new look, her new life. 


HOW TO MAKE 
A DECISION 

By Jody Gaylin 

Can’t make up 

your mind? 

Stop agonizing 

and start making 
the right choices. 
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64 MONEY NEWS 










INNOCENCE 
FOR SALE: 

A FOLLOW-UP 
REPORT 

An update of our report 
on child pornography. 


OLD BEFORE 
HER TIME 


By Katherine Barrett 
The true story of a young 
woman who found out 

firsthand what it’s like to 
be old in America. 


MEDINEWS 
By Beth Weinhouse 
Preventing breast cancer; 
“keyhole” surgery; 

antihistamine side effects 
and thesun; and more. 





By Katherine Barrett 
and Richard Greene — 


you a better investor, 
a smarter consumer. 


66 HYSTERECTOMY 
By Penny Wise Budoff, ML 
Alternatives to this t 
frequently performed 
surgery. 
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if 


TCM Wil MCU MMELS eC ceed 0 Use TY ie 
ROME METRIC cea O Tauro 


For that 
neat 
nice 
naughty 
nautical 
look 

this 
summer, 











No razor 
nicks! 
No tweezer F 
tugs! 
No burning 
hot wax! 


Bikini Line 

Hair Off 
dissolves 
unsightly hair 
genily, easily 

in minutes. 

Its the fragrant 
feminine way 
to a clean 
smooth 

bikini line. 
Leaves your 
skin looking 
sensational, 
feeling 
sensually 

alive. Money 
back if it doesn’t. 


BIKINI LINE 
CREAM 
HAIR REMOVER 


SAFE » GENTLE + EFFECTIVE 





SAIL INTO SUMMER FUN SMOOTHLY, 
WITH BIKINI LINE HAIR OFF. 
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SOMETHING 
EXTRA 

By Laura Stein 

Save up to $118.85 on 
summer travel items. 


YOURJOURNAL 
How to be the center of 
attention; the best necklace 
for you; and more. 
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LOVE-A-PET GUIDE 
By Roger Caras, Barbara 
Woodhouse and other experts 
Eight-page pull-out 

with clip-and-post 
animal first-aid chart. 


168 LAST LAUGHS 


Quips and quotes 
from all over. 


A. Home 


A SPLASH 

OF COLOR 

By Marilyn Diane Glass 
Just the bright idea 
your rooms may need. 


CHANGES 

By Danielle Steel 

An excerpt from her latest: 
a sizzling best-seller. 


Fesa 


EASY AS 1-2-3 
The family-favorite burger 
with a foreign accent. 


83 ICECREAM 
COOLERS 


Frosty summer treats 
with a spirited touch. 


102 BEYOND-THE- 


BURGER 
BARBECUES 


All the way to duckling, 


lamb, marinated 
beef and more. 





122 RECIPE INDEX 


Ci Looks 





44 BEAUTY JOURNAL 


Sweet summer scent- 


sations; a beach-blanket 
shape-up; and a trio of new 


hair- and skin-care 
products. 


90 SEW BLUE 


By Lois Joy Johnson 
Sew easy! Four 
fabulous fashions 
to whip up ina 
weekend. Includes 
complete instructions. 





104 NIGHT & DAY 
MAKEOVERS 
Terrific before-and- 
after-five looks, 
plus problems and 
solutions. 





On the cover: Photo of Tom Selleck by Globe Photos 


Carol Burnett by J. Cahoon/Outline; 


Robert Redford by Douglas Kirkland/Contact Press; 


Paul Newman by Neil Leifer/Camera 5. 


Page 6: Photo of Tom Selleck, top, by Globe Photos; 


photo, bottom, by Tom Arma.” 
This page: Photo, below, by Swsan Wood. 
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One single serving of 
Kellogg’s® All-Bran® or 
Bran Buds® cereal is up 
to four times as rich in 
fiber as most other 
cereals. And up to 
one-third lower in 
calories. That’s 
Fiber-Rich! 


KELLOGG’S ADDS THE GOODNESS 
OF FIBER TO YOUR DIET! 
















rusia PROTECTED CURL. 


WHY IT LOOKS, So aetialhles. AAW LIKE IU WEREBORN Wyees ie 


= — “ae j on, ee . ¢ 
Z—sideg a iN Busey RCosg ec 
why L’Oréal’s Premiere™ ee? ms 

so differentfrom all other Sees 


we" ao cis dela 


=~ Ld BC fe wee So no frizziness. 
Sao Uk tee a _ No dryness. 
; eA | . No brittleness. 
AN A No “‘no-no’s.” 
Ne aly asses 








CAN THIS MARRIAGE BE SAVED? | 


**My husband 
became violent” 


Jill thought Trevor was kind and gentle—until that 
awful day. What happens when pent-up anger boils over? 






his case is based on information 

from the files of the Family 

Therapy Institute in St. Paul, 
Minnesota, a family therapy agency 
chartered by the State of Minnesota un- 
der the Department of Public Welfare 
and a nonprofit post-graduate training 
facility for mental health professionals, 
clergy and medical doctors. The true 
story reported here is from interviews. 
Names and other details have been al- 
tered to conceal identities. The coun- 
selor in this month’s case was Marilyn 
Jean Mason, Ph.D. 


Jill’s turn 


“I’m afraid I’ve lost Trevor for good,” 
said Jill, thirty-three, a petite brunet in 
a gray linen skirt and ruffled blouse. “I 
need him terribly, but he is too 
ashamed of what he 
did to come near me. 

“It was so ugly, 
that day he lost con- 
trol and hurt me. 
And so unexpected! 
Trevor was always 
so cool, while J was 
the fiery one. I keep 
asking myself if 
somehow it was my 
fault. Otherwise, how could Trevor do 
such a thing? 

“I met Trevor about two years ago. At 
first, | was intimidated by him. He was 
a theology professor, respected and 
published, while I had dropped out of 
college after one semester. Still, I found 
him very attractive—at six feet four he 


is a whole foot taller than I am—and | 
liked his quiet, gentle manner. When | 
told him I worked in a bank, he actually 
blushed and asked if I’d help him bal- 


ance his checkbook. 

“Within a month he proposed—and | 
accepted, that fast. Since we both had 
kids from previous marriages, we were 
planning to wait six months so they 
could get used to the idea. But then a 


12 


perfect and amazingly affordable house 
became available, and we decided to get 
married quickly and buy it. 

“My twin daughters, Jo and Kitty, 
were thirteen and thrilled about the 
marriage. Trevor had custody of his six- 
teen-year-old son, James, so the twins 
were getting the big brother they’d al- 
ways wanted. Everything was falling 
into place. I figured if we ever did have 
a problem, Trevor had the calm, 
thoughtful temperament to solve it. 

“But almost as soon as we were mar- 
ried and moved in, we saw that reality 
was a far cry from any cute little Brady 
Bunch episode. My girls, both high 
spirited, were all over James, who 
tended to be retiring and bookish like 
his dad. Jo and Kitty wanted to liven 
him up. James, however, would lock 
himself in his room or go out, and the 
girls would feel hurt. 

“What caused even more tension was 
Trev’s and my very different values 
about keeping up the house. We had 
agreed that the three kids would be re- 
sponsible for making sure the place 
looked decent during the week. Well, 
I'd get home from work at six and see 
nothing but a mess and get upset. 
Trevor would come home and not notice 
the disorder and the dust. He would just 
step over a mountain of books and pa- 
pers as if it weren’t there. 

“Another bone of contention was dis- 
cipline. If the kids left their jackets on 
the floor, ’'d yell at them to go hang 
them up. Trevor, on the other hand, 
would be philosophical and try to rea- 
son it out with them. 

“T was furious at his passivity. What 
Pd liked in him in the beginning, I came 
to resent: That gentle style of his 
seemed so wishy-washy. And he was 

idecisive—couldn’t even commit him- 

lf to telling me whether he’d be 
ending the evening at his health club. 

[ would carp about these things, but 

| think we’d been married a good six 








































months before I ever saw him lose 
temper—and it was at me. We we 
arguing over whether he’d been a b 
too chummy with a female gradua 
student of his at a party we’d been 
the night before. He started to wa 
away, but I went after him. Then hf 
turned around and gave me a shoj 
that almost knocked me over. 
“I was enraged. I immediate) 
flashed to all the other times in my li 
I'd been physically abused. When I we 
six, my mother died of cancer, and afte 
that my father would take out his gri 
and anger by hitting me. Then I gf 
married at nineteen, and Bill, th 
twins’ father, would beat me whenevé 
we argued. That’s why I took the babig 
and left him after a year. 
“Well, here it was happening to r 
again. I said to Trevor, ‘Who do 
think you are, handling me like that?) 
called him a big ape and a bully and 
coward, and when I saw the scared loo 
on his face, I thought, aha! words woul 
be my weapon. 
“After all that name-calling, I wasn 
mad anymore. I wanted to make upa 
let him know that, I wasn’t going tf 
leave him for another man like his firg 
wife, Mary, did. But again he walke 
away from me. [| followed him. I sai 
‘Trev, I'd rather have you scream at m 
than not talk.’ Well, he did neither. Hg 
kissed me hard, and we made love. i 





afterwards things were officially oka, 
but really under the rug, not forgotte 
“There were other times, followin) 
that, when an argument would heat w) 
fast. I’d call him names and he’d shov 
me or slap me, then stalk out of th 
room, and I’d go after him. More ofte 
than not, we'd end up in bed. Sex woul 
seem to smooth things over, but i 
never took away the bad feelings. 
“The biggest incident—the one t 
caused us to separate—was abot 
Trev’s birthday. I had planned a sul 
prise party for the five (continue 
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CAN THIS MARRIAGE 


continued 


‘us, but Trev had made arrangements to take James to 
vend the weekend with Mary. 

“T guess that made me realize how much | resented Mary. 
ne is a very pretty and soft-spoken person. James would 
me back from a visit with his mother and her boyfriend 
oth of them musicians) and talk about the beautiful cham- 
xr music they played, making me feel like the wicked, un- 
iltured stepmother in comparison with all her sweetness 
ad light. 

“I was even scared that Trevor would leave me for her, a 
tion that drove Trevor up the walls if I mentioned it. Well, 
2 told me himself that they had been to bed together since 
eir divorce, but not—at least so far—since he met me. I 
new that as James’s mother she had every right to call and 
msult with Trevor, but I felt so insecure. When she’d call, 
revor would close the door and speak to hér for hours in a 
sry soft voice—and I felt excluded and worried. 

“Anyway, that Friday before Trev’s birthday, we were in 
1e middle of a garage sale with people running in and out 
| day long. We started to argue about the birthday plans. 
ur voices were getting louder so we headed for the bed- 
yom, which is where we always went so we wouldn’t subject 
1.e kids to our fights. 

“J remember sitting on the bed and saying, ‘I refuse to put 
9 with Mary trying to control you.’ At that, Trev got red in 
.e face and he hauled off and slapped me across the face—so 
ard, he knocked me out. 

“When I came to, I was in a lot of pain. I thought my jaw 
as broken, so I went to the hospital. My jaw was only 
-uised, but the doctors asked how it happened. Well, I 
asn’t going to lie. I said, ‘My husband hit me.’ They handed 
e a pamphlet entitled ‘Battered Wife.’ I said, ‘No, no, ’m 
ot a battered wife.’ I could tell the truth, but only to a point. 
“Trevor was beside himself with shame. He cried. But I 
yuldn’t look at him. It wasn’t that I couldn’t forgive him. I 
It ashamed myself. There must be something horrible in 

e if Trevor, the soul of gentleness and patience, could be 
‘iven to violence. It must be my fault if my dad and both 
usbands abused me. I felt so ashamed that night for my 
uldren to see my jaw. 

“The next day Trevor said he was moving out because he 
dn’t want to risk another round. I guess he was being 
msiderate, but his saying, ‘I am leaving’ sent me into a 
anic. I felt abandoned. But, true to my habit, instead of 
<plaining my feelings, I got abusive and said, ‘If you were a 
an, you'd stay instead of weaseling out.’ 

“At that, he quietly packed a bag and left. That was a 
eek ago. Each night, I’ve called and begged him to come 
ome. He still says no, but he did agree to try counseling. 
elieve me, I have all my fingers crossed that it will help.” 


Trevor’s turn 


“T still can’t believe what’s happened,” said Trevor, a tall, 
ell-built man of forty with fine blond hair and wire- 
mmed glasses. “Never before did I consider myself violent. 
ven when my first wife left me for a third-rate violinist, 
was civilized about it. Unfortunately, Jill and I must be a 
ary bad combination. 

“It’s funny though: We were hooked from the moment we 
et. As sensible as I think of myself, I let impulse reign and 
-oposed within weeks. We were going to wait a bit before 
2tting married, but we couldn’t afford to pass up a bargain 
1a house. 

“We were so in love that we never thought about the stress 
~ putting two families together with almost no preparation. 
‘ur sexual relationship was great, but we had a lot of other 
coblems. Jill was a neatness fanatic, and (continued) 


15 











Revlon Says: 


Give 
Ba ea ee 


to Dry, 
Dat 





* Unique 
foaming sax" Foon 
° Pina * Leaves hai 
reise” hsirous ex. 
O-manage™ 
REVION 
ou Treatment 
Selon Formula Hot O Hot OO JOBA oll 
Helps Restore 
Natura 
to Dry p Moisture Box 
Brite Mair 











Princess House crystal collects compliments. Not dust. 





Tie best crystal is the crystal you use. Princess House. Because it not 
only makes special occasions special. It makes every occasion special. 


Princess House 


\ Colgate-Palmolive Company 1-800-343-5940 





CAN THIS MARRIAGE 


continued 





neither the kids nor I could please hen 
Also, Jill’s girls were boisterous an 
drove James crazy. There was an awfu 
lot of yelling a lamming of doors. 
“Jill and I had d ent styles of dis- 


ciplining. If I’m ups« h James, I’m 
likely to sit down wit! ind talk 
about it and I may or may not decide on 
some way of dealing with it. I don’t ex- 
plode very often. Jill is more likely to 


get angry right away—at the smallest 
thing—even to the point of snapping 
out a punishment and later deciding 
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that she had been far too harsh. 

“With me, Jill could be very bossy. IfI 
didn’t have specific plans to get home at 
a certain hour, she’d tell me when to be 
home. It seems absurd, but we even ar- 
gued over whether I could work out at 
the gym or not. 

“The worst thing between us, how- 
ever, was that Jill felt she couldn’t trust 
me around other women. For me, that 
was an attack on my integrity and com- 
mitment. A lot of Jill’s jealousy seemed 
to center on my ex-wife, Mary. Jill 

yuldn’t believe me that Mary was no 

eat to her. 
Instead, Jill would start in on me 











with all her insults, making me feel sq} 

. belittled. It was sort of like when ]} 
was achild. My mother was always tellif} 
ing me I wasn’t goodj} 
enough. I never felt} 
she really love 
me, and her verba 
abuse was painful} 
and terrifying. Sd 
when Jill would call} 
me spineless or é} 
patsy for women on} 
the make, I’d feel} 
awful. I'd usually} 
try to walk away. But Jill would follow : 
me, still shouting at me. My physical} 
size is obviously greater than hers, buj} 
in the verbal arena, she wins. To retali 
ate, ’'d push her away. 

“Any time I slapped or shoved her, |} 
swear it was after a lot of taunting 
When I did get physical, I felt bot 
scared and relieved; I had been holding} 
it in for so long. And then oddly enoudil 
we'd both want to have sex. It was al 
most as if that was the only way wi 
could feel close. 

“In any event, I had to leave. Al 
though I’ve told Jill that it was a step t 
save our marriage, she fears any sep 
ration. That day when I hit her so hard 
I was shocked—and oe aan 
ashamed. I want to be married to Jil 
but only if I know it won’t happei 
again. Is there any way to be sure?) | 
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The counselor’s turn 


“Trevor’s instinct to separate wall 
correct,” began the counselor. “But t 
make the time apart constructive, wi 
had to set rules: First, no sex for ; 
while. Jill and Trevor had begun thei 
marriage without the tools for a goo 
relationship. Now, they would have t 
rely on other ways of relating. To kee} 
things feeling safe, they arranged ti 
get together only once a week. 

“In therapy, it was very importan 
for Jill and Trevor to look at their hist¢ 
ries. Studies have shown that abuse 
children typically gét involved in abu} 
sive relationships—as abuser or vil 
tim—in adulthood unless they ge 
counseling. Having gone from abuse 
child to abused bride, Jill was scared ¢ 
the helplessness of being a victim. Sot 
protect herself, she took the initiatiy 
and bullied Trevor. It was vital for Ji 
to see her own part in escalating th 
violence: When she felt helpless, sh? 
would insult Trevor. But verbal abus‘ 
as Trevor found out in his childhoot 
can be scary and humiliating. An 
Trevor, who was so repressed durin 
his adult years, was a walking powdé 
keg. He found that once he started rij. 
leasing the anger, he got carried awa} 

“In addition to defusing the situa} 
tion, the separation also helped th 
couple establish 
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CAN THIS MARRIAGE > 
continued 


boundaries. During the time aparti). 
Trevor realized how much he had reg). 
sented Jill’s constant concern with hi 
comings and goings. He would be wit 
out plans at the last minute and she’ 
jump in with suggestions and he’d fee 
invaded. Jill, meanwhile, began to se 
for the first time that Trevor’s desire fo 
more personal leeway was not a rejec 
tion of her in any sense. 

“Jill’s chronic mistrust of Trevor ha 
come from a poor self-image. Durin 
counseling, Trevor recognized tha 
Jill’s jealousy of his contacts with othe 
women, especially his first wife, wal 
not an attack on his integrity bu| 
rather an exaggerated need for reagl : 
surance. I explained that Jill’s insec i 
rity would gradually diminish if they 
would both learn to stop reacting to it it 
an angry or desperate way. 

“Finding ways of guarding agains) h 
future violence was crucial. I aske 
them to start telling each other wher 
something feels abusive—even if jj 
sounds trivial. Jill learned that if shi 
strikes out at someone, that person wil 
eventually retaliate. She realized tha| 
she doesn’t have to call Trevor crueg 
names but can say, ‘Whoa, I don’t like 
what you did. That really hurts.’ 

“We also talked about how to recog. 
nize when an argument is escalating t¢ 
a danger point. For Jill, it was when she} 
felt so much stress she was short olf} 
breath. For Trevor, it was when his in 
stinct told him to get away. They de} 
cided that he could take a breather 
from an argument if he explained 
was just cooling off, not deserting. 

“After three months apart, Jiil ance 
Trevor got back together and seem to bé 
doing well. They’ve learned how tf] 
compromise and even how to argue con 
structively over issues without resort 
ing to intimidation. Domestic life is 
also more enjoyable. Trevor and thé 
children are making an effort to keep 
the living room as-_neat as Jill likes it 
In return, they have certain areas that 
don’t have to be litter-free. Taking ¢ 
cue from their mother, the girls givé 
James more privacy, and he has re| 
sponded by being friendlier. 

“Trevor and Jill will never have @ 
guarantee of no more violence. But re 





sonally I don’t think it will happe 
again. They have learned to tune in 
one another, and to trust themselves a 
well. When two people become lover 
and then get married before they've 
had a chance to get to know one another 
as friends, they miss a lot of the nu 
and bolts of a strong bond, like trus 
and respect. Jill and Trevor had som 
very rough times, but they both fee 
lucky to have a second chance.” En 
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A WOMAN TODAY 






n a spring afternoon in 1970, 

my best friend, Cathy, and I 

were sitting cross-legged on 
her frilly pink bedspread. Like most 
fourteen-year-olds, we spent a lot of 
time giggling together. But that day, as 
we were listening to the Rolling Stones 
singing “Let’s Spend the Night To- 
gether,” Cathy looked at me with a new 
seriousness, brushing a lock of silky 
blond hair off her face. 

“Listen, Anna,” she whispered, even 
though there was no one but me to hear 
her. “Can you keep a secret?” 

“Sure. Don’t I always?” I said. 

She lowered her eyes, raised them 
again, and leaned slightly toward me. 
“Jim and I went all the way.” 

“Wow!” I said softly, feeling a mix- 
ture of awe and envy. Cathy was always 
a step ahead of me—she got her period 
first, needed a bra before I did, had a 
boyfriend who was a senior when I had 
never been asked out by anyone except 
a creepy freshman. And now she had 
sampled the thrilling mysteries of sex! 

It never occurred to me that what she 
had done might be wrong, or even 
risky. In the last years of our girlhood 
and the beginning of adolescence, 
Cathy and I—along with everybody 
else—had heard the media message 
that the Pill meant sex wasn’t just for 
making babies, that the double stand- 
ard was unfair, that women can and 
should enjoy sex. We had seen James 
Bond movies and wanted to be the gor- 
geous, sexy girls. We listened to music 
with an explicit message that was as 
insistent as its beat that you 
weren't making it on the social scene 
unless you were “making out.” 

Yet, strangely, we had never heard 


anything from our parents that might 
have tempered our desire to experi- 
ment early and freely with our sexual- 
ity. The only time my mother ever 
talked to me about sex was on a late 
summer morning, just before I started 


high school. We were clearing away the 





*A ll names have been changed to protect 
the privacy of those involved. 
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*\Why didnt anyone 
teach me to say no?” 


breakfast dishes, and I asked her if I 
could wear eyeshadow to my cousin’s 
wedding the following week. She said 
yes, and then, apparently having made 
a rapid series of free associations, she 
said, “Anna, I was a virgin when Daddy 
and I got married.” She blushed, as 
though she had shown herself to be fool- 
ishly old-fashioned. It seemed to me al- 
most as if she were apologizing. I didn’t 
say anything, but what I wanted to say 
was, “That’s okay, Mom. That was the 


he byword for 
those who came 
of age a decade ago 
was “free love.” 
But for some, 
the emotional 


consequences of 
the “new morality” 
have turned out to 
be tragic. Here is 
one woman’s 
poignant story. 





old days.” Then the phone rang, and the 
moment was gone. She never brought 
up the subject again. 

And so when Cathy shared her tanta- 
lizing secret, I simply longed to do what 
she had done. For a whole year after 
that, I listened with painful yearning, 
while Cathy kept me posted on her bur- 
geoning prowess in bed. Then, almost a 
year to the day after she had first told 
me about having sex with Jim, she had 
another secret to confess, in the safety 


By Anna Barnes* | 































of that little-girl-pink room, huggi 
her childhood teddy bear and crying 
She was pregnant. 

The news frightened and repelle 
me. Sex was supposed to be fun. I hadn’ 
had my turn yet, and I stubborn 
refused to deal with Cathy’s all-too-rea 
unhappy ending. Abruptly, I severe 
our friendship and left Cathy to find 
back-street abortionist alone. Remem 
ber, abortion wasn’t yet legal. Her boy 
friend paid for the abortion. I know, be 
cause she called me afterward, wantin= 
me to come over and talk, but I said 
had too much homework. 

I buried the knowledge of Cathy’ 
abortion, and avoided her. I made ney 
friends, and found that they, lik 
Cathy, were experienced. But none off 
them had ever been “caught” as Cat. 
had. I felt as though I were the las 
virgin in America and I was mortifieg 
that I couldn’t discuss my lack of a lov 
life with anyone. Then, during the fal 
of my junior year in high school, a ney 
boy in class, bookish but handsome, be 
came my steady. We made love for t 
first time just before Christmas, on m 
parents’ living-room couch, while Mon 
and Dad slept upstairs. We were aw 
ward, and it was not wonderful, but 
didn’t care. I had finally gotten rid 0 
my virginity, like a normal person. Thi 
relief was fantastic. 

But it was followed shortly therea 
ter by a growing desire to have mor 
sex, better sex. I had heard about o 
gasms, indeed multiple orgasms, and 
wanted to have some blockbusters 0} 
my own. I was sure all the other girl| 
were having them. It was the seventie! 
then, remember, and that’s what the 
magazines and movies and best-selling 
books said, so I thought it must be true 
Thus began a stage in my life, lasting 
for more than eight years, which shocks 
me as much now as I imagine it wil 
shock you to hear about it. 

I went to bed with any man whé 
asked me. I didn’t care whether my lov 
ers were young, old, attractive, homely 
smart or stupid. Sex became as casua 
as a handshake, and (continued) 





LADIES’ HOME JOURNAL + AUGUST 1984 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 








= 


> 


~ 


7 


troducing 
New Chunk oods 
Be co shel 33 ol-2 


bm . ee ees 


n-Up Meals 


Sl-ta Chole) came 

aio gelesomd eC) 

aveling Le ei ete 
ae pe a s a, 
Growing 


ie Needs (eae eicen 
a! aa variety of Chunky vegetable 
and meat dinners, fruits, and des- 

3a luding Vegetables & Balog 


iete)to a Olea <aeh Bee heLoy Ebale mae 


er products;Chunky Foods 
‘chemical preservatives, 
al flavors or artificial colors. 
erber BO Lamaererers vere 
ure of providing foods. — 











A WOMAN TODAY 
continued 


whether or not it was pleasurable, | 
made me feel beautiful—and that w 
more immediately gratifying than coi} 
versation or friendship. It was pro\f 
that I was a real woman, a sexy womai} 
a seventies woman. I delighted in bein} 
the aggressor, imagining that the mé | 
I slept with were amazed by my sup|P 
rior ability and daring in bed. Sex bi 
came the whole basis for my self-e\f 
teem, surpassing in importance mi 
studies in fashion design, dulling th} 
thrill of landing my first job, blockin 
out any healthy stirrings of a need fi 
real, complete relationships with mej 
And then, just before my twenty#! 
fourth birthday, I awoke witha start é 
five in the morning, hungry and nausé¢# 
ated at the same time. My period wT ' 
late, and I knew instantly that I wa 
pregnant. A visit to the doctor prov 
me right. The first emotion that flood 
through me when he confirmed my sus 
picion was gladness, a great sense ( 
womanliness. My body was capable of. 
miracle! But then I realized with horraf 
that I had no idea who the father wa 
How could I know? I had slept wit 
three different men in the previous tw 
weeks. Gradually, an enormous feelin) 
of revulsion and remorse for the life) 
had been leading éverwhelmed me.|f 
realized, for the first time, that in mj 
quest for affirmation of my desirability§ 
I had cheapened and cheated myse 
and the child I had conceived. Even “caf 
sual” sex, “recreational” sex can lead tf 
this: Life. 
On that day, as well as during th 
three agonizing weeks before my aboi 
tion, and for months afterward, | 
searched for the reasons for my behav 
ior. I realized that I had to take som 
of the responsibility myself. Not man 
women of my generation acted out thei 
sexuality in the extreme fashion that 
did, so I can’t really say “the decad 
made me do it.” But I do believe tha 
peer pressure coupled with the climat 
of “free love” had a strong effect on mij 
during my impressionable years. 
What I wish is that my parents halff 
been firmer about transmitting thei 
own code of ethics to me. They love mij} 
deeply, and I know they meant wel 
But, I realize now they had decideiff 
they should understand the world I wai} 
growing up in, and not force what the} 
thought were outmoded mores on mé 
But, oh, how I wish that they had noff 
been intimidated by the culture of thal 
era, that they had taught me to say 
“No.” Not that I wouldn’t have rebelled 
I’m certain I wouldn’t have remained : 
virgin. But maybe with more guidane 
I wouldn’t have been insanely, wan 
tonly promiscuous. I would have ha¢ 
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re self-control, more self-respect. 

‘ll never really be sure. But I have 
ce married and I have a baby daugh- 

now—and I am sure that I will be 
$ permissive with her than my par- 
ts were with me. Children need and 
nt discipline. 

think I’m lucky to have found a man 
ao loves and trusts me, knowing 
out my past. About a year after my 
ortion, during which time I hadn’t let 
-y man come near me, I met a sweet, 
nny man at a friend’s party. Magi- 
lly, Charles broke through the wall of 
lf-hatred I had been building up all 
Bae months, and I let him drive me 
me: He came in for a drink, and then 
| he was leaving, he tipped up my 
pn, looked into my eyes, and said, 
ou’re somebody special.” He started 
open the door, not even expecting a 
s on the first encounter. I burst into 
s, and he turned around, pulled me 
him, and stroked my hair. I told him 
ll crying, that I didn’t deserve his 
pliment, and then I told him how Id 
en feeling and why. When I finished, 
kissed me gently and told me [had to 
rn to live in the present and the fu- 
re, not the past. 
harles and I were married one year 
er, after our love and sexual rela- 
nship had slowly and naturally rip- 
ed. Beautiful, healthy Jennifer was 
rn a year later, a day after I turned 
enty-seven. I treasure her as I know 
parents have always treasured me. 
t while I want her to flower into a 
man who lets herself indulge in the 
mense joy of sharing sex with a be- 
ed man, I don’t want her to ever have 
e bitter memories I have about my 
ortion, as well as about the blur of 
gus intimacies that preceded it. 

The sexual revolution was a triumph 

most women. It enabled them to be 
er and more loving. But I was one of 
e casualties. | want my daughter to 
> one of the victors. End 
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manuscript accepted for publication 
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Tell us how you are resolving a spe- 
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which women live today. Manu- 
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manuscript. We cannot be responsi- 
ble for lost or damaged manuscripts, 
but we will make every effort to see 
that your manuscript is returned. 
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Carol Burnett: 


66 I here's 


something 
different 
about 


me99 


or America’s favorite funny- 

lady-turned-dramatic-ac- 

tress, the last few years 
haven’t been much to laugh about. 
The problems in her personal life in- 
cluded daughter Carrie’s long-time 
bout with drugs and husband Joe 
Hamilton’s 1980 heart attack, 
and have now culminated in a trial 
separation after nineteen years of 
marriage. The decision to separate, 
which shocked friends and fans 
alike, was painful, involving, Carol 
says, “only the two of us—and no one 
and nothing else. We need time to be 
apart. Time for each of us to be alone 
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Life has changed 
dramatically in 
the last few years 
for America’s 
favorite 
comedienne. 
After a failing 
marriage and 
facial surgery, 
she’s come 
through witha 
new outlook on 
life and her sense 
of humor intact. 


By Phyllis Battelle 








and try to work things out.” 

The couple’s relationship had a 
troubled beginning. Carol met Joe in- 
1961 when he was producing the 
Garry Moore TV show, and Carol 
was Moore’s comic sidekick. At the 
time, Joe was not only married, but 
the father of eight children. Asked 
how she coped with her conscience on 
that, Carol answers quickly, “Well, 
that was rough. I coped with it by 
hoping that I didn’t break anything 
up.” Carol and Joe had worked to- 
gether for three years before there 
was even a hint of romance. “When 
he told me that he loved (continued) 
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- CAROL BURNETT 


continued 


me, I was surprised. Then I realized I 
had always liked him very much.” 

To the public, the ruggedly hand- 
some fifty-four-year-old Hamilton is an 
elusive figure—solid, even stolid, 
rarely photographed smiling. “I think 
that’s because when people see him in 
public, or he’s being interviewed, Joe is 
scared,” Carol explains. “If you're 
scared, you tend to be serious. When 
he’s with close friends, he can be funny. 
And he’s a super audience.” 

But there were difficulties through- 
out the long marriage. “For years, little 
things used to bother me,” confesses 
Carol. “But I was too close-mouthed, 
and so was Joe, because we both came 
from families where there was a lot of 
yelling and conflict. I never realized 
you could express your feelings without 
all that noise, so I tended to go into a 
shell, which isn’t healthy because you 
store up resentments to the point where 
the least little thing sets off a chain 
reaction. It could be only a sock on the 
floor and you're ready to explode. Not 
because of the sock, but all the things 
you've kept hidden—the time he was 
late and didn’t call, or when he 
wouldn’t talk to you. If Joe was preoc- 
cupied and didn’t talk,” she admits, “I 
would take it personally, thinking I 
had done something wrong. I would be 
quiet, too, hoping whatever it was 
would just go away.” 

During daughter Carrie’s much- 
publicized drug ordeal five years ago, it 
became hard for Carol and Joe to com- 
municate. Carrie’s ordeal was “the all- 
consuming thing in our lives,” Carol 
explains, “and there were times I 
wanted to talk about it and Joe didn’t; 
other times he wanted to talk and I was 
too exhausted. The whole family was 
teetering. But all that is old news, and 
Carrie, bless her heart, is tired of read- 
ing it in every story.” 

Even before the couple’s separation, 
they spent much of their time apart. 
Joe is usually in California, where he is 
producing Mama’s Family for televi- 
sion, while Carol prefers to remain 
with her daughters at their rambling 
beachfront condominium on Maui. 

The current separation follows an ap- 
parent attempt, last summer, at a rec- 
onciliation. Carol and Joe and their 
three daughters spent a few weeks in 
Europe—the first family vacation in 
years. But after the holiday, Carol and 
her husband went their separate ways. 
The couple is still hoping, however, for 
a more permanent reconciliation. 

If Carol looks different today, it is not 
merely because of her new life. There is 
also a physical reason for her changed 
appearance. Carol has undergone fa- 


> 
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cial surgery which simultaneously cor- 
rected her bite and gave her a more 
prominent chin. The decision to change 
her famous face was not a hasty or triv- 
ial one. All her life, Carol had felt she 
wasn’t pretty, and success hadn’t con- 
vinced her otherwise. When she was 
growing up, her mother urged her to go 
into journalism “so that no matter what 
you look like, you can still get work.” 

“God, that hurt,” Carol says, al- 
though she excuses her mother, who 
died an alcoholic in 1958 and never saw 
her daughter rise to superstardom. 
Carol compensated for not being pretty 
with intelligence and wit. But for forty- 
eight years, she admits, “I hated my 
buck teeth and receding chin.” 


° 


I feel likea 
kid who has 


her braces taken 
off after seven 


years or aman 
who shaves the 
beard he’s worn 


since he was 99 
twenty-one. 

The difference in her appearance now 
is subtle but satisfying to the comedi- 
enne. “People are puzzled,” Carol 
smiles. “Some say, ‘Gee, you look 
good—it must be living in Hawaii.’ 
Others say, ‘You sure look rested,’ or 
“Hey, did you get a face-lift?” They 
know something is different and can’t 
quite put their finger on it.” 

But she can. With an index finger, 
Carol traces a horizontal half-moon 
dipping across her chin line. “This is 
where they made the incision, deep in- 
side my lower lip under the gum,” she 
says. “Then they raised the chin bone 
and moved it forward, just a few milli- 
meters, and wired it in place.” Immedi- 
ately after the operation—which is an 
oral-dental procedure, not cosmetic or 
plastic surgery—there was some bruis- 
ing and swelling. “I looked like I'd just 
been mugged,” she says with a grin. 
“But it healed quickly, and now I havea 
profile. | look at myself and say, ‘Is it 
me?’ All my life I felt like Andy Gump, 
and now I can stand out in the rain and 
feel drops on my chin!” 

The chain of events leading to the 
surgery began when Carol took her 
daughter Jody to see an orthodontist in 
Honolulu. “Jody had a problem which 
was almost exactly the opposite of 
mine,” she explains. “Her upper and 






















































opted for oral surgery to correct t 
problem, rather than have to we 
braces for five or six years.” The denti 
took X-rays of her mouth and also 
Carol’s, since he wanted to see if the 
was a genetic factor involved. “As 
was checking my X-rays,” Carol r 
calls, “he looked over and said, ‘I su 
pose you realize that your bite is total 
off?’ I said, ‘Hey, you don’t need an } 
ray to see that. Just look at me!’” 

The orthodontist pointed out the 
Carol’s bite, a condition called “mar 
dibular hypoplasia,” could be correcte 
surgically, and that the hour-long ope 
ation would also give her a stronger 
looking chin. Her instant response was 
“When can we do it?” : 

The next step was consultation wi 
an oral-maxillo (teeth-jaw) facial sum 
geon named Dr. Lewis Williamsor 
“When I walked into his office I wa) 
very eager, but Dr. Williamson saic 
‘Wait. You’ve been in show business 
long time. Are you sure you want 
change the way you look?’” 

Carol recalls, “I asked the docto1 
‘Well, how much will it change me? 
don’t want to look like Burt Lancaster 
I mean, I love his chin, but it wouldn’ 
be right on me.’ So he showed me som 
pictures—‘befores’ and ‘afters’ of othe) 
operations he had déne—and there wa 
always an improvement, but never 
radical change. I was convinced.” 
Carol waited until Jody had reco 


nervous, she checked into Queens Med 
ical Center in Honolulu, where she 
derwent the surgery, known as a “slid 
ing horizontal osteotomy.” 
Describing the procedure i 
terms, Carol’s surgeon, Dr. 
liamson, says: “We made an incisio 
under the deepest portion of Carol’ 
lower lip, into the chin bone. Then w 
shortened that bone by four milli 
meters, and moved it upward anothe 
four millimeters. By shifting it int 
that position, we simultaneously cor 
rected her overbite and gave her a mort 
balanced profile.” 
When she woke from the one-houi 
operation, Carol says, “My jaw felt ¢ 
little sore and stiff. But there was n¢ 
real pain. They checked my vital signs 
and I was sufficiently vital that I was 
free to leave. It was that simple. O} 
course, whenever you have surger! 
there is some internal bleeding and| 
this being so close to the surface, my 
neck was sort of black and blue. Wher 
they bandaged my chin to help the 
stitches heal, Isaw myself and thought; 
“My Lord—Kirk Douglas in é 
muumuuw!” (continued) 
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Carol lost eleven pounds in the first two weeks “by learn 
ing what dieters have to learn—you gotta chew slowly.” The 
incision healed quickly, and the result is elusive but won 
derful. “It’s like when a kid has her braces taken off afte} 
seven years, or a man shaves the beard he’s worn since he 
was twenty-one—you feel new. People who don’t have 
braces or beards or receding chins might not notice the 
change instantly, but anyone who has the same problem 
does. During my first TV appearance after the operation, my 
office was flooded with calls from viewers, other Andy 
Gumps, who wanted to know what I had done,’ she says 

As she speaks, Carol is nestled in a sofa in a Manhattar 
hotel suite. Slim and healthy, with pale coppery, curly hair 
she looks far younger than her fifty years. In the last hal 
decade, the thrust of her career and life-style has changed s¢ 
dramatically that, like a woman sensibly sorting out hei 
clothes closet, Carol has put together a new emotional ward 
robe. Retaining her classic traits of generosity, humor an¢ 
dogged optimism, she has forced herself to junk the ideas 
that don’t work for her anymore. “I don’t know if I’m cor} 
rect,” she muses, “but I’ve come to believe that we're al! 
dealt a hand in life. God has given us a free will, choices ta 
make, and how we play our hand is up to each of us. You can 
be given a royal flush and still blow it, but if you’re pretty 
good at the game you'll play it right.” 

To her public, Carol has always seemed to be “playing if 
right.” As the public watched admiringly, she handled each 
family crisis sensibly and with great self-assurance—tak; 
ing firm steps to get her daughter off drugs, nursing her 
husband back to health after his heart attack. But in retro; 
spect, Carol realizes that trying to be the perfect wife ang 
mother at all costs was not always honest. In light of hey 
marital problems, she has recently reassessed her role as 
wife and mother and decided that letting go of those you al 


gl 





is also vital. As she explains, “It’s like if you hold the soa 
too tight, it'll pop out of your hand.” 

While she believes in the strength of the family, she als¢ 
believes that it’s important for each of her daughters to be 
strongly individual and to make important decisions fon 
herself. “Maybe in my heart of hearts I’m possessive about 
my girls,” she says, “but I try not to act that way. I want 
them to know I’m here for them and that, oh, God, | care, but 
loving means letting go.” 

On some subjects, such as sex, Carol has told her daugh- 
ters exactly how she feels. “I understand why people may, 
want to have sex younger and younger and live together 
awhile before marriage—I can understand that. I’m not thai 
old-fashioned. But I think it’s unhealthyrto jump from one 
relationship to another. You ought to be more discriminat- 
ing, because after a while you're going to have to get out of 
bed and talk.” Erin and Jody are just reaching dating age 
but haven’t begun any serious romantic relationships, and 
Carrie, eighteen and pretty and independent, has lots of 
friends. “They all know how-I feel, but I’m not joined at the| 
hip with them, so I can’t follow them around and stop them} 
from doing what J don’t think is right,” she says. “So I just 
hope that they’ll have good taste, will understand what 
we've been talking about all these years and, if they do foul 
up, eventually learn from it.” 

Like most mothers, Carol used to be bedeviled with guilt. 
No more. “Not guilty, your honor,” she quips when asked. 
“T’ve learned from drug programs, and from the therapy our 
whole family had together, that unless you tell your baby at 
birth, ‘I’m out to destroy you!’ there’s nothing to feel guilty) 
about. Things go wrong because you're not the only one with’ 
your children all their lives. Once they get out in society) 
amid peer pressure. . . you pray.” (continued on page 125) 
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If you were designing this page, which of the colors shown above would you pick 
for the title of this piece? Check one only. Having trouble making up 

your mind? We thought you might! Now, read on for sound advice on how to 

stop agonizing and learn to choose with confidence... . 





any compe- 
tent and ta- 
lented wom- 
en are af- 
flicted with 
paralyzing 
indecisive- 
ness. And 
whether 
they're facing big issues or small, 
the inability to make up their 
minds keeps them feeling frus- 
trated and powerles: 

One such woman who runs her 
home with efficiency has taken 
nearly a year to decide whether to 
look for a better job. Another, who 
performs a skillful balancing act 
between the needs of her family and 
her boss, became as witless as 
Dorothy’s scarecrow when faced 
with buying a house. 

According to psychiatrists, inde- 
cisiveness is a problem for a variety 
of personality types. Often, hard- 





|_| How to 
make a 
decision 


driving perfectionists have a great 
deal of trouble making up their 
minds, says Bernard Katz, medical 
director of Westwood Lodge, a pri- 
vate psychiatric institution in 
Westwood, Massachusetts. It is 
their relentless perfectionism that 
forces them to consider every possi- 
ble alternative; they then end up 
with so many choices that they be- 
come immobilized. Super-orga- 
nized Frances Mann (the names of 
all the women cited in this article 
have been changed), the mother of 
three school-age children, went 
through a difficult period of indeci- 
sion when someone suggested that 
she run for president of the PTA. 
“While I had always been involved 
with the school system, the pros- 
pect of chairing meetings, calming 
down parents, and dealing with 
teachers, in addition to running my 
own home, made me very tense,” 
she confides. “I like everything to 
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By Jody Gaylin | 


be done just so, and I got so boggs 
down in worrying about detai 
that I lost sight of the fact tha 
really did want the position. 
nally, when a woman whose view: 
have consistently opposed decid 
to throw in her hat, I entered t 
race and won.” | 

Another type of fence-sitter is th 
narcissist who believes that evel 
decision she makes is momentou 
says New York psychiatrist Dav 
Y. Levine. What this person wea 
(because she thinks that everyor 
is looking at her) or does on vac 
tion (because she thinks everyor 
wants to know if she liked the spot 
might seem as important to her ¢ 
the question of whom she “i 
marry or how many children s 
will have. 

A kindred spirit is the womé 
who cannot bear to miss out on an) 
thing. She hesitates to commit he 
self until the last (continue 
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continued 


moment for fear 
will come along. She’s the shopper who 
hesitates and wonders: Should I buy 
this dress at Macy’s when I’m not sure 
what I'll find at Gimbels? 

Some people are indecisive because 
they are unusually insecure and anx- 
ious. They worry that when they make 
a choice it will be incorrect or ridiculed. 
Janet Fitzpatrick, a woman in her mid- 
fifties, says sheepishly, “Most people 


wouldn’t believe this, but I usually ask 
my daughter over to help me choose 
what clothes to pack for a vacation. ’m 

















MAKE A DECISION — 


that something better 


always sure I will take the wrong 
things. You’d think that by my age I'd 
have resolved this problem!” 

Janet’s daughter adds, “Mother 
doesn’t have much self-confidence and 
usually ends up letting other people 
choose things for her.” 

It is common for insecure people to do 
just that—decide by not deciding. It’s a 
way of making a decision without tak- 
ing any responsibility for it. When you 
don’t decide, you are insuring that: 1) 
no one will blame you for the outcome, 
and 2) you won't feel any guilt. 

Ronan Kisch, a clinical psychologist 
at Miami Valley Hospital in Dayton, 
Ohio, points out that-anxious, insecure 
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people like Janet Fitzpatrick o 
have no trouble meeting other peopl 
demands, but fall apart when it com 
to satisfying their own needs. They fi 
it difficult to say, “I want this for m 
self” without feeling selfish or guilt 

Janet’s anxiety over decision-ma 
ing was due to a long-nurtured insec 
rity, but for many other women, stre 
contributes to their painful indecisi 
ness. “Making a choice is itself a stre 
provoking event,’ says Vict 
Pease, professor of psychology 
Clarkson College in Potsdam, N 
York, “especially if we place a greif 
deal of importance on the outcome.” 
cording to Pease, the stress that sca 
panies a tough decision can someti 
be so intense that it will even blind1 
to some of the available choices. 

A person often finds herself in suc 
state of tension during the first [ 
weeks at a new job. One woman, w 
wanted to appear capable in her ne 
position as an assistant buyer for a ( 
partment store chain, found herselfi 
quandary about deciding on the man 
facturer of the first line of bed linet 
she had to commission. She’d pick oy 
change her mind, then opt for anoth 
Finally, she made an impulsive de¢ 
sion, embarrassed at having taken 
long. She spent weeks agonizing, yet 
she hadn’t been under stress she prob 
bly would have made the same choi 
immediately. 

Indeed, as psychologists Irving Jan 
and Leon Mann point out in their bog 
Decision Making,.(The Free Preg 
1977), the amount of time spent on 
decision is generally not an adequa 
indicator of its quality. Of course, it | 
wise to do a little thoughtful weighinj} 
of pros and cons, but that’s differeiff 
from avoiding deciding as one flits bat 
and forth from one choice to another. | 
other words, sometimes a snap decisi¢ 
is as good as one that takes days. 

Yet many women put off vital de¢ 
sions for weeks, months, even yeal 
says Dr. Katz. They are fearful 
what will happen after a difficult 
life-changing choice is made. For exal 
ple, Hannah Jenson knew for a lot 
time that she had to make some de¢ 
sion about her deteriorating relatio| 
ship with her husband. She was ma 
ried to a clergyman who, for ps 
chological reasons, had become imp 
tent. At her insistence, he tried seeing 
therapist but quit after only a few se 
sions. Hannah, who loved her husban 
tried to convince him to get more he 
but was unsuccessful. He also refuss 
marriage counseling. Unable to deci 
whether or not to leave him, and afra) 
of the consequences if she did, Hanné 
stayed for three years. Then, in hj 
early thirties, she had to undergo asf 
rious heart operation. (continue 
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mn a 1909 ocean crossing, Clara Gibbs 
idn't quite understand what Captain Stevens 
neant when he warned her not to smoke. 
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MAKE A DECISION 


continued 


The shock of realizing that she had 
let so much time slide by and that she 
was not living her life the way she 
wanted to led her to seek professional 
help for herself. In therapy she came to 
realize how frustrated and angered she 
had been by her husband’s refusal to do 
anything about his condition, and how 
her own emotional dependence on him 
kept her from acting on the impulse she 
had felt for so long. Within a month she 
moved out, and within a year remar- 
ried. She is now living a satisfying life 
with her new husband. 

Most battles with indecisiveness, 
however, do not have as high stakes as 
Hannah’s. Still, it 7s important to feel 
that one can make effective decisions 
when necessary. If you find yourself 
vacillating over tough choices, try one 
of the following techniques to help you 
sort through issues objectively. 

The Balance Sheet approach is a ba- 
sic decision-making method developed 
by psychologists Janis and Mann. They 
suggest that you list the pros and cons 
of each alternative, paying attention to 
how each option will affect you and the 
people closest to you. 

Say you are trying to decide whether 
to go back to work once your children 
reach high school. On your balance 
sheet you should include your pro and 
con attitudes divided into “Intangible” 
and “Tangible” factors. Intangibles are 
what Janis and Mann call “non-utili- 
tarian” concerns or emotional attitudes 
related to the subject. In this case the 
intangibles might be: “I'll miss my in- 
volvement in the children’s school ac- 
tivities” or “My kids aren’t used to help- 
ing with shopping and cooking.” 
Tangibles (“utilitarian” concerns) 
might be such practical considerations 
as: “Life would be a lot easier with two 
paychecks” or “We might need another 
car if I can’t find a job near home.” 

Just making such a list is useful to 
clarify your thoughts. Irma Rahtjen, 
from Kansas City, Missouri, used a mo- 
dified balance-sheet approach to make 
what she describes as an “agonizing de- 
cision to leave my job and complete my 
doctoral degree in counseling.” After 
eighteen years at home raising three 
daughters, Irma found herself divorced 
and back in the workplace. She soon re- 
married. Six months later, her job be- 
came intolerable because of office poli- 
tics, and she began to think about 
returning to schoo!. On the negative 
side of her balance sheet were these 
considerations: Do I want to be depen- 
dent on a man again and have no money 
of my own? Will I miss my job? Do | 


really want to return to the pressures of 


school? On the positive side: I will be 


40 


leaving a job I dislike, achieving a ma- 
jor goal for the first time in my life, end- 
ing up with the improved marketabil- 
ity that comes with a Ph.D. 

Irma gave each entry subjective plus 
and minus ratings. Returning to the 
pressures of school rated one minus 
point, while leaving an unpleasant job 
was worth two or even three plus 
points. She added them up and con- 
cluded that “even though the positive 
list was a little shorter than the nega- 
tive, it ‘weighed’ more.” She decided, 
with the full support of her family and 
colleagues, to get the degree. Not bad 
for a woman who confesses that she 
views a trip to Baskin-Robbins as a 
“real project—having to choose from all 
those flavors!” 

By putting your pros and cons on pa- 
per and using the _ balance-sheet 
method, you avoid the emotional fire- 
works that so often accompany impor- 
tant decisions. In addition, by totting 
up the negatives and positives, you will 


he stress that 
accompanies a 
tough decision 


can often be so 
intense that it will even 
blind us to some of the 
available choices. 





be fully prepared to deal with any un- 
pleasant Monday morning quarter- 
backing you may run up against—from 
yourself or anyone else. 

The Decision Analysis plan, devel- 
oped by Kepner, Tregoe, Inc., a New 
Jersey-based consulting firm, can help 
clarify choices. Using this method, you 
must first state your goal, then divide 
your objectives into “musts” and 
“wants.” Musts are criteria that each 
choice has to meet. Wants are those 
that would be nice but aren’t necessary. 

Joan McCourt, vice-president of 
North American operations for the 
firm, describes how she used the plan 
when buying a house. “My goal, of 
course, was to buy something. I came in 
with my list of objectives and told each 
realtor that if a house didn’t meet each 
of my ‘musts’ I wouldn’t even look at it.” 
For example, one of Joan’s “musts” was 
that the house have at least three bed- 
rooms; she would also have liked a fire- 
place, but it wasn’t essential. 

When making this kind of major deci- 
sion, Joan also suggests that you avoid 
the mistake of comparing one alterna- 
tive with another, or you will become 
hopelessly confused. The key is to com- 




















































pare each possibility with your i 
list of “musts” and “wants” to see h 
stacks up. This way, you limit 
choices and keep your goals in 
This is a good technique to use 
making any expensive purchase, d 
ing on a vacation spot, a college or <i 
When it comes to the little deci 
we all face each day, there are lo 
ways to help you make up your 1 
fast. Here are some techniques: 
@ Set deadlines for decisions. 
e Reward yourself with something 
cial when you meet your goal. 
e Tell yourself you will buy the 
thing you like when shopping— 
quit while you’re ahead! 
@ Chart a week’s wardrobe select 
on Sunday night so you won't ag¢ 
each morning about what to wear 
@ Make a list of restaurants you 
to try so no one has to worry 4 
where to go when planning an eve 
out. And go down the list in alpha 
cal order. 
e@ Find a friend who you know cana 
a sounding board. Sometimes just 
ing yourself talk the dilemma a 
will help you arrive at a decision. 
@ Rely on past experience. Chance; 
you've been at a similar crossroad 
fore. Use what you learned then to 
resolve your present quandary. 
e@ You can even, occasionally reso 
that tried-and-true childhood 1 
nique of drawing straws—as silly 
might seem. If you are truly indiff 
to the outcome, you will be please 
have the decision over with. And i 
are unhappy, you may discover 
you wanted to do all along! 


ometimes we agonize oy 

decision as if it were a lif 

death choice. Of course, 

is rarely the case. If ye 
like most people, the decision-ma 
process will become a whole lot eé 
when you finally face facts—most | 
sions can be changed! 

So, once you decide to become 1 
decisive (no mean feat in itself), tryy 
to forget how often we waffle a 
things that don’t matter in the 
run. By delaying, we accord 1 
choices (or what one expert calls “ 
decisions”) the status of decis' 
When it comes to genuinely heavy-\f 
decisions, all the experts agree: T 
is no such thing as a perfect choice- 
all relative. Each decision leads § 
down a different path in life, not né¢ 
sarily better or worse—just diffe1 
By not deciding, you are still maki 
choice, but with passivity and w 
ness as your guides. Once you mak 
your mind to face your decisions ] 
on, you will be amazed at the new 
ings of confidence, competence, | 
even power that are yours. | 


| 
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In every woman theres a place 
where life and vision interlace. 
Where you look back to see 
how far you've come, 
and you know the best has just begun. 
This is the place. 
This is the Emeraude of your life. 


EMERAUDE 
ae 





Emeraude 


Perfume by Coty. 








In April 1983 we publi 
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You're fantastic! Thanks to your support, 
LHJ’s campaign against child pornography is 
going strong, and we re making real headway 
against this menace. The progress so far: 

e Kighty thousand letters were sent to LHJ 
and to individual senators from your state in 


support of Senator Arlen Specter’s bill to enact 
tougher enalties against child pornogra- 
phers. Th« overwhelming amount of mail con- 


vinced the nation’s legislators that the Ameri- 

can public wants to put a stop to the victim- 

ization of children. 
A grateful Senator 


Specter writes: “Since 





shed a special report 0 
pornography. Here’s what has happened since then— 
help—in the battle against child porn. 


O19 
they are identified it 









n child 





the article appeared in the Journal, my office 
has received numerous phone calls and letters 
from people around the country in support of 
Senate Bill S.57 which strengthens Federal 
laws against child pornography. I understand 
that other senators and congressmen have 
likewise been contacted by their constituents. 
This demonstration of public concern has no 
doubt contributed to the increase in the num- 
ber of co-sponsors for $.57 from two to twenty 
[one fifth of the Senate!]. Similarly, a compan- 
ion bill (H.R. 2432) introduced in the House of 
Representatives on (continued on page 132) ¥ 
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super enriched. So new 
one leaves your skin 1 
feeling cleaner, without drying it. 
ofter, without leaving you 
feeling greasy. Now more 
than ever, — eautiful 
skin begins with Tone. 
Try new Super 
Enriched Tone today. 
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ow, through an exclusive skin care discovery, 
Tone’s unique cocoa butter and glycerine formula is 
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® Armour-Dial, Inc., 
Box 3021, Elm City, 
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limited to one cou- 
pon per specified 


product and size. 
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September 30, 1984. 
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PERFUME POINERS 


ummer is a scents-ual season. 
S But warmer temperatures can in- 
tensify fragrance, making the 
scent you’ve worn all winter suddenly 
seem overpowering, while air condi- 
tioning or low altitudes can make it 
evaporate more quickly. Perspiration 
and even spicy foods can also alter the 
scent you wear. (And strong sunlight, 
as at the beach, can react with perfume 
on your skin to cause brown spots to 
appear or to make skin more suscepti- 
ble to burning.) 
We asked fragrance specialists 


Undercover 
story 

Spray your 
lingerie 

and skirt 


| hems with 
scent. The 
fragrance 
| | will “drift” 
| with you as 


you move. 


Bacaues Morel of C haa Dion Paris, 
and Annette Green of the Fragrance 
Foundation for their advice on getting 
the most from fragrance. The following 
points are based on those interviews. 
For summer scents, it’s best to stick 
to fresh and green (herbal, outdoorsy) 
fragrances, or perhaps light florals or 
simply lighter forms of your favorite 
fragrance, such as toilet water. 

When you shop for scents, spray a 
couple of fragrances onto separate 
pulse points—one on each wrist, for in- 
stance—and let the scents develop. It 
will take a minimum of ten to fifteen 


44 








Last-all-day 
good scents 
Fragrance rises. 
For longest- 
lasting scent, 
start at the 
bottom, 
spraying feet 
and ankles. 
You'll feel 
refreshed all day. 





minutes for your body chemistry to re- 
act to the scents. Above all, don’t try to 
judge a perfume by sniffing it from the 
bottle. Perfume is designed to react 
with skin, and your own body chemis- 
try may change the scent. 

Fragrances that are closest to na- 
ture—florals, fresh green fragrances— 
tend to be more relaxing scents, while 
those that are spicy or Oriental in na- 
ture tend to be energizers. A roundup of 
scents we like: Daydreams by Maybel- 
line; Scoundrel by Revlon; Enjoli by 
Charles of the Ritz; Sophia by Coty; Le 
Jardin by Max Factor and Miss Dior by 
Christian Dior. 


Head start on 
fragrance 
Spray two 
gauzy scarves 
with scent, 


twist loosely 
and wrap 
around head 
for a flirty P.M. 
plus. Tuck in 
flowers, too. 
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BEACH BEANKET 
SHAPE-CP 


Easy thigh trimmer: Stretch out o 
your side, placing top leg (knee bent) 
over bottom leg (knee straight), as pic 
tured. Pointing toe of bottom leg, raise 
it slowly as high as you can. (The 
crossed-over top leg will provide resis4 
tance.) Hold for the count of three, and 
lower. Repeat ten times, working up to 
twenty. Then roll over and repeat for) 
other side. When the exercise becomes 
too easy, do a total of twenty lifts eac 
side—ten with your toe pointed, and 
ten with your foot flexed. 


NEW FOR SUMMER 


Clever coverup: A new version of an 
old favorite, Erace Acne Control Cover- 
Up by Max Factor, is medicated wit 
benzoyl peroxide to help clear up acne 
while covering it. Available in fou 
shades—a light and deep beige and a 
peach and a pink tone—the new Erace 
comes in a convenient swivel tube and 
is fragrance-free. 

Tea-riffic hair idea: From the herball 
specialists at Celestial Seasons comes 
Mountain Herbery Chamomild Hai 
Care Systems, shampoos and condi-| 
tioners made with herb extracts and’ 
glycerin. Designed to gently keep hair 
looking good, the line offers three prod- 
ucts for different types of hair—Normal 
to Dry, Oily and Extra Body. 

A new kind of perm: Perm Life Ind 
stant Styling Perm by Revlon features 
a moisturizing formula that leaves hair 
soft and manageable, creates salon-' 
style curls and waves without your 
leaving home. Available in a choice to. 
suit your hair type: Normal, Hard to 
Wave and Color Treated. 


| 
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n Japan, our tea 

ceremony has 
many intricate 
steps. But my 
beauty ceremony 
has only one: 


“The cha-no-yu, or tea ceremony, of my 
couniry is very beautiful—from the 
arranging of the flowers to the lighting of 
incense to the formal serving of the tea. 
And | am very proud of it. | am also very 
proud of my skin. And to keep it so very 
nice, | only need one wonderful cream. 
And that is your POND’S Cold Cream. It 
feels so velvety soft on my face. It keeps 
my skin so smooth and young locking” 


W 
PONDS 


COLD CREAM 


Beautiful women around the 
SreC Re eT Te Tite OPORTO hk ear e ~~“ 
Because POND’S cleans skin so thoroughly and Rat oe te pai te cat re es atta 


and Ny el an canite oR RRM ails Cele) Sete) at POND’S Cold Cream, it nl) 
ANU AES IN) Sa aue ks See 
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How does it a ts be ayoung § 
woman looking back on your 
old age? Thirty-year-old Pat 
Moore is probably the only 
person alive who can answer 
that question. And she has 
an important message for all 
of us about what it’s like to be 
old in ea and ey. 


his is the story of an extraordinary voyage in 
time, and of a young woman who devoted 
three years to a singular experiment. 

In 1979, Patty Moore—then aged twenty- 
six—transformed herself for the first of many times 
into an eighty-five-year-old woman. Her object was to 
discover firsthand the problems, joys and frustrations 
of the elderly. She wanted to know for herself what it’s 
like to live in aculture of youth and beauty when your 
hair is gray, your skin is wrinkled and no men turn 
their heads as you pass. 

Her time machine was a makeup kit. Barbara Kelly, 
a friend and professional makeup artist, helped Patty 
pick out a wardrobe and showed her how to use latex to 
create wrinkles, and wrap Ace bandages to give the 
impression of stiff joints. “It was peculiar,” Patty re- 
calls, as she relaxes in her New York City apartment. 
“Even the first few times I went out I realized that I 
wouldn’t have to act that much. The more I was per- 
ceived as elderly by others, the more ‘elderly’ I actu- 
ally became. . . | imagine that’s just what happens to 
people who really are old.” 

What motivated Patty to make her Sane joune 
Partly her career—as an 
industrial designer, Patty 
often focuses on the needs of 
the elderly. But the roots of 
her interest are also deeply 
personal. Extremely close to 
her own grandparents— 
particularly her maternal 
grandfather, now ninety— 
and raised in a part of Buf- 








Parks were ideal for relaxing. 
ButPatsaw firsthand how dan- 
gerous they can be for the old 


BY K ATHERINE BARRETT 
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"BEFORE 
HER TIME 






































falo, New York, where there was a large elderly pop 
lation, Patty always drew comfort and support fro 
the older people around her. 

When her own marriage ended in 1979 and her lif 
seemed to be falling apart, she dove into her “ projed 
with all her soul. In all, she donned her costume mo 
than two hundred times in fourteen different stated 

Here is the remarkable story of what she found. 


Columbus, Ohio, May 1979. Leaning heavily 
her cane, Pat Moore stood alone in the middle of 
crowd of young professionals. They were all attendi 
a gerontology conference, and the room was filled wi 
animated chatter. 

But no one was talking to Pat. In a throng of m@ 
and women who devoted their working lives to th 
elderly, she began to feel like a total nonentity. y 
get us all some coffee,” a young man told a group 
women next to her. 

“What about me?” thought Pat. “If I were youn 
they would be offering me coffee, tod.” 

It was a bitter thought at the end of a disappointin 
ass - that marked Patty’s first appearance @ 

“the old woman.” She ha 
planned to attend the ge 
ontology conference ani 
way, and almost as a laf 
decided to see how profe 
sionals would react to ano 
person in their midst. 

Now, she was angry. A 
day she had been ignored. | 
counted out ina (continuet 


As a bag lady, Pat saw the be} 
7 | and the worst of people. An 


learned that money does cour 


| 
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OLD WOMAN 


continued 


way she had never experienced before. 

She didn’t understand. Why didn’t 
people help her when they saw her 
struggling to open a heavy door? Why 
didn’t they include her in conversa- 
tions? Why did the other participants 
seem almost embarrassed by her pres- 
ence at the conference—as if it were 
somehow inappropriate that an old per- 
son should be professionally active? 

And so, eighty-five-year-old Pat 
Moore learned her first lesson: The old 
are often ignored. 

“IT discovered that people really do 
judge a book by its cover,” Patty says 
today. “Just because I looked different, 
people either condescended or they to- 
tally dismissed me. 

“Later, in stores, I’d get the same re- 
action. A clerk would turn to someone 
younger and wait on her first. It was 
as if he assumed that I—the older 
woman—could wait because I| didn’t 
have anything better to do.” 


New York City, October 1979. Bent 
over her cane, Pat walked slowly to- 
ward the edge of the park. She had 
spent the day sitting on a bench with 
friends, but now dusk was falling and 
her friends had all gone home. 

She looked around nervously at the 
deserted area and tried to move faster, 
but her joints were stiff. It was then 
that she heard the barely audible sound 
of sneakered feet approaching and the 
kids’ voices. 

“Grab her, man.” “Get her purse.” 
Suddenly an arm was around her 
throat and she was dragged back, 
knocked off her feet. 

She saw only a blur of sneakers and 
blue jeans, heard the sounds of mocking 
laughter, felt fists puammeling her—on 
her back, her legs, her breasts, her 
stomach. “Oh, God,” she thought, using 
her arms to protect her head and curl- 
ing herself into a ball. “They’re going to 
kill me. ’'m going to die... .” 

Then, as suddenly as the boys at- 
tacked, they were gone. And Patty was 
left alone, struggling to rise. The boys’ 
punches had broken the latex makeup 
on her face, the fall had disarranged 
her wig, and her whole body ached. 
(Later she would learn that she had 
fractured her left wrist, an injury that 
took two years to heal completely.) Sob- 
bing, she left the park and hailed a cab 
to return home. Again the thought 
struck her: What if I really lived in the 
gray ghetto. . .whatif!couldn’t escape 
to my nice safe home... ? 

Lesson number two: The fear of crime 
is paralyzing. 

“T really understand now why the el- 
derly become homebound,” the young 
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woman says as she recalls her ordeal 
today. “When something like this hap- 
pens, the fear just doesn’t go away. 

“T guess it wasn’t so bad for me. I 
could distance myself from what hap- 
pened ... and I was strong enough to 
get up and walk away. But what about 
someone who is really too weak to run 
or fight back or protect herself in any 
way? And the elderly often can’t afford 
to move if the area in which they live 
deteriorates, becomes unsafe. I met 
people like this and they were impris- 
oned by their fear. That’s when the 
bolts go on the door. That’s when people 
starve themselves because they’re 
afraid to go to the grocery store.” 


New York City, February 1980. It 
was a slushy, gray day and Pat had 
laboriously descended four flights of 
stairs from her apartment to go shop- 
ping. Once outside, she struggled to 
hold her threadbare coat closed with 
one hand and manipulate her cane with 
the other. Splotches of snow made the 
street difficult for anyone to navigate, 
but for someone hunched over, as she 
was, it was almost impossible. 

The curb was another obstacle. The 
slush looked ankle-deep—and what 
was she to do? Jump over it? Slowly, she 
worked her way around to a drier spot, 
but the crowds were impatient to move. 
A woman with packages jostled her as 
she rushed past, causing Pat to nearly 
lose her balance. 

If I really were old, I would have 
fallen, she thought. Maybe broken 
something. On another day, a woman 
had practically knocked her over by let- 
ting go of a heavy door as Pat tried to 
enter a coffee shop. Then there were the 
revolving doors. How could you push 
them without strength? And how could 
you get up and down stairs, on and offa 
bus, without risking a terrible fall? 

Lesson number three: If small, 
thoughtless deficiencies in design were 
corrected, life would be so much easier 
for older people. 

It was no surprise to Patty that the 
“built” environment is often inflexible. 
But even she didn’t realize the extent of 
the problems, she admits. “It was a ter- 
rible feeling. I never realized how dif- 
ficult it is to get off a curb if your knees 
don’t bend easily. Or the helpless feel- 
ing you get if your upper arms aren’t 
strong enough to open a door. 

“You know, I just felt so vulnerable— 
as if I was at the mercy of every barrier 
or rude person I encountered.” 


Ft. Lauderdale, Florida, May 1980. 
Pat met a new friend while shopping 
and they decided to continue their con- 
versation over a sundae at a nearby 
coffee shop. The woman was in her late 
seventies, “younger” than (continued) 



















































IN AMERICA 


By 2030, the year Pat Moore turn 
78, the number of people over 65 wil 
have reached 64 million—one out of 
every five Americans. 

Will there still be a social securit 
system to help support this older 
population? Will there still be age 
discrimination? Will their greate 
numbers enable tomorrow’s elder! 
to be heard? Or will we have the 
same problems—only multiplied? 
@ Isolation. For several reasons, 
many older people suffer from social 
isolation and loneliness. Since 
women greatly outnumber me 
among senior’ citizens, man 
women end up spending their late 
years alone. And if they are dis- 
abled, they may find their homes 
turning into prisons, since most pub-|} 
lic places are still quite inaccessible\} 
to walkers and wheelchairs. 
@ Il] health. Health-care costs con-} 
tinue to escalate, even as inflation 
generally is flagging. With Medicaid 
and Medicare cutbacks and the dif- 
ficulties of getting reasonably priced 
health insurance, older people may 
soon be in real trouble in this area. 
“When you're older, you don’t have 
one disease, you have a multiplicity 
of medical problems and medicines,” 
says Dr. Robert NeButler, chairman 
of the geriatrics and adult develop- 
ment department at Mt. Sinai 
School of Medicine. In fact, older} 
people see physicians 42 percent 
more often and have twice as many 
hospital stays as people under 65. 
@ Poverty. The figures speak for 
themselves. People over 65 have an 
income about half that of younger 
people. And while only 15.3 percent of 
the elderly are poor, women are dis- 
proportionately represented in this 
group. (The median annual income) 
of women 65 and over is $4,800) 
—$441 above the poverty level.) 
@ The fear of old age. “There’s a 
broad dread in our country of grow- 
ing old,” says Dr. Butler. He has 
identified six damaging myths of old 
age: that it is sexless and mindless, 
useless and powerless, that it is a 
disease rather than a natural, con- 
tinuing process and that all old peo- 
ple are alike. “These myths are very 
powerful conditioning forces,” says) 
Maggie Kuhn, the founder of the) 
Gray Panthers. “They get into our) 
thinking and it’s very hard to stamp 
them out.” 
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| OLD WOMAN 
continued 


ht, but she was obviously reaching out 
ir help. 

‘Slowly, her story unfolded. 

'“My husband moved out of our bed- 
yom,” the woman said softly, fiddling 
‘ith her coffee cup and fighting back 
ars. “He won’t touch me anymore. 
“And when he gets angry at me for 
leing stupid, he’ll even some- 
} mes. ...” The woman looked down, 
is barrassed to go on. 

| Pat took her hand. 

| “He hits me. . . he gets so mean.” 

' “Can’t you tell anyone?” Pat asked. 
‘Can’t you tell your son?” 
| “Oh, no!” the woman almost gasped. 
I would never tell the children; they 
i tbsolutely adore him.” 

) Lesson number four: Even a fifty- 
‘ear-old marriage isn’t necessarily a 
yood one. 

} While Patty met many loving and de- 
voted elderly couples, she was stunned 
e find others who had stayed together 
ee divorce was still 
an anathema in their middle years. “I 
met women who secretly wished their 
husbands dead, because after so many 
years they just ended up full of hatred. 
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Ouchless Bandages. 


They're made for knees, eloows, toes— 
any bending place that gets a b00-boo. 
Because they s-t-r-e-t-c-h. And they're 
Curads, so you know they're ouchless. 
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One woman in Chicago even admitted 
that she deliberately angered her hus- 
band because she knew it would make 
his blood pressure rise. Of course, that 
was pretty extreme... .” 

Patty pauses thoughtfully and con- 
tinues. “I guess what really made an 
impression on me, the real eye-opener, 
was that so many of these older women 
had the same problems as women 
twenty, thirty or forty. Problems with 
men... problems with the different 
roles that are expected of them. 

“As a ‘young woman’ I, too, had just 
been through a relationship where I 
spent a lot of time protecting someone 
by covering up his problems from fam- 
ily and friends. Then I heard this 
woman in Florida saying that she 
wouldn’t tell her children their father 
beat her because she didn’t want to dis- 
illusion them. These issues aren’t age- 
related. They affect everyone.” 


Clearwater, Florida, January 1981. 
She heard the children laughing, but 
she didn’t realize at first that they were 
laughing at her. 

On this day, as on several others, Pat 
had shed the clothes of a middle-income 
woman for the rags of a bag lady. She 
wanted to see the extremes of the hu- 


man condition, what it was like to be 
old and poor, and outside traditional so- 
ciety as well. Now, tottering down the 
sidewalk, she was most concerned with 
the cold, since her layers of ragged 
clothing did little to ease the chill. 

She had spent the afternoon rum- 
maging through garbage cans, loading 
her shopping bags with bits of debris, 
and she was stiff and tired. 

Suddenly, she saw that four little 
boys, five or six years old, were moving 
up on her. And then she felt the sting of 
the pebbles they were throwing. 

She quickened her pace to escape, but 
another handful of gravel hit her and 
the laughter continued. 

They're using me as a target, she 
thought, horror-stricken. They don’t 
even think of me as a person. 

Lesson number five: Social class af- 
fects every aspect of an older person’s 
existence. 

“IT found out that class is a very 1m- 
portant factor when your're old,” says 
Patty. “It was interesting. That same 
day, | went back to my hotel and got 
dressed as a wealthy woman, another 
role that I occasionally took. Outside 
the hotel, a little boy of about seven 
asked if I would go shelling with him. 
We walked (continued on page 130) 
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ANTIHISTAMINES 





YOUR DIET 
AND YOUR HEALTH 


Good news for people who believe that 
everything causes cancer. According to 
Dr. Lee Wattenberg of the University 
of Minnesota, “Although Americans 
think they are drowning in a sea of car- 
cinogens, they are really floating on a 
raft of carcinogen fighters.” 

Dr. Wattenberg is researching sub- 
stances in many fruits, vegetables and 
even coffee beans that he believes are 
natural carcinogen inhibitors. Al- 
though Dr. Wattenberg feels that it is 
still too early to make dietary recom- 
mendations to people, the National 
Cancer Institute, after an unrelated 
study, promotes a diet with large 


LATEST RESEARCH 
ON BREAST CANCER 


Since statistics indicate that one in 
eleven women will eventually develop 
breast cancer, it’s encouraging to know 
that current research is providing in- 
formation that may someday make the 
disease preventable. Two of the most 
exciting findings: 

At The Medical College of Pennsy]l- 
vania in Philadelphia, researchers are 
finding a link between the level of io- 
dine in breast tissue and the incidence 
of breast cancer. Animal studies have 
shown that breast abnormalities occur 
and become worse when there is a lack 
of iodine. “In cases of this iodine de- 
ficiency, fibrocystic or cancerous 





carotene—carrots, cabbage, etc. 


changes can occur,” explains Dr. 
obstetrics and gynecology. “We're re- 
searching whether dietary supple- 
ments alone can prevent deficiencies 
and restore iodine balance.” 

At the University of Missouri in Kan- 
sas City, Drs. Loren Humphrey and 
Jerry Volenec have developed a vaccine 
to prevent recurrence of breast cancer 
in women who have already been diag- 
nosed and surgically treated for it. The 
experimental vaccine is derived from a 
cancerous tumor, and patients in the 
program receive an injection once a 
week for eight weeks. They do not un- 
dergo any chemotherapy or radiation 
treatment. The results so far, while 
preliminary, are impressive. 





avoid the problem. Just make sure you 
use a strong sunblock. 
AND THE SUN = 
it you re taking antihistamine medica- 
tion for an allergy, be extra careful 
when you're having fun in the sun 
One possible side effect of antihista- 


mines (and many other drugs, also) is 
photosensitivity—a condition in which 
exposure to sunlight can cause such 
problems as rashes, headaches, a burn- 
ing sensation in the eyes, and nausea or 
vomiting. 

But you don’t have to stay indoors to 
52 2uSar 


Bernard A. Eskin, clinical professor of | 
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By Beth Weinhouse 






“KEYHOLE” SURGERY 
FOR INFERTILITY 
Dr. James F. Daniell, a Vanderbilt Ui 


versity surgeon, has developed a né 
method of treating women whose inf 
tility is caused by either blocked fall 
pian tubes or endometriosis (uterii 
tissue growing in the abdominal ca 
ity). The new technique minimiz 
risks and scarring because it does n 
involve open abdominal surgery. 

Dr. Daniell, who cautions that k 
work is still preliminary, uses a las 
laparoscope—a long, thin tube wi 
lights, lenses and laser—to treat his p 
tients. Only a tiny incision is requir 
to insert the instrument and burn ( 
unwanted tissue.’ * 





INFO FOR FAMILIES 


about medical concerns of childhood: 

The Council on Family Health offe| 
a free “First Aid in the Home” chai 
Write to: Council on Family Healt 
420 Lexington Avenue, New York, Ne 
York 10017. (Note: Additional copi 
cost fifty cents each.) 

The importance of childhood eye e| 
aminations and proper eye care is tl 
subject of a pamphlet from Pearle V 
sion Centers. For “Your Child: The A 
ple of Your Eye,” write to: L. H. Steel 
Pearle Vision Centers, P.O. Bé¢ 
226139, Dallas, Texas 75266. Enclose 
self-addressed, stamped envelope. 

For an explanation of the role th 
oral and maxillofacial surgeons play 
the health of the family (when, for e 
ample, a child injures his mouth durir 
sports), write to: The American Asso¢ 
ation of Oral and Maxillofacial Su 
geons, P.O. Box 1024, Tinley Park, II] 
nois 60477. 


| 
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New studies reveal 


— surprising help 
for high blood pressure. 





New government and university with high blood pressure (many don’t even 
} studies showed proper diet can actually help __ know they have it)...but what if your blood 
# reduce high blood pressure. Mazola® Corn _ pressure is fine? You still win! 

















{ Oil was important in that diet. This diet won’t lower normal 
Is this a new miracle diet, all 2% ————_ or low blood pressure. But it can 
} work and no taste? Actually, it’s am - help everyone reduce serum 


cholesterol. And you can’t beat 
Mazola for delicious salads and 
crispy fried foods. 
For our free booklet on 
eating to reduce high blood pres- 
sure (including recipes), send 
name and address to: 


| deliciously simple. Cut down on 
saturated fats (fatty meats, butter, 
| lard). Substitute polyunsaturates 
| like Mazola instead. Mazola is a 
} natural source of polyunsaturates 
_ because it’s 100% pure corn oil— 
_ in fact, it’s the only leading 

f 





brand that is. ‘A Diet for the Young 
This is great at Heart,” Dept. 
- news for the esti- ~ DFY-1, Box 
_ mated 60 million S77 gf 307,Coventry, 
’ Americans é . we CT 06238. 
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Warning: The Surgeon General Has Determined 
nat Cigarette Smoking Is Dangerous to Your Health. 


Summer Fiction Bonus! 


CHANGES 


She had her own career, her own life, but she was falling 
in love with a man who lived three thousand miles 
away. Here’s the story of a modern woman’ dilemma— 
a special excerpt from the romantic new best-seller. 


By Danielle Steel 










Copyright © 1983 by Danielle Steel. From the forthcoming Delacorte Press book, CHANGES, by Danielle Stee 
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“Five minutes!” It was a familiar call, 
an ordinary scene, yet the evening 
news on Channel 4 in New York had 
an element of “show biz” to it. There 
was that faint aura of circus and 
magic and stardom beneath the white 
lights, and Melanie Adams sensed it 
as she stepped briskly onto the stage. 

As always, her entrance was timed 
to perfection—she had exactly one 
hundred seconds to go before they 
went on the air. One hundred seconds 
to glance at her notes again and watch 
the director to see if there was any- 
thing last-minute she should know. 

The assistant director’s fingers 
went up in the final count... four... 
three...two...one...The cognac 
color of her hair gleamed. “This is Me- 
lanie Adams, with the evening news.” 

She had a look of believable compe- 
tence about her, which made the rat- 
ings soar. She had been nationally 
known for well over five years—not 
that news stardom was what she had 
originally planned. In college, she had 
been a political science major. But 
when she dropped out of school to give 
birth to twins at nineteen, her hus- 
band had abandoned her. He had told 
her he hadn’t wanted kids and he 
meant every word he said. But that 
seemed a lifetime ago. Now she was 
thirty-five, and television had been 
her life for years. That, and the twins, 
Valerie and Jessica. There were other 
pastimes, but her work and her chil- 
dren came first. 

She collected the notes on her desk 
as they went off the air, and as always, 
the director looked pleased. “Nice 
show, Mel.” 

“Thanks.” There was a cool distance 
about her, which masked what had 
once been shyness and was now sim- 
ply reserve. 

Mel headed toward her office, when 
the story editor stopped her. “Can you 
stop here for a sec, Mel?” Inwardly, 
she groaned. “Stopping for a sec” 
could mean a story that would keep 
her away from home all night. 

“T’ve got something I want you to 
see.” The editor pulled out a reel of tape 
and flicked it into a video machine. 

As the tape began to roll, Mel saw 
Pattie Lou Jones, an adorable nine- 
year-old black girl, desperately in 
need of a heart transplant. Her par- 
ents had been unable to get her the 
proper medical help. Mel was touched 
by the little girl at once. 

“This could be a hot piece, Mel. We 
get the station to help Pattie Lou’s 
parents find a doctor for her and fol- 
low her through the transplant. Why 
don’t you check out some of the big- 
wheel heart surgeons tomorrow and 
see what they say?” 
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“Okay. [ll get back to you on it in 
the morning.” She picked up her bag 
with a quick look at her watch. It was 
seven-thirty. She hurried downstairs 
and hailed a cab, and in fifteen min- 
utes, the driver turned the corner on 
Seventy-Ninth Street. 

“T’'m home!” she called out into the 
silence, passing through the front 
hall. It was done in flowered wallpa- 
per and the big bouquets and touches 
of yellow pastel everywhere gave an 
instant feeling of good cheer. 

It was a small house, but perfect for 
them. Mel’s bedroom, study and dress- 
ing room were one flight up, and above 
that were two big sunny bedrooms for 
the girls. 

On the third floor, she found both of 
her daughters behind closed doors, 
but the music was so loud she could 
feel it pounding halfway up the stairs. 

“Turn that thing down!” Melanie 
shouted above the din. 

“What?” The tall, skinny red- 
headed girl turned toward the door 
from where she lay on her bed. There 
were school books spread all around. 

Jessie smiled, and when she did, she 
looked very much as Melanie had 
when she was younger. She was more 
angular than her mother was, and al- 
ready two inches taller than Mel. “I 
saw the piece you did about the legis- 
lation for the handicapped on the eve- 
ning news.” 

“What did you think?” Mel always 
liked to hear what they said, espe- 
cially Jess. She had a fine mind, and 
was very direct with her words, unlike 
her twin, who was kinder, less critical 
and softer in a myriad of ways. 

“T thought it was good, but not 
tough enough.” 
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Before she could say anything 
more, the door opened and Valerie 
walked in. 

“Hi, Mom.” Valerie turned to give 
her a kiss and a smile. She looked so 
different from Melanie and Jess that 
one almost wondered if she were re- 
lated to the other two. She was 
smaller than both Melanie and her 
twin, but with a voluptuous body, 
shapely legs and a curtain of blond 
hair that fell down her back. To- 
gether, her daughters were quite a 
pair, the one red-headed and long and 
lean, the other soft and blond. 

At dinner Mel told the twins about 
Pattie Lou Jones, so in need of a heart 
transplant. And then the three of 
them settled down to a quiet evening 
at home. It was the only place in Mel’s 
life where she could totally, com- 
pletely free herself of the news. 


ally? :.... Sally? ete 
looked down at the pretty 
twenty-two-year-old 
blond. Dr. Peter Hallam 
had been to see her five or 
six times. It was only her 
second postoperative day, 
but she opened her eyes groggily at 
last and realized that it was her sur- 
geon talking, the man who had trans- 
planted someone else’s heart into her 
body. She greeted him with a warm 
smile, as he pulled up a chair, sat 
down and took her hand. “How’re you 
feeling today?” 
“Not so good,” she, whispered. 


“Sally, you’re doing fine.” The 


words were determined and firm, but | 
he didn’t like what he saw. He sensed | 


it in his gut. It was still too soon for 
any rejection to show, but instinct and 





long experience told him that it was 
going to happen. Her body was reject- 
ing the donor’s heart, and there was 
no reason why it should. It had been a 


good match. His own heart ached for | 


his young patient. , 
Dr. Hallam gently squeezed Sally’s 


hand and left. Fromi the small cubicle | 
he used when he was at Center City _ 


Hospital he called his office down- 


town. “You just had a call from New | 


York, Doctor. From Melanie Adams, 


on Channel 4 news.” Even Peter knew | 
who she was, as isolated as he some- | 
times was from the world. “She said it | 
was urgent, Doctor, something about | 


a little girl.” 


He raised an eyebrow at that; even | 


television newswomen had kids, 


maybe this had to do with her own | 


child. He jotted down the number, 
glanced at his watch and dialed. 


Melanie ran halfway across the | 


newsroom to take the call. 
“Dr. Hallam?” She sounded breath- | 
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less, and at his end, his voice was deep 
and strong. She explained to him 
quickly about Pattie Lou Jones. 

“It sounds like an interesting case.” 
And then he spoke bluntly. “What’s in 
it for you?” 

She took a deep breath. “On the sur- 
face, a story for my network about a 
compassionate doctor, a desperately 
sick little girl, and how transplants 
work. Would you do it?” 

“Maybe. For her sake, not yours.” 
He was being very blunt again. “I’m 
not looking to turn this into a public- 

ity circus, for any of us.” 

' “TJ wouldn’t do that to you doctor. 


‘)) But I would like to interview you.” 


“Give me her physician’s name. I'll 


call and see what I can find out from 





| 
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# here. If she’s operable, send her out, 


and we'll see. I hope I can help.” 
“So do I.” There was an instant’s 


}) silence between them, and Mel felt as 


though miraculously she and Pattie 


} Lou had fallen into the right hands. 


Two hours later Dr. Hallam called 


) again. He had spoken to Pattie Lou’s 


physician and it was worth taking 
the risk of the trip. It was the only 
hope she had. And Dr. Hallam was 


} willing to take the case. 


In less than an hour, Mel had taken 
care of everything. 

At the opposite end of the country, 
Hallam’s latest transplant patient, 

, Saliy Block, had slipped into a coma. 

Dr. Hallam stayed with her and at one 
o’clock that morning, Sally Block died 
without ever regaining conscious- 
ness. Peter Hallam went home to sit 
alone, staring out into the night. 

“[m sorry ...” the words were 
whispered and he wasn’t even sure to 
whom he spoke. . . and then the tears 
came, falling softly in the darkness. 
Then, at last, Pattie Lou Jones came 
to mind. There was nothing Dr. Hal- 
lam could do but try again. 


elanie’s’ heels 
clicked rhythmical- 
ly on the tiled floor 
as she turned down 
an endless hall of 
Los Angeles’s Cen- 
ter City Hospital 
the next day. She had spent agonizing 
hours flying to Los Angeles with little 
Pattie Lou Jones and her mother. 
Now she stopped outside the cafeteria 
where she had planned to meet Dr. 
Hallam for the first time. She won- 
dered which white-coated figure was 
the man she was looking for. 

“Miss Adams?” She was startled by 
the deep voice behind her and 
wheeled around on one heel. 

He extended a powerful, cool hand. 
“T'm Peter Hallam.” As she shook his 








hand, she looked up into the sharply 
etched, handsome face of aman witha 
smile that hovered in his eyes but 
didn’t quite reach his lips. “Have you 
been waiting long?” 

“Not at all.” She followed him to a 
table, feeling less in control than she 
would have liked. She was used to 
having an impact on her subjects; in- 
stead she had the impression of sim- 
ply being dragged along in his wake. 

A moment later he returned with a 
tray bearing two steaming cups, two 
glasses of juice and toast. “I wasn’t 
sure if you’d had breakfast.” 

She smiled at him and then couldn’t 
hold back any longer. “How are Pat- 
tie’s chances?” 

“Td like to say good, but they aren't. 
But at least it’s a chance.” Mel nodded 
and Dr. Hallam gave her a detailed 
explanation of the surgery. 

Mel realized that there were no 
guarantees in this business. There 
were never sure wins, only sure 
losses. It must be tough to live with, 
and she admired what he was doing. 

And as she watched him, Peter Hal- 
lam looked searchingly at Mel. She 
seemed so interested, so human. She 
was more than just a reporter. His 
voice suddenly grew soft. “My wife de- 
cided not to take the chance.” Mel felt 
suddenly rooted to her chair. What 
had he said? His wife? And then he 
looked up, sensing her shock. 

“She had primary pulmonary hy- 
pertension. It requires a heart-lung 
transplant.” He sighed and leaned 
forward. “But she didn’t want to put 
me or the children through it.” Mel 
saw that his eyes were damp. 

Her voice was soft when she spoke. 
“How many children do you have?” 
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“Three. Mark, my oldest son, is sev- 
enteen, Pam will be fourteen in June, 
and Matthew is six.” Peter Hallam 
smiled then as he thought of his chil- 
dren. “They’re all great kids.” And 
then he sighed and stood up. “But it’s 
hard on all of them. Pam is at an age 
when she really needs Anne, andI can 
only give so much.” 

Then, as though suddenly shocked 
by his unusual openness, he abruptly 
said, “I’m sorry. I don’t know why I 
told you all that.” 

As they made plans to meet before 
surgery the next morning, Mel 
thought how enormously attractive 
he was, his strength, his gentleness, 
his vulnerability, his modesty coup- 
led with his enormous success. 

The next morning, Mel left her ho- 
tel and drove to Center City Hospital. 
She found Pattie Lou’s mother seated 
in a viny] chair in the corridor outside 
her daughter’s room. She was tense 
and silent as Mel slipped quietly into 
the seat beside her. 

“She’s going to be fine, Pearl. Just 
hang in there.” As Mel said the words, 
the nurses wheeled the child out on a 
gurney, with Peter Hallam walking 
beside her. Pearl rushed to her daugh- 
ter’s side and bent to kiss her. 

“T love you, baby. I'll see you in a 
while.” Peter Hallam smiled at them 
both and patted Pearl’s shoulder, 
glancing quickly at Mel. For an in- 
stant, something rapid and electric 
passed between them, and then he 
turned his attention back to Pattie. 

It was an endless morning. Finally, 
Peter Hallam reappeared smiling. 

“The operation went beautifully, 
Mrs. Jones. And Pattie Lou is doing 
just fine.” Pearl Jones slipped into his 
arms and burst into tears. Mel smiled 
at Peter and he seemed jubilant as he 
took a seat beside her. “What about 
doing our interview?” 

“Tl line up the crew.” And then she 
looked suddenly concerned. “But are 
you sure that’s not too much for you?” 

“Hell, no.” He grinned like a boy 
who had just won a football game. 

Peter Hallam’s office was lined with 
medical books and paneled in rose- . 
colored wood. As the cameras whirred 
he spoke earnestly to Mel about a 
heart surgeon’s life: the dangers and the 
hope they were offering people as well. 

It was several hours later when 
they finally stopped. 

Peter watched Mel as she in- 
structed the crew, and there was 
frank admiration in his eyes, much as 
there had been in hers as she inter- 
viewed him. 

“It’s been quite a day, hasn't it, 
Mel?” He smiled at her and they left 
the hospital together. (continued) 
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continued 


“T don’t know how you do this every 
day. I’d be dead in two weeks. My God, 
Peter, the responsibility, the strain. 
You go from operating room to sick 
bed to office and back again, and each 
case is a matter of life and death... .” 

“That’s what makes it worthwhile. 
When you win.” They both thought of 
Pattie Lou; the last report of the day 
had still been good. 

Suddenly Peter said, “Mel, how 
about coming home with me now? 
Have din:.cr with us. Then I can drop 
you off later and have another look at 
Pattie Lou.” 

“Okay, I'd enjoy that.” She smiled 
as they walked to his car, pleased to be 
going home with him. Melanie leaned 
back against the seat with a sigh as 
the road swooped and turned, giving 
glimpses of secluded but palatial Bel- 
Air homes. “It’s so pleasant here.” 

“That’s why I like it. I don’t know 
how you can stand New York.” 

“The excitement makes it all worth- 
while.” She grinned. 

In a few minutes he made one final 
left turn, into a well-manicured drive 
that led to a beautiful French cha- 
teau, surrounded by neatly trimmed 
trees and flower beds. Melanie looked 
around in surprise. It wasn’t at all 
what she’d expected of him. Somehow 
she had thought he would live in 
something more rustic. 

“You look surprised.” He laughed. 

“No,” she blushed, “it just doesn’t 
look like you.” 

“The design was Anne’s. We built it 
just before Matthew was born. Let’s 
go in, I'll introduce you to the kids. 
They’re probably around the pool with 
fourteen friends.” 

At the pool Melanie met Peter’s 
sons. Mark was tall and handsome 
and looked just like his father, and 
Matthew was the most adorable six- 
year-old she’d ever seen. 

On the second floor in a pretty white 
bedroom they found Peter’s daughter 
sitting alone. Mel realized immedi- 
ately that Pam was lonely and in pain. 
She often mentioned her mother dur- 
ing their brief conversation. 

Mel understood now why Peter felt 
such a need to be there for his chil- 
dren, and why he felt at times inade- 
quate. Not that he was, but they all 
needed a great deal from him—at 
least this child did. Melanie found 
herself wanting to reach out to her. 

Later, after a pleasant dinner, Pe- 
ter drove back to her hotel. Mel felt 
herself remarkably drawn to him. 

She turned to face him. “I won’t be 
seeing you tomorrow, so I want to 
thank you.” 
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“For what?” He smiled gently. 

“For everything. Your interest, 
your time, your cooperation.” She was 
suddenly at a loss for words and he 
looked amused. 

“Anything else you want to add?” 
She smiled at him and he touched her 
shoulder lightly. 

“I should be thanking you, Mel. 
Youre the first person I’ve opened up 
to since my wife died. Thank you for 
that.” And then, before she could re- 
spond, “Could I call you in New York, 
or would that be out of line?” 

“Not at all. ’'d like that very much.” 
Her heart pounded and she felt like a 
very young girl. 

“Tl call you, then. Have a good trip 
back.” He squeezed her hand once 
more, and then turned, waved and 
was gone. 

When Mel returned to her office in 
New York the next morning, she 
found a stack of mail on her desk 
along with summaries of major news 
items she’d missed while she was 
gone. When her secretary came to tell 
her that there was a call for her, she 
answered absentmindedly. 

“Adams here.” But she didn’t even 
have time to wonder who it was. 

“Is this a bad time?” She recognized 
the voice instantly and sat down, sur- 
prised to hear from Peter Hallam. 

“How are you?” Her voice was soft. 

“Tm fine. I finished surgery early 
today and thought I'd call to make 
sure you got back all right.” He 
sounded nervous, and she was pleased 
by the call. 

“T did. How’s Pattie Lou?” 

“She’s doing beautifully. She asked 
for you today, in fact.” 

Mel suddenly felt an ache of want- 





ing to be in L.A. and not New York. 
“Maybe when she’s feeling better, I’ll 
give her a call.” 

“She’d love that!” He seemed to be 
groping for something to say, and Mel 
was both confused and_ touched. 
“Mel,” he said after a pause, “I just © 
wanted to tell you I enjoyed having 
you here.” She blushed. There was 
something deeply intimate about this 
man, even by phone. 

“T just like you a hell of a lot,” he 
said, sounding as awkward as a 
fifteen-year-old boy. 

“I like you, too,” she said softly. 
Maybe it was just as simple as that. 
Why was she fighting so hard against 
her emotions? 

And then she heard him sigh at the 
other end. “Well, I guess I should let 
you go back to work.” 

Yes, she thought, their work, their 
usual lives, their kids, their responsi- 
bilities on separate coasts. “I'll talk to 
you soon,” he said. “Take care.” 

They rang off and Mel sat at her 
desk for a long moment, thinking of 
him. Then she hurried down the hall 
to the editing labs with a grin on her 
face. A grin that stayed there while 
she watched her interview with Peter. 
She felt her heart race each time he 
spoke, each time the camera looked 
into his eyes and saw the decency and 
caring there. She felt almost breath- 
less when at last they turned on the © 
lights. It was a sensational film. 


t was just the beginning. Pe- 
ter called Her often, and 
gradually she realized that a 
bond had formed between 
them. But how long could 
they carry on a long-distance 
relationship? - 

One spring afternoon, when noth- 
ing much was going on in the news- 
room, she left to do some shopping. 
She felt young and excited and care- 
free, as she so often did these days. 
She tried on some bathing suits, and 
later, as she stood.in line at the 
counter to buy them, a woman in tears 
rushed toward her. “The President’s 
been shot!” she screamed to anyone 
who would listen. “He’s dying!” 

The entire store erupted. Mel, oper- 
ating by reflex, dropped the bathing 
suits on the counter, and ran down 
three flights of stairs and out the door. 
She climbed into the first cab she saw, 
breathlessly gave the studio address, 
and asked the driver to turn on the 
radio as they drove. The President 
had been in Los Angeles for a day, con- 
ferring with the governor. He was 
rushed to the Center City Hospital, 
critically wounded. 

Mel’s face was pale 





(continued) 
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CHANGES 


continued 


as she hurtled through the double 


doors of the network building. Every- 
thing was in chaos. As she flew toward 
the bureau chief's desk, he looked at 
her somberly. “I want you out there. 
Go home, get your stuff, and we’ll run 
you to the airport.” 

At eight o’clock, an hour after Mel 
went on the air in L.A., looking grave 
and impressive, the first bit of good 
news reached them. The President 
was conscious, though critically ill. 
Three hours later, the First Lady 
joined them and spoke a few words to 
the nation. She looked grief-stricken 
and exhausted, but she stood speak- 
ing to Mel with dignity and a firm 
voice. After the late night news, Mel 
was relieved by a local anchor. She 
was given five hours to go to her hotel 
and rest. But by then she was so 
wound up, she couldn’t sleep. She lay 
in the dark, thinking. Suddenly she 
reached for the phone and dialed a lo- 
cal number. Peter answered. 

“Hi. I don’t even know if I make 
sense, I’m so cross-eyed, but I wanted 
to call and tell you I’m here.” 

He laughed softly. “Remember me? 
I work at Center City, too. I saw you 
twice tonight, but you didn’t see me. 
Where are you now?” She gave him 
the name of her hotel. 

“Mel, try to rest.” His voice was 
soothing. “I'll pick you up and give 
you a ride to the hospital tomorrow.” 

Over the next several days they saw 
each other in snatches. Peter would 
drive her to or from the hospital. By 
the end of the week the President’s 
condition had dramatically improved. 
Mel was assigned to fly back to Wash- 
ington with him. The evening before 
she left she finally had some time, and 
Peter asked her out to dinner. 

He picked her up at seven-thirty, 
wearing a dark gray flannel double- 
breasted suit. She had never seen 
anyone look so handsome. At dinner 
Mel wasn’t even hungry. All she 
wanted was to talk to and be near Pe- 
ter. Finally, after the chocolate soufflé 
and the coffee, he ordered brandy for 
them both and looked at her sadly. 

“I wish you weren't leaving again so 
soon, Mel.” 

“So do I. It sounds crazy, but it’s 
been a wonderful week, in spite of all 
the hard work. I just wish we didn’t 
live so far away from each other.” He 
smiled and put an arm around her. 

They took a walk after dinner, and 
eventually made their way slowly 
back to the hotel, where they sat look- 
ing at each other in the lamplight. 

Without saying a word, he leaned 
toward her and gently took her face in 
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his hands and kissed her. She closed 


her eyes and felt her lips melt into his. 
She was almost dizzy when he 
stopped, and she clung to him for a 
long moment and then let her fingers 
touch his face, and then his lips, as he 
kissed the tips of her fingers. “I’m go- 
ing to miss you, Mel.” 


ack in New York her 
own life resumed. As al- 
ways, the girls had sur- 
vived her being away 
and were excited about 
the prospect of their va- 
cation together. She was 
closing the house in New York for 
their summer vacation as she always 
did. There was a wonderful upbeat 
feeling to their departure every year 
for Martha’s Vineyard. When they ar- 
rived on the island Mel felt a relief she 
hadn’t experienced in weeks. 

Peter had been calling her since her 
return, and as much as she enjoyed 
their conversations, she was tor- 
mented. When would they see each 
other again? 

She and the twins had only been 
settled in their cottage on the Vine- 
yard for a few days when Peter called. 

“I don’t suppose I could pry you 
away,” he said, shocking her. 

“T doubt it. Why?” Her heart began 
to thump. 

“Because there’s a conference I’ve 
been asked to attend in New York” 
She didn’t answer for a moment as she 
held her breath, and then she spoke in 
a rush. She would go back to New 
York, of course. 

The next night Mel stood at Ken- 
nedy Airport watching intently as 
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people poured off the big silver 


747, 
and then suddenly she saw him. Time 
and time again on the way to her car 
they stopped to kiss, and Mel won- 
dered how she had ever survived with- 
out him. “You look wonderful, Mel.” 
She had a deep tan that set off her 
green eyes and copper hair, and she 
wore a white silk dress with a flower 
in her hair and white sandals. 

That night, after a quiet dinner, 
Mel sheepishly confessed that she had 


literally counted the hours until she © 
saw him again, and he looked pleased. — 
“I felt the same way. All I could | 


think of was you. It does sound crazy, 
doesn’t it?” And with that he pulled 
her close; their lips met and they 
kissed until they were breathless. 


“T love you, Mel.” And then it wasas © 


though the whole world stood still for 


them both. He kissed'‘her face and her — 
lips and her neck and her hands, and © 
without thinking ~ 
about it, Mel stood up and gently led © 
him upstairs to her room. And she © 


then suddenly, 


closed the blinds and turned to him. 
“I love you so much, it scares me.” 


“It scares me, too,” he murmured, — 
and he held her so close that night as | 


they lay side by side that it was impos- 
sible to believe that they would ever 
feel anything except joy again. 


At the end of a wonderful week to- — 


gether, Mel bought Maine lobsters for 
their last dinner. She served them 
cold, with salad and garlic bread and 
chilled Pouilly Fumé. 


During the meal a shadow crossed 
her face. She was thinking of the next © 


day, when he’d be gone again. 
“What’s wrong, love?” He took her 
hand in his. “You looked so sad just 


then.” And he wondered for the hun- | 


dredth time since they’d first made 
love if she regretted getting involved 
with him. But she told him that all 
she cared about right now was being 
with him. She’d-think’ about the fu- 
ture later, about what they would do 
about seeing each other again. And 
then she remembered something else. 
“IT have to call my lawyer soon.” 

“How come?” 

“My contract is up in October. 
We've been negotiating a new one for 
months, and it’s been murder.” 

“You must be able to call your own 
shots by now.” 

“Not entirely. But anyway, I have 
to sit down with him and discuss the 
final points in the next day or so.” 

Peter didn’t say anything for a long 
time and then he looked at Mel. He 
didn’t know how to begin to approach 
it, but the time was now or never. 
“Mel. . .” He wanted to move closer to 
her, but he didn’t. “What if you don’t 
sign your contract?” (continued) 
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WARLEaS Vash 


continued 


She smiled. “The problem isn’t me, 
it’s them. Id sign it in a minute, if 
they'd give me all the conditions I 
want. And I think they will. But it’s 
been a war of nerves till now.” 

“T know it has. But what if you sign 
with someone else instead?” 

“J may have to if I don’t get what I 
want.” She hadn’t gotten the point. 
Peter took her chin in his hand and 
lifted her beautiful face toward him. 

“T want to marry you, Mel.” 

Mel was silent. Then, at last, she 
turned away slowly. 

“JT don’t know what to say, Peter.” 

He tried to smile, but he was afraid 
he couldn’t. “A simple yes will do.” 

“But I can’t do that. I can’t give up 
everything I’ve built in New York. I 
just can’t. ...” Her eyes filled with 
tears. “I love you, but I’ve worked so 
hard, I can’t do that... .” She started 
to tremble all over and he went to her 
and took her in his arms, tears filling 
his eyes, too. 

“It’s all right, Mel. I understand. 
But I had to ask you.” 

She pulled away from him and 
there were tears pouring down her 
cheeks as well as his now. “I love you 
...0h, God, don’t ask me to do that, 
Peter. Don’t make me prove some- 
thing I can’t prove to you.” 

“You don’t have to prove anything 
to me, Mel.” 

“Will you still want to continue... 
with...us...withme...ifIstayin 
New York?” 

“Yes, we'll continue for as long as 
we can both stand it. But it can’t go on 
forever and we both know that. And 
when it ends, Mel, we’re both losing 
something wonderful, something that 
we both need. I’ve never loved anyone 
more than I love you.” 

Peter left for L.A. the next morning 
and Mel was depressed returning to 
Martha’s Vineyard. Her attorney’s 
call two days later did nothing to 
soothe her. 

“Well, we got it,’ he announced, al- 
most crowing. 

“Got what?” Mel was almost too 
nervous to think straight. 

“You got your contract! We sign at 
noon tomorrow. Can you be there?” 

“Hell, yes.” She grinned; it was 
what they had waited for, but some- 
how when she hung up the phone, she 
found that victory was empty now, 
thanks to Peter. 

But at noon the following day she 
was back in New York on her way to 
the office of Channel 4’s top executive. 
All of the network officials were wait- 
ing. There were ten people in the 
room, and Mel was the last to arrive, 
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dressed in a black linen Dior suit and 
a black hat with a veil. She made a 
dramatic entrance and the network 
men seemed pleased. They always got 
their money’s worth with Mel Adams 
and they even respected her for the 
long battle: 

Like rice at a wedding, she cast 
smiles around the room and sat down. 
It was a knock-out contract for Mel 
and everyone in the room knew it, in- 
cluding Mel herself. 

She glanced over the conditions, 
pen in hand. The network officials had 
already signed it, and all that was 
missing was her signature on the dot- 
ted line. She picked up her pen and 
held it, feeling her palms dampen and 
her face grow white. She stopped, si- 
lent, pale, thinking. She stood up, the 





pen still clutched in her hand, and 
shook her head at the men who sur- 
rounded her. 

“Tm sorry. I can’t do it.” 

“But what’s wrong?” Was _ she 
crazy? She would have told them that 
she was if they had asked her. 

“It’s all there, Mel. Everything you 
asked for,” her lawyer said. 

“Yes, I know.” She sat down again. 
“T can’t explain, but I just can’t sign 
the contract.” 

She looked up at each one of them, 
still shaking, and tears stung her 
eyes, but she couldn’t cry now. She 
wanted it so badly she could taste it, 
but there was something else she 
wanted much more and that she knew 
would last a lifetime, not just a year. 
She stood up again and said in a 


strong voice, “Gentlemen, I’m moving 
to California.” 

The room was stunned into silence. 
“You signed with the network there?” 
No one understood what had hap- 
pened, least of all her own attorney. 
She gulped then, and spoke to no one 
in particular. 

“[m getting married.” And then 
without another word, she strode 
from the room, rushed into the eleva- 
tor and left the building before any- 
one could stop her. She walked all the 
way home, and when she got there she 
found that she felt a little better. 

She picked up the phone and dialed 
Peter’s number. He was on the phone 
in less than a minute, busy and dis- 
tracted, but happy to get the call. 

“Are you okay?” he asked. 

“No. I’m not.” 

And then he heard the strangeness 
of her voice. “What is it?” His heart 
pounded as he waited. 

“IT went to sign the contract...” She 
sounded numb. “And I couldn’t do it.” 

“You what? Are you crazy?” 

“That’s what they said.” And sud- 
denly she panicked, terrified that he 
had changed his mind. She almost 
whispered, “Am I?” 

And then he understood what she 
had done and why, as tears came to his 
eyes. “Oh, baby, no, youaren't. . . yes, 
youare. . .oh, God, Plove you. Do you 
really mean it?” 

“I think so. I think maybe I must 
mean it!” E 

She sat down and started to laugh, 
and suddenly she couldn’t stop laugh- 
ing and he couldn't stop either. “Doc- 
tor Hallam, as of the thirty-first of De- 
cember, which happens to be New 
Year’s Eve, I’m unemployed. Practi- 
cally a vagrant.” : 

“Terrific. ’ve always wanted to 
marry a vagrant.” The laughter at her 
end died into silence and she asked, 
“Do you still?” 

His voice was very gentle. “Yes. 
Will you marry me, Mel?” She nodded 
vigorously and said, “Yes!” Then, less | 
sure, “Do you think they'll have me at | 
one of the networks in L.A.?” She had | 
had offers from them before, but had 
never taken them seriously. 

“Of course they will!” he laughed. — 
“You'll get a matching contract out | 
here! Mel, you are sensational!” 

“Oh, Peter! I love you,”’said Mel, — 
who knew that though her decision — 
may have been the toughest she’d 
ever had to make, it was the only one 
for her. And he was the only man. She 
would have to work like crazy to sort © 
it all out—to sell the house, find a new 
school for the twins, nail down a new © 
job. But of course, through it all, Peter 
would be there waiting for her. End 
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Are you spending shrewdly and investing wisely? Here 
are the latest facts to help you manage your money. 


By Katherine Barrett and Richard Greene 


WHERE TO BORROW IN A PINCH 





Would you know 
where to turn if you 
needed to borrow a 
few thousand dollars 
and you couldn’t get 
the money from a 
bank? 

These days, gov- 
ernment  deregula- 
tion of financial insti- 
tutions has created a 
borrowers market. 
“In almost all states 
youll find very active 
competition for consumer credit,” says 
Robert W. Johnson, director of the 
Credit Research Center at Purdue Uni- 
versity. That means it’s wise to shop 
around for the most favorable terms. 

Here are some options to consider, 
listed in order of preference by Robert 
E. Gibson, president of the National 
Foundation for Consumer Credit. 

@ Credit unions. Not only offered 
through employers, but also through 
church and community groups. A con- 
sumer can expect to get a fairly favor- 
able rate of interest because credit un- 
ions are nonprofit and member-owned. 
You have to join in order to borrow, but 
this usually costs only about $5. 

@ Consumer finance companies. These 


Scott MacNeill 





may be especially 
good bets for small 
loans that banks 


won’t even consider. 
Again, it’s a good idea 
to shop around for 
variations in rates. 
One drawback to this 
option: Finance com- 
panies often require 
that loans be secured. 
That means you put 
your house or car or 
furniture on _ the 
line—and they can take possession if 
you default on the loan. 

e Savings and loan associations. In the 
past, the associations were only in- 
volved in the home mortgage field, but 
they have now been permitted to 
broaden into other financial services— 
such as consumer lending. Rates and 
terms are definitely worth checking. 

e Life insurance. You can borrow from 
the cash or paid-up value of whole or 
ordinary life insurance. And you may 
be able to get very low rates, especially 
if you have an old policy. A word of 
warning, however: If a person dies be- 
fore the money is repaid, the amount of 
the loan will be deducted from the face 
value of the policy. 





DIVVYING UP PENSIONS... 





Your rights to an ex-husband’s pension 
may be important to your future secu- 
rity. But many women neglect to deal 
with pension questions during a divorce 
settlement. “Women get so caught up 
in what’s happening that they don’t 
think about their future rights,” says 
Anne Moss, director of the Women’s 
Pension Project. “They don’t realize 
that a pension can be one of the largest 
assets earned during a marriage.” 
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Since laws are still somewhat fuzzy 
on this issue, it definitely pays to reach 
a firm agreement on future rights when 
you're involved in divorce negotia- 
tions—and not later, says Moss. For 
more information, send $2 for Your 
Pension Rights at Divorce—What 
Women Need to Know from the Wom- 
en’s Pension Project, Dept. L, 1346 Con- 
necticut Avenue, NW, Room 1019, 
Washington, D.C. 20036. 































Q I always 


thought that an- 
nuities were one 
of the safest pos- 
sible investments. 
But Ive heard some annuities may be in 
trouble. Should I be concerned? 

Most annuities are perfectly 
A but some may not be as 

worry-free as investors ex-| 
pected. It’s important to do a little re- 
search before deciding on the nest for 
your nest egg. 

How can you make sure your money 
is safe? For one thing, you're best off 
doing business with an insurance com- 
pany based in a state with a strong in- 
surance commission. (The National In- 
surance Consumers Organization, 344 
Commerce Street, Alexandria, VA 
22314, can provide you with informa- |f 
tion on this topic.) 

It’s also wise to stick with large in- 
surance companies and to check with 
Best’s insurance report (available in | 
your local library) to make sure your 
company’s rating is high. 

And don’t just forget about your an- 
nuity after you’ve bought it. Check the 
company out periodically to make sure 
it isn’t facing problems: 


COMPLAINT PAYOFF 


If you’ve been rejected for a credit card 
from a large department store or a na- 
tional credit-card company, don’t de- 
spair. Complain. — ; 

For one thing, many credit-card issu- 
ers base their decisions on a complex 
rating point system that takes into ac- 
count factors like income, whether you 
own a home, and credit references. And 
it’s always possible that the company is 
working with incorrect information. If 
you complain, you may be able to. 
straighten out the snafu. 

What’s more, according to Bruce F. 
Hall, a consumer economist and assis- 
tant professor at Cornell University, | 
some companies may actually add 
points to your rating just for complain- 
ing. They figure that the very fact that 
you've taken the time means youre se- 
rious about getting credit. 
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were tomorrow, 
would you go? 


Certainly it would be fun to see all your old 
friends and catch up on their news, trade 
reminiscences and compare children’s 
‘snapshots. You can’t help being curious about 
how everyone has changed. 


Wi the basketball captain be there this year? And will he 
still be as handsome. ..or do you just remember him that way 
because he was your first serious crush? Could the Class 
Queen still be so pretty? (Who could blame you if you harbor a 
tiny hope that she’s put on weight or that her hair is no longer 
quite so golden?) 

You realize that your old classmates will be just as eager to 
see how the years have changed you. And only the other day, 
when you caught an unexpected glimpse of yourself, you were 
startled to realize that your young look slipped away too soon. 

It’s definitely time you discovered a secret shared by 
younger-looking women around the world, a mysterious 
beauty fluid known here in the United States as Oil of Olay.® 

Gentle Oil of Olay over your face and throat, faithfully each 
moming and night. The beauty fluid, a delicate balance of 
tropical oil and precious emollients, is similar to the natural 
fluids abundant in younger skin. Each silken drop disappears 
into your skin, without a hint of greasiness, to help replenish 
those essential fluids. Your skin becomes velvety smooth and 
soft to touch as dryness is eased. You'll see a refreshed 
radiance, a healthy-looking glow. Even telltale little lines 
virtually begin to fade from sight. 

Other people will be able to see your refreshed, younger 
look, too. Will anyone comment? Perhaps when you run into 
an old school friend, she’ll say, “Honestly, I don’t know how 
you do it! You’ve hardly.changed at all!” 

Discover the secret of Oil of Olay and discover how you can 
look younger. . .to yourself and to the important people in your 
life, old friends and new. 


el + ee oe 
BEAUTY UPDATE 
Have you discovered a secret of soft cleansing? 


Surely you've noticed that each time you wash your face, 
your skin feels dry and taut...so it doesn’t look as fresh or feel 
as soft as you'd like. Now discover a secret of soft cleansing 
that leaves your face beautifully clean, fresh and touchably 
soft. Discover Olay® Beauty Bar, a remarkable blend of gentle 
cleansers and precious Olay emollients. Feel the froth of deli- 
cate, silky lather as it gently lifts away dirt and other impurities. 
Then see it rinse away easily, without a hint of residue. Your 
skin is left exquisitely clean, looking and feeling wondrously 
fresh and supple. Isn’t it time you discovered new Olay Beauty 
Bar...and discovered a remarkable secret of soft cleansing? 





HYSTERECTOMY: | 


What every woman 
must know 








‘The medical 


problem 
nobody 
talks about 


What could be more devas- 
tating than to be standing 
at a cocktail party all 
dressed up, when someone 
tells a joke and you sud- 
denly realize that your own 
laughter has caused you to 
lose control of your blad- 
der? Or, it might happen 
with a cough or sneeze, or 
running to catch a bus. 

Urinary incontinence in 
women is usually a result of 
the trauma of giving birth 
or of the normal aging pro- 
cess—both of which take 
their toll on the muscles 
and ligaments holding the 
pelvic organs—uterus and 
bladder—in place. 

One preventive measure 
is hormone replacement 
therapy. While the combi- 
nation of estrogen and 
its companion female hor- 
mone, progesterone, cannot 
revitalize already stretched 
and damaged ligaments, it 
can help restore blood flow 
and tone, and reverse the 
trend of thinning and atro- 
phy of the bladder, urethral 
and vaginal lining. 


Kegel exercises 


There are also exercises 
you can do to prevent or al- 
leviate the problem. Some 
of (continued on page 126) 
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~ By Penny Wise Budoff, M.D. 
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An astonishing number of hysterectomies are per- 
formed to cure problems that are treatable by much 
less drastic means. A woman doctor presents some of 
the latest facts about alternatives to this major surgery. 





ysterectomy surgery is 
certainly popular in this 
country—800,000 are per- 
formed each year. At a 
cost of approximately $1,000 each, 
hysterectomies account for nearly 
$800 million in surgical fees alone. 
More than half of American women 
will undergo this surgery by the 
time they are sixty-five years old. 
Two thousand women will die each 
year as a direct result of their sur- 
gery. Thirty percent will have non- 
fatal complications, ranging from 
fever and wound infections to blad- 
der and bowel perforations. An- 
other 15 percent will require trans- 
fusions and run a significant risk of 
contracting hepatitis. 

However, hysterectomy is neces- 
sary in specific cases. Most doctors 
would recommend this surgery for 
the following conditions: 
© Cancer of uterus, ovaries, vagina. 
@ Obstetrical hemorrhage, making 
hysterectomy necessary to save the 
patient’s life. 

@ Uterine prolapse, the term for a 
uterus that has dropped, sometimes 
to the point where the cervix is pro- 
truding outside the vagina. 

@ Large fibroid tumors, causing 
symptoms of pressure or bleeding 
that cannot be controlled using 
other medical techniques. 

® Cancers or infections that have 
spread to involve the uterus. 

There is much less agreement on 
exactly what other conditions re- 
quire hysterectomy. 


Pes <oee — ~ eter 


sae 


The Centers for Disease Control 
(CDC) was quoted in Medical World 
News as stating that 15 percent of 
all hysterectomies were of doubtful 
necessity. “Of the 3.5 million elec- 
tive hysterectomies done on women 
of childbearing age in,this country 
between 1970 and 1979, one of 
every seven had a questionable in- 
dication .. . researchers concluded 
that some 503,000 procedures were 
done for such reasons as benign 
ovarian or tubal conditions, cervici- 
tis or gynecological problems treat- 
able by less drastic means.” And 
the article went on to report that in 
reality, probably more than just 15 
percent of cases were questionable. 

Perhaps this is because it is easy 
to “sell” a hysterectomy to a woman 
who does not need one. The sugges- 
tion that it will solve various medi- 
cal problems, provide lifelong birth 
control, guarantee that you won't 
get cancer of the uterus or cervix, 
and rid you of the bother of men- 


a nn a eg aes 


struation can be very appealing to 
many women. 

On the other hand, major sur- 
gery is major surgery, and while 
most women do not have complica- 
tions, substantial numbers do. As 
Dr. Joel Greenspan of CDC ob- 
served, “Hysterectomy cannot be 
considered benign surgery. We 
have to give more attention to its 
risks.” And the risks are emotional 
as well as physical. 

Psychological studies prove that 
women who have (continued) 


enny Wise Budoff, M.D. Copyright © 1983 by Penny Wise Budoff, M.D. To be published by G.P. Putnam's Sons. 
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_ “Eyersince the hospital 
gave me TYLENOL, its become 


acetaminophen 


our family pain reliever” 


Cp Mrs. Cindy Straatman 





I thought there was onl 

ENG to deal with Me aspirin. I was wrong. 

“Some years ago, I was in the hospital for the birt 
of my first son, and needed something for pain. Th 2 oe 
gave me TYLENOL. It worked really well for me, anc = er cotare ee 
without any kind of stomach upset. | a ———— 

“Then I learned that TYLENOL is the pain reliever REGULAR STRENGTH 
hospitals use most—and that’s been the case for mE TG! 
than ten years. Well, if hospitals trust TYLENOL enot 


to give it to their patients, I know I can trust it og 
RNB EL iliNe 


Eee BIE Aco Bite a good feeling about TM ENO! sy TTT 


Cee em no drug should be eee so follow tabel directions carefully. TYLENOL is 


the registered trademark of the McNeil Consumer. alse Co., identifying its brand id UN) itals do. 
acetaminophen. © McNeil, 1983. ; : 
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Cleaner 
Ld te) alee 


eS eta cloudy, eaeoy cloudy without rinsing— 
Se 


Pla (ia laa Ce Ebai tla clear, dries clear. Nothing 
inse away. Your floor is clean. Looks beautiful! 
[= Taek Taam g | A ge! x ra [Tal g age 


Bag: 


The No-Rinse rr oT RS as it area 


©1983 S.C. Johnson & Son, Inc. 
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HYSTERECTOMY 


continued 





hysterectomies are five times as likely 
to suffer severe depression that re- 
quires psychiatric care as women who 
do not have the surgery. 

Yet, the woman who has a clear-cut 
reason for a hysterectomy, such as en- 


dometrial (uterine) cancer, rarely suf- 
fers from post-surgical depression. 
Since her life was at stake, she has lit- 


tle reason to regret taking the step, 
whereas the woman who undergoes 
elective hysterectomy may feel guilt or 
anger at her loss if she was pushed into 
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the decision without coming to terms 
with it on an emotional level. 


A second opinion 


What should you do if you have been 
told that you need a hysterectomy? 
First, find out all you can about your 
alternatives. One excellent way of get- 
ting more information is to seek a sec- 
ond opinion. Try to pick a physician as- 
sociated with a teaching medical center 
or at least with a different hospital from 
your gynecologist. 

At Cornell Medical Center, a large 
teaching hospital with a top staff, sec- 
ond opinions did not confirm the origi- 

















































nal doctor’s recommendation of hyster 
ectomy in 31 percent of cases. 


“Precancer”: 
A controllable condition 


Heavy, abnormal or breakthrough 
bleeding is a symptom of endometria 
cancer, and one of the most frequen 
reasons given for recommending hys 
terectomy is unexplained bleeding. Bui 
too often physicians take the attitude 
that hysterectomy is an easy way Oi 
preventing a cancer that hasn’t even 
developed yet. 
Endometrial cancer, now the second 
most common type of cancer in women 
(breast cancer being the first), usuall 
strikes between age fifty and sixty. But 
as I have often said in my lectures, i 
does not just suddenly appear. The 
warning stages are often there for 2 
long time, and the endometrial tissue 
(uterine lining) is easily sampled. | 
In fact, pathologists have identified 
and labeled distinct progressive stages) 
that the endometrium may undergo. If 
one of these is found after an office en? 
dometrial biopsy or hospital D&C (dil B | 
tion and curettage, a procedure in 
which the lining of the uterus is sam- 
pled), your surgeon may recommend 4 
hysterectomy. But the same “precans 
cerous” condition can also usually ba 
controlled by an alternate therapy. 
Before agreeing to a hysterectomy 
compare your pathology report with 
the following descriptions of the condi 
tions and their treatment. 
Hyperplasia. Estrogen controls the 
multiplication of cells that thicken the 
uterine lining in the early phase of the | 
menstrual cycle. Ovulation releases) 
the hormone progesterone, which stops) 
the multiplication of cells. If ovulation 
does not occur, cells may continue to a¢ 
cumulate freely. This causes a crowd 
ing of cells in the uterus, a conditio 
called hyperplasia. Women approach 
ing menopause who occasionally fail to 
ovulate and postmehopausal women 
given estrogen replacement therapy 
without progesterone are at risk. 
But 98 to 99 percent of women wit 
endometrial hyperplasia will never get 
uterine cancer. One to 2 percent de- 
velop cancer eight to twelve years after 
it appears. That’s a long time to detect) 
and determine how to treat the condi- 
tion. It is hardly a reason to rush into a 
hysterectomy. Simple hyperplasia re- 
sponds to treatment with an oral prog 
gesterone-type preparation. 
Cystic hyperplasia. The same cellu- 
lar buildup continuing for perhaps six) 
straight months creates a more 
crowded condition of the uterine lining. 
Two thirds of the cases of cystic hyper-| 
plasia that are treated with a D&C will) 
not recur. Only 0.4 percent of women) 
with cystic hyperplasia (continued) 
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PURE WOOL. PURE PENDLETON: 
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coordinates in the pure S 
incomparably Pendleton. Approximate 
prices: flannel blazer, $120.00; authe: 
‘obert Burns Tartan skirt, $78. 00°C Ce 
ophisticates® blouse, $48.00. At fine sto 
Pendleton Woolen Mills, , 
Portland, OR 97207. 


Welcome to our 


PURE VIRGIN WOOL 





WOMEN’S SIZES 


ashioned for your full figure... your sense 

f style: an exclusive collection of pure 

irgin wool coordinates that say the nicest 

1ings about you. Approximate prices: 

ape, $155.00; pleat skirt, sizes 30-40, $90.00; 
‘ountry Sophisticates® blouse, sizes 36-46, 
48.00. At fine stores. Pendleton Woolen Mills, 
ortland, OR 97207. Welcome to our world. 
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x Deerflies 
nowned for their vicious bite, are 4 
tracted to dark, shiny colors, so av 
% navy blues and blacks when dressi 










much to change the composition of 
&x the air you breathe out, you can con- 
“x trol the other two factors to some for an outing. Wear a hat if you ha 
ox degree. Try hard to stay cool this 3$dark hair. Wet skin also attrac 
x summer. Wear light colors (dark col- & these pests, so throw a towel arour 
Bx ors absorb heat and even attract mos- BR your shoulders when you get out 
2% quitoes, according to some experts) ey the water, and dry off quickly. 

x2 and remember that a sure way to be 3& Bees head to flowers because of the 
BATTLING BEASTLY BUGS _ oe bitten is to get very warm playing a ¥x color and sweet scent, and you shou 
If yow’re tired of spending every sum- 3 sport and then sit down to rest. x make sure that nothing about y 
mer in the company of mosquitoes, ex And if you can’t keep the mos- 3% resembles a flower! Don’t wear brig 
flies and bees that seem to be mag- % quitoes from landing on you, there OS colors (especially yellows) and avo 
netically drawn to you, and it ap- *%, ay be a way to keep them from 0 using perfume during the day. 
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on your insect repellent, these tips Re don’t give off an alluring scent, so & when, in spite of every precautiol 
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sexx will help keep those pests away. *% avoid any perfumes. And be aware ex you'll lose the battle between ma 
3K Mosquitoes, those tiny terrors that & that mosquitoes do develop a resis- Re and bug. Follow these pointers { 
CKee can ruin a trip, are expected to be ee tance to certain insect repellents over BK take some of the sting out of the biti 
Se worse than ever in most of the coun- By a period of time. The most effective RX © Cool the itch of mosquito and fl 
SO try this year because of the record 2x repellent now seems to be Muskol. RX bites with a paste of baking sodé 
So snowfalls (there is a direct correla- Z& Sierra Club outdoor experts also Ke cornstarch or Ac’cent (monosodiur 
SOR tion between the amount of snowmelt xy suggest altering your skin’s chemis- Re glutamate) and water. Calamine l¢ 
RS and the number of eggs that hatch), Re try to discourage mosquitoes by sup- 8 tion, a cool compress or even a dab ¢ 
ROR so be extra careful this summer. xf plementing your diet with vitamin-B x toothpaste will also help. 

RS Mosquitoes are attracted to their Se complex. If you'll be hiking or camp- am @ Soothe the initial pain of a bef 
xe hosts by three factors, according to & ing in heavily wooded or marshy a sting with cold cloths or ice. Scrap 
PO Dr. Louis Magnarelli, an agricultural RY areas, they recommend sulfur tablets “8 the stinger off gently, then apply 
KOO scientist from the Connecticut Agri- aS (they come flavored and are available &x weak ammonia and water solution o 
OR cultural Experiment Station, who %% in drugstores) or garlic capsules, mS a strong solution of bicarbonate df 
RS specializes in the study of mos- taken a couple a day for at least two RR soda, a little lemon juice or som 
POR quitoes: the amount of carbon dioxide weeks before your trip. 63 meat tenderizer. —LINDEN Gros 
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TAKE THE SHOC 


OUTOF YOUR — 
ELECTRIC BILL. 


Introducing the new Frigidaire 
Frost-Proof Refrigerators. 











So efficient they start saving 
you money on your electric bill 


The most energy efficient 
refrigerators we've ever made. 

In fact, our Frost-Proof line 
Is the most energy efficient 
line of frost free refrigerators 
In the industry 


FFIQIDAITE one oF ine woie 








the minute you plug one in. 

Savings that grow day after 
day. Month after month. Year 
after year 


a3 FRIGIDAIRE 
HERE TODAY, HERE TOMORROW. 


ised on published annual energy cost data, Frigidaire Refrigerators 
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energy than most nparable competitive model. 
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jake advantage of this 
jolden opportunity to pay 
br some of the costs of a 
jigher education. Best of 
'/, the Butler scholarship 
)ward you may win can be 


ysed for either your future 
pducational needs or for 
yny other useful purpose. 
»0, pick up an entry blank 
wt your favorite store, follow 
‘he official rules, and mail 
4S your entry today. 


CIAL RULES « NO PURCHASE NECESSARY 


2nter print your name, address, and zip code on this entry blank 
' a 3"x5” piece of paper and mail to BUTLER $20,000 Scholar- 
\3weepstakes, P.O. Box sae St. Paul, MN, 55182. All entries 
»)e received by necernbiee 31, 1983. 


/ purchase required. With each entry include the UPC code 
1 from any package of GeUeM® Toothbrush or BUTLER® Dental 
or the word “BUTLER” hand printed in block letters on a 
ate 3”x 5” piece of paper. Enter as often as you like but each 
must be mailed separately 


iners will be selected in a random drawing conducted by the 
on Marketing Group, an independent judging organization whose 
ons will be final. All 118 prizes, worth approximately $21,000 
2 awarded. Odds of winning depend on the number of entries 
ed. Limit one prize per household. SCHOLARSHIP AWARDS 
BE USED FOR THE PAYMENT OF FUTURE EDUCATIONAL 
NSES OR ANY OTHER PURPOSE 


‘eepstakes open to all residents of the U.S.A. except employees 
‘heir families of John utler Company, its affiliates and 
diaries, advertising and promotional agencies, and the Carlson 
3ting Group. Void where prohibited or restricted by law 


entries become the property of John O. Butler Co., and n 

3 returned. Winners will be notified by mail. NO SUBSTITUTION 
RIZES. Taxes on prizes are the responsibility of the winners. 
2rs may be required to exercise a release 


ist of major winners may be obtained by sending a stamped, self 
‘ssed envelope to Scholarship List, P.O. Box 82186, St. Paul, 
5182 
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SCHOLARSHIP 
Greaney 






GRAND PRIZE 


$5,000.00 Scholarship Award — enough to cover tuition costs 
for one or more years at most colleges or universities or for any 
other use you desire. 





TWO 2nd PRIZES 
Two $2,500.00 
Scholarship Awards 


TEN 4th PRIZES 
Ten $500.00 
Scholarship Awards 





FIVE 3rd PRIZES 
Five $1,000.00 
Scholarship Awards 


100 5th PRIZES 
One Hundred Butler® 
Dental Health Kits 


Help Your Smile Last A Lifetime! 





: Brush & Floss Daily... 
BUTLER® GeUeM® Toothbrush And BUTLER® Dental Floss 
Are The Combination That Helps To Remove Plaque... 

A Leading Cause Of Gum-Line Cavities 
And Gum Disease! 
Recommended By 
fa uti ea r Dentists And Hygienists 
® For Over 60 Years... 


New! 

Silver Saver 
For people who | 
would rather 
enjoy their ve 


orl) polis 





Silver Saver stores your silver, keeps it 
bright and shining without polishing! 
Use it. Then put it back until you're 
ready to use it again. 

Silver Saver’s secret is specially 
treated Anti-Tarnish Strips that 
neutralize airborne sulfur fumes that 
cause silver to discolor. Use these Strips 
with soft, see-through Silver Saver 
Storage Bags for serving 
and decorative pieces. 
And in your silver chest 
or buffet for flatware. 

Economical Silver 
Saver. Takes all the work g 
out of enjoying silver! 


ee ee 






2 Silver Saver 


Storage Bags 
For Large Pieces” 


Ask for Silver Saver 
wherever silver polish 
is sold. 


Daubert Coated Products, Inc, 
Oak Brook, IL 60521 
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SINK OR SWIM 


Families that flock to cool waters— 
beaches, pools, rivers, lakes—this 
summer would be wise to have a 
healthy respect for the elements. 
Some simple guidelines for water 
safety can help you avoid the kinds of 
tragic mishaps that have made 
drowning the third leading cause of 
accidental death in America. Once 
everyone in the family knows how to 
avoid accidents and what to do if they 
or someone else is in trouble in the 
water, then the entire family be- 
comes virtually “drown-proofed,” and 
you can all enjoy your vacation with 
easy minds. Here is some advice 
from the American Red Cross and 
the National Safety Council. 


Prevention 


@ It’s an old wives’ tale that eating a 
meal right before swimming will 
cause dangerous stomach cramps. 
But eating a heavy meal right before 
you swim may make you feel sick or 
nauseated in the water, and that can 
be dangerous. 

e@ Much worse than eating before you 
swim is drinking anything alcoholic. 
Studies show that almost half of all 
drownings are alcohol-related, so 
stick to soda and fruit juice. 

@ Over-estimation of abilities is an- 
other cause of water accidents. For 
instance, just because you swim well 
in a pool, you won't necessarily be 
equally comfortable in the ocean. 

@ Don’t assume lifeguards are baby- 
sitters—watch your children care- 
fully. It’s smart to stick to supervised 
areas, but lifeguards have to watch 
hundreds of people ... and only you 
can watch your children at all times. 
@ Never dive into water unless you 
know exactly how deep it is. Diving 
accidents are a leading cause of pa- 
ralysis and drowning. Also, be sure 
your children dive into water that is 
deep enough to be safe. Water that 
was deep enough last summer may 
be too shallow for kids who have 
grown taller and heavier. 

elf you're going to be participating 
in water activities—such as boating, 
sailing, waterskiing—that require 
good coordination, make sure you're 
alert and your reflexes are good. 
Postpone the activity if you aren’t 


P.S.6 


amin 


feeling well, or if you’re taking me d 
cation that makes you drowsy. 


If you are in trouble... 


e Never fight an ocean current. 
you're caught in a rip current whig 
is pulling you away from shore, swil 
parallel to the beach until you hail 
crossed out of the current, then evil 
directly to shore. In other curren 
swim to the shore on a diagonal, it 
stead of trying to make it back 
where you started. 

e If you get caught in weeds, slow 
wave your arms and legs. If ye 
thrash violently, you will only gé 
further entangled. 

e Stay calm if you develop a musc 
cramp. Stretch your leg and massag 
the muscle to relieve the cramp. 

e If you fall into the water unexpec 
edly, you don’t have to take yo 
clothes off if they’re light. If fac 
clothing will help keep you warm i 
cold water, and many clothes are a 
tually airtight when wet and wi 
help you float. 


If someone else is 
in trouble... | 


e Avoid swimming out to the drow 
ing victim. Try reaching with yo ! 
hand or whatever is handy (a stick 
towel, fishing pole, etc.). 

e If the person is’ just out of reac 
lower yourself into the water and ex 
tend your arm or leg while hangin 
on to a ladder, pool edge or anythin 
secure. If the victim is farther out 
toss him or her anything that floats 
such as a ring buoy, a plastic ju 
with some water in it (the wate 
weight helps you throw it more acc 

rately), a picnic chest, etc. 

e Even if the water is shallow, try ¢ 
wading rescue only if there’s nothing 
to throw, or if the person is unco 

scious, since experts advise any con 
tact with a drowning person can be 
dangerous. You can also try forming 4 
human chain with each person Lek 
ly grabbing the next person’s wrists 
e A swimming rescue should be at) 
tempted only as a last resort, ant 
only if you are a very good swimme 

If possible, push a floating object ir 
front of you as you swim, and keep if 
between yourself and the victim at 
all times. Once he has grasped the 
object, slowly pull him toward shore) 
Never let the drowning person grak 
you; if he tries to crawl across the 
floating object to reach you, release 
the equipment and swim away. Onl 

return to him when it is safe. j 
e Everyone in your family should 
know artificial respiration. It’s eas 

to learn, and insures that you'll al 
be able to take care of each other 
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Facial cleanser $8.00 


Day moisturizer 65 AY 


Night cream $14.00 


Hand and body lotion $12.00 


See 














| A beautiful woman 
| _ can spend $50 for 
four skincare products. 


A smart, beautiful 
woman spends just 
for one. 


THE 
BEAUTY 
SYSTEM: 


COMPLETE SKIN CARE LOTION 


FACIAL CLEANSER 
MOISTURIZER 
NIGHT CREAM 
SUN SCREEN 
> AND Bopy LOTION 
AL FORMULA 


xe YOUR 
1S 7 
NOWIDUAL on NEEDS 


Introducing ‘The Beauty Systeni. By Yardley. 


Now you can replace four costly skincare products with 
one effective skincare product. The Beauty System by 
Yardley of London. It’s a facial cleanser, day moisturizer, 
night cream, and hand and body lotion, containing a sun- 
screen. In one convenient bottle. 

For beautiful skin today, try The Beauty System. 

It’s practical. It’s effective. It’s the smart alternative. 


©Yardley of London, Inc., 875 N. Michigan Avenue, Chicago, Illinois 60611 


FLOWERS WITH 
A FLOURISH 


The next time you have flowers to 
arrange, why not create a striking 
display that people will remember. | 

Put the vast assortment of con- 
tainers around your house to use, 
Don’t be afraid to display flowers in al 
silver creamer, a porcelain pitcher, 
tea glasses or even old glass bottles, 
You can transform your dinner table, 
for example, with several shot 
glasses or even one beautiful glass 
beaker filled with blossoms and sur- 
rounded by napkins that have been 
tied with small bouquets of flowers. | 

And nothing could be prettier than 
a few blooms floating in a china o 
silver bowl. If you do use a fine piece 
of china or silver, make sure not to 
scratch the bottom: Cover the bowl 
bottom with florist’ clay or old 
sponge hair-rollers that have been 
tied together, then insert the stems. 
A criss-cross grid of transparent tape 
at the top of the container will hold 
long-stemmed flowers in place. 

For a look that’s unusual and un- 
forgettable, try using large rocks 
with deep cracks to hold your flowers. 
Be sure to line the inside of the crack 
with a sheet of foil so that the water 
doesn’t seep out. Or create a flower- 
ing meadow on your tabletop: Cover 
the table with plastic, then roll out a 
piece of pre-cut sod (bought from a 
garden center) and moisten it. Ar- 
range your flowers in the sod, mak- 
ing sure they’re firmly anchored. 

And be sure not to overlook all 
those wonderful baskets that have ac- 
cumulated in your closets . . . they’re 
| perfect for showing off a flowering 
plant. Just place a saucer-at the base 
of the basket to catch any drips. 
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HYSTERECTOMY 


continued 





elop endometrial cancer eight to ten 
irs later. Again, there is no need to 
2 your uterus just because you have 
s condition. Oral progesterone-type 
,parations also effectively reverse 
> cellular buildup. 
enomatous hyperplasia. Here, 
» endometrial cells, though still in- 
idually normal, are very densely 
wded and the rounded walls of the 
jometrial glands have begun to fold 
d out on themselves. The number 
women with this condition who sub- 
quently develop cancer increases to 
percent, with the cancer appearing 
-ee to five years after the diagnosis of 
enomatous hyperplasia. 
Most women who come to me after a 
sterectomy have undergone it for 
sreason. But I still consider this con- 
ion toward the normal end of the 
ule. Eighty-five percent of adenoma- 
s hyperplasia will not go on to be- 
e cancer. And all the cases of both 
nomatous hyperplasia and atypical 
nomatous hyperplasia (the next 
ge) that I have ever treated have 
n reversed within four to six months 
_ progesterone; I certainly believe 
at a trial of this therapy is worth- 


Bleach these pants? Of course. 


illy the Kid'quality starts with 
bleach-safe colors 
and fabrics. 


amous Billy the Kid’ comfortable fit. 


aditional styling made witha blend 
of Dacron’ polyester and cotton. 


Us 
Easy to care for because theyTe  ;iquid Blea 


while. Two thirds of all cases of hyper- 
plasia could also be cured by one hospi- 
tal-type D&C, and another 20 percent 
by a second. Having two D&Cs to con- 
trol the condition is still less traumatic 
than one hysterectomy. If a woman is 
approaching menopause, these proce- 
dures may tide her over without a hys- 
terectomy. After menopause, the ab- 
normal uterine lining is rarely able to 
regrow after a D&C. 

Atypical adenomatous hyperpla- 
sia. This is the first stage in which the 
endometrial cells begin to look unnatu- 
ral. They may be dark or jumbled out of 
their normal pattern. Atypical ade- 
nomatous hyperplasia has been diag- 
nosed one to three years before cancer 
appeared, but 85 percent of women 
with this condition were still treated 
successfully by D&C, neither regrow- 
ing the abnormal lining nor developing 
cancer. Hysterectomy might be one 
reasonable treatment for this stage of 
abnormality, but a carefully monitored 
six-month trial of progesterone therapy 
stands a good chance of reversing the 
condition without surgery. 

The diagnosis of atypical adenoma- 
tous hyperplasia can be tricky for the 
pathologist. If he is not very experi- 
enced in reviewing such slides, he may 
overread and call the condition adeno- 
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bleach-safe. oe tmead bright. 
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carcinoma, which is cancer, or under- 
read and not alert the gynecologist to 
be concerned enough. Any patient with 
a D&C diagnosis of atypical adenoma- 
tous hyperplasia should have her slides 
reviewed by a pathologist with special 
expertise in uterine pathology. 


Causes and symptoms of 
endometrial cancer 


As I have said, a major cause of hyper- 
plasia is prolonged continuous estrogen 
stimulation of the endometrium with- 
out the modifying effect of progester- 
one. This can happen naturally but is 
often caused by estrogen replacement 
therapy that doesn’t include the com- 
panion female hormone progesterone. 
However, age is still the prime risk fac- 
tor. Obesity can also be added to the 
risk list. Diabetic women, hypertensive 
women and women with a family his- 
tory of breast or ovarian cancer may 
also be at increased risk. 

Although endometrial cancer is seen 
in a greater number of women than ei- 
ther ovarian or cervical cancer, it hasa 
lower death rate. This is primarily be- 
cause it shows early warning signs. 

The most common early sign of 
endometrial cancer is unexplained 


bleeding. Approximately 80 percent of 
patients with (continued on page 126) 
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Cf @ 
antasticity 
5 
One word describes the new Wall-Tex® |! 
MatchMakers™ Collection. Ah, but what a wor¢ 
And what a dazzling collection of matching 
wallcoverings, fabrics and accessories! You ca 
alates MatchMakers' special magic to every roc 
in Moles house. You can create any mood. And yd 
can enjoy these washable, strippable, vinyl-fabr | 


wallcoverings and washable fabrics for years, | 
thanks to their strength and durability. 





Plaids Plaid—MM555_ Plaids Stripe —MM556 


O 


What's more, MatchMakers brings you thes 
(allele) e-lalelemo. Gel Iiio we elc@ sem CU @e ioe eee 
the same patterns as your favorite Corning Ware 
designs. Plus a wonderful Placemat and Napkin 
Set Special, for an added dimension in color an 
pattern coordination. 
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Look for everything that’s newbeautifulfan- 
tasticlivelystylishcolorfulelegant in the new, 
MatchMakers 14 Collection. It’s one of many lovely 
wallcovering collections from Wall-Tex. 
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Just add your own butter for frosting 
oO smooth, so delicious, it’s perfect 


isn't your family deserve the 
sh-tasting frosting? 
















+ ee A VIS 


$15* 
AVIS RENTAL OF 
AYS OR MORE WITH THIS COUPON 


$15* ($10 in Florida) on an Avis rental of 7 days or 
at Avis corporate and participating licensee loca- 
in the continental U.S. *Exceptions: not available in 
Wa 12/15/83—12/31/83, or California 7/1/83—8/31 
Dne coupon per rental. Coupon may not be used in 
nction with other discount programs or with tour 
Is..Car must be returned to renting locations. Refuel- 
nd taxes are additional. Offer expires 2/29/84. For 
ation and reservations, call your agent or Avis toll 
at: (800) 331-1212. DRB 













htal Sales Agent Instructions: 
Check-Out 












nt NGO CAL] OMe amen ve eet he 
Check-In: Enter M1500 (M1000 in 
rida) in response to ADJUST- 
NTS; submit with coupon, Business 
dort F-367. 





PLORing 
CYPRFcet 


VE $34.35 


/ATION SPECIAL 7 ie 


1.30 VALUE FOR $49.95 
t 30 minutes from Walt Disney 
rld and Epcot Center, Cypress Gar- 
is offers LHJ readers super savings! 
»y include: overnight accommoda- 
is (2 days/1 night) for family of 4 at 
ress Gardens Quality Inn; addi- 
al nights, with advance reservation, 
(reg. $51) for coupon bearers; unlim- 
admission to Cypress Gardens for 
ation of stay (reg. $8.95, adults; 
5 for children 11 and under; free, 
er 5); complimentary welcome cock- 
for 2, Tuesday through Saturday. 
valid through December 31, 1983 when coupon is 
nted at Cypress Gardens Quality Inn reception desk 
ect to availability. Reservations must be made at 
2 weeks in advance by phoning (813) 324-5950 


coupon per family; not valid with other discounts 
-refundable, non-exchangeable for cash value 








Ress GARDENS E55 GARDENS 


SAVE $34.05 
GREAT GETAWAYS START 

WITHA TOTES”™ 4-PIECE 

LUGGAGE SET 

$100 VALUE FOR $65.95 

This lightweight, 4-piece set of luggage 
by Totes™ includes the following items: 
an Expanding Bag (opens to 20’x18"x7"); 
a Travel Bag (opens to 16’x131/2"x5"), 
with a detachable shoulder strap; an 
Expanding Duffle (opens to 8’x9"x17"); 
and an Expanding Garment Bag. 
You can choose from one of two colors: 
wheat or navy. To order your Totes™ 
set, send your check or money order 
for $65.95, plus $3.95 p&h to: Luggage 
Offer, Promotional Concepts Inc., 6 
E. 39th St., New York, NY 10016. Allow 


4-6 weeks for delivery. New York residents add 
appropriate sales tax 


SAVE $12.45 \ 
STAY ORGANIZED j Ge 
WITH THE } 

AZIZA IMPLEMENT oO ae 
TRAVEL KIT » 
$18.95 VALUE 
FOR $6.50 

For a limited time 
only, Aziza is offer- 
ing a quilted, turquoise travel bag to 
hold all of your beauty brushes and im- 
plements. The bag comes complete with 
retractable eyeshadow and lip brushes, 
so you can stay looking terrific wherever 
you go. Send check or money order for 
$6.50, p&h included, to: Aziza Imple- 
ment Kit, P.O. Box 4018, Jefferson, MO 


g 65102. Available through November 1983. Allow 6-8 
weeks for delivery 


ALL ACROSS THE COUNTRY, 
KIDS EAT FREE AT THE 
INTERNATIONAL HOUSE OF 
PANCAKES! 







This coupon entitles each child 12 years or younger to eat 
free from the |HOP Children’s Menu, with EACH adult 
meal purchased from the regular menu. Offer good only 
with the coupon, at participating locations through Sun- 
day, September 11, 1983. Please check with server be- 
fore ordering to make sure the restaurant Is participating 
in this offer 


INTERNATIONAL 


HOUSE cakes. 
RESTAURANT 









SAVE $6.00 
TINY & TERRIFIC: THE 
PANASONIC DIGITAL 
QUARTZ TRAVEL 
ALARM CLOCK 
$19.95 VALUE FOR $13.95 
Panasonic offers this compact digital 
quartz travel alarm clock to get you up 
and going in the morning with an easy- 
to-set alarm, snooze button, back light 
and easel back. It comes complete with 2 
LR-44 batteries and a carrying pouch. 
Burgundy color. Send check or money 
order for $13.95, plus $2.00 p&h to: La- 
pine Clock Offer, 1 Park Ave., New 
York, NY 10016. Allow 4-6 weeks for delivery 


SAVE UP TO $8.00 

THE INDISPENSABLE 

MOBIL TRAVEL GUIDE 

PUBLISHED BY RAND McNALLY 

This perfect vacation planner offers 
travelers useful information on hotel ac- 
commodations, tourist attractions, res- 
taurants and much more. You can get 
the set of seven for $45.00 ($53 value) or 
buy them separately for only $5.50 each 
($6.95 value), p&h included. To order 
separate guides, be sure to specify by re- 
gion: California and the West; Great 


Lakes area; Middle-Atlantic states; 
Northeastern states; Northwest and 
Great Plains states; Southeastern 


states; Southwest and South Central 
states. Send your check or money order 
to: LHJ Travel Guide Offer, Rand 
McNally Map & Travel Store, 33 E. 
Madison, Chicago, IL 60603. Offer applies 


when check or money order accompanies order. Expires 
November 30, 1983. Allow 4—6 weeks for delivery 


SAVE UP TO $9.00 


Look great wherever your travels take 
you, with this Regis Hairstylists Special 
Discount Offer. 


This coupon entitles the bearer to $4.00 off a Precision 
Haircut and Style, PLUS one FREE Salon Conditioning 
Treatment at any participating Regis Hairstylists Salon 
One coupon per person. Not valid in conjunction with any 
other coupon or discount offer, or where prohibited by 
law. Valid through September 1, 1983. For the Regis Sa- 
lon nearest you, call toll free (800) 328-6782. Over 350 
locations coast to coast. 





* REGIS HAIRSTYLISTS 
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c= to be ine center of aenuon 


Everyone has seen people at parties who are lively and in control of the situation. 
draw others into their circles like magnets. @ When standing in place, 
Their charms may not be so myste- don’t fold your arms across 
rious; they may simply be your chest or clasp your 
very good at using body lan- hands. (Hold a drink and let 
guage to look approachable. the other arm hang loosely 

The following tips from Dr. by your side.) A tilted head 
David Givens, an anthropolo- and toes that are angled 
gist who has studied the sub- outward are other clues 
conscious signals we give each that youre an outgoing 
other, will help you show your person. 
friendliness in social situations, @ When you see someone 
without saying a word: who looks interesting to 
@ Wear light-colored clothing. you, don’t be embar- 
Black may be dramatic, but people rassed if your gaze lin- 
warm up to “emotional” colors such gers a little longer. 
as pink and red. (Averting your eyes 
@ Ifyou are with a friend, make sure indicates that you are 
you stand or sit facing outward to- not attracted.) And 
ward the room—a position which don’t forget the obvious: 
shows that you are interested in meet- turning toward the person you 
ing others. want to meet will help to insure that 
@ Move around. It shows that you he gets the hint. —CINDY SCHWEICH 
































Picking the ot necklace 


he question isn’t to wear or 
not to wear a necklace. It’s 
what kind! Chains, chokers, 
collars, rings, ropes 
there’s never been a bigger, 
more exciting variety. Now that those 
few inches between your head and 
shoulders are a fashion hot spot, learn 
how to choose and wear necklaces that 
make the most of it. 
e@ If your neck is somewhat less than 
swanlike, chokers, chains and chunky 
beads that sit high above the collarbone 
could make it seem even shorter. Better 
for you are longer lengths that hit well 
below the collarbone, exposing as much 
neck as possible. 
@ Is your neck too thick? It will seem 
more graceful if you wear necklaces 
that don’t hug tight. Below-the-collar- 
bone styles are perfect. So are the new 
flat metal collars that sit well down on 
the neck. Watch out for very delicate 
short chains and beads; 
__ they could make 


y 


your neck seem burly by contrast. 
@ Lucky you if your neck is long 
and slender. You can wear anything, 
from chokers and ropes of faux jewels 
and pearls to wide sculptured collars to 
chains of any width and length. (For 
the newest look: try a lightweight tita- 
nium choker of silvery links.) But if 
your neck is really skinny, balance is 
everything. The biggest and boldest 
choker styles could be overpowering; 
the thinnest gold chains will emphasize 
your own thinness. 

@ Crepey neck? You don’t want to focus 
attention on the skin itself. Draw the 
eye away with longer-length chains or 
rope a la Chanel. Or cover up with a 
Lady Di choker (row on row of pearls 
snugging around the throat), or a sup- 
ple, sensuous gold-mesh “bandana.” 

®@ Shiny goldplate and highly polished 
silver are sensational on tanned or 
darker skin. Pearls are for anyone, any- 
time; their luminous glow makes all 
skin look radiant. (Diamonds, too, be- 
cause of the way they reflect light onto 





r- 


~» the skin.) 
f: le New, superchic way to wear a neck- 
lace is over asilk blouse or shirt collar: 
Button blouse to the top, turn up the 
collar, secure with a pin, then add your 
—MARGARET DANBROT 


necklace. 
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When to 
have a checkup 


eeling healthy? Fit as a fidd 
Good. Obviously, you want 
stay that way. Regular medi 
checkups are the best way 
stay healthy and catch 
problems early, when they 
easily treated. And although it may 
seem so at first, regular checkups are 
the least expensive way to stay healthy, 
cause if you wait until a problem is ; 
vanced, it will cost much more to treat it 
Here’s what major health organizations 
about examinations and how often a heal 
adult should see a doctor and dentist. 
Family doctor The American Medical / 
sociation recommends that young adu 
(age twenty-one to forty) have an exi 
every five years. People in their prime (fo 
to sixty-five) should have an exam every ¢ 
to three years. (As you get older, the inter) 
between exams should get smaller.) 
Gynecologist Because women require F 
smears and certain other tests m( 
























































































frequently than U every five yea 
many women rely on their gynecologist 
their only regular doctor. The American C 
lege of Obstetricians and Gynecologists r 
ommends once-a-year examinations 
“asymptomatic women” (women who fi 
fine, aren’t pregnant and assume tk 
there’s nothing wrong with them). 
Eye doctor The National Society to P 
vent Blindness suggests that adults have 
eye examination, including a glaucoma te 
every two years after age thirty-five. Yc 
doctor will tell you whether you need an 
amination more often, especially if there 
any evidence or family history of glaucon 
Dentist The American Dental Associati 
recommends that you see your dentist 
least once a year for an oral examinati( 
Whether or not the dentist cleans your te¢ 
or takes X-rays depends upon the conditi 
of your mouth. 

These recommendations are only gui 
lines; your doctor will tell you if you need 
visit more often. —BETH WEINHOU 




























Our model is wearing Pure Plum. 


Ultra-beautiful lips eae ultra- ie 


Simply beautiful! Ultra-Slim Lipstick by Maybelline does more 
han ordinary lipstick. It shapes and defines your lips with rich 
bolor. It’s long and slim and easy to control. The sleek slant- 


‘ip lets you put creamy, long-lasting color exactly where 
you want it. 


Ultra-Slim Lipstick. Ultra-color. Ultra-control. 
In creams and frosts. 


Shaping beautiful lips has never been simple 


UltraSlini Lipstick | 
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FOR DRINKING FLORIDA 
_ ORANGE JUICE. 


You can’t get too much of a good 
thing when it’s Florida orange juice. 
It’s filled with great taste, Vitamin C, 
potassium and minerals. And it’s low __ 





Florida Orange Growers ‘x © 


©) State of Florida, Dept. of Citrus, 1983 
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First-aid kits for travelers 


, faccidents happened when you ex- 
pected them to, they wouldn’t be 
accidents—but that doesn’t mean 
you can’t be prepared for them. So 
before you head off on your next 

mmer outing, make sure you bring 

yng a compact first-aid kit to stow in 
> trunk of your car. Ready-made kits 

2 available in most pharmacies, but 

can assemble a kit yourself at a 

ction of the cost. 










Start with a small bag that has lots of 
ckets, to facilitate finding things that 
u may need ina hurry. The American 
ted Cross suggests that you include: 
Six 4 x 4-inch gauze pads that can be 
) ed to stop bleeding or to dress a 
pund. These can be cut down if too big, 
unfolded to cover a large area. (Tip: 
> control bleeding, press hard directly 
the. wound; elevate arms or legs 


ecause the Secret Service 
seizes about 95 percent of 
counterfeited currency before 
it’s ever released, most of us 
have become so secure we 
never bother to check our bills. 
ill, around $8 million in bad currency got 
|to circulation last year—and the fact is, if 
hu accept a phony twenty-dollar bill (the 
‘ost counterfeited denomination), you’re 
‘uck with it. 


| It pays, therefore, to familiarize yourself 


ith the differences between real and ls 


pe erelt bills before it’s too late. Jo- 
“ph Petro of the U.S. Secret Service sug- 
>sts that you be on the lookout for these [ 
'_gns that money is not genuine: 


) The “feel” of the bill. Genuine cur- DB: 


)ncy is engraved, and you can feel the 
used ink on the paper (like a fine in- 
| tation). At least 95 percent of coun- 
erfeiters use a photo-offset method, 
‘hich leaves paper smooth and flat. 

| The portrait. Again, because of 


it 
; 
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above the level of the heart while you 
apply direct pressure.) 

@ Three triangular bandages to be used 
as slings, or to hold dressings in place. 
You can make these out of an old sheet: 
the triangle base should measure fifty 
inches, the sides forty-two inches. 

@ Two rolls of gauze roller bandage 
(one- and two-inch widths) to hold 
smaller dressings in position. 

@ A dozen adhesive bandages in as- 
sorted sizes and shapes. 

@ One roll of adhesive waterproof tape. 
@ Halfa dozen safety pins. 

@ One small pair of sharp scissors. 

@ A bar of soap—warm soapy water is 
still one of the best cleansers around. 
@ A small jar of isopropyl alcohol to 
sterilize safety pins and scissors. 

@ A “space blanket”—it’s made from 
aluminum and folds up into a tiny pack- 
age—to help maintain normal body 
temperature and prevent shock. Avail- 
able in sporting-goods stores. 

@ A small pad and pencil to note infor- 
mation that medical personnel might 
need for later treatment. 

@ A small flashlight, since accidents 
don’t always occur during the day. 

@ Finally, for a pocket-sized guide to 
first aid, send twenty-five cents and a 
stamped, self-addressed envelope to the 
National Safety Council, Public Safety 
Department, 444 North Michigan Ave- 
nue, Chicago, IL 60611.—LInDEN Gross 


How to spot a 
counterfeit 
$20 bill 


2. 






















What will they 
think of next? 


Here are some nifty new products and ideas 
that may soon be on the scene. 


Low-cholesterol eggs. By feeding hens a 
high-fiber diet, scientists have figured out 
that they can get an egg with 13 percent less 
cholesterol. So far, the new diet has the side 
effect of slowing down egg production—a 
problem that poultry specialists are cur- 
rently trying to solve. 


Soapy substance keeps sharks at bay. 
Experiments show that chemicals resem- § 
bling laundry detergents turn hungry 
sharks into picky eaters. Soon we may all be 
swimming with squirt guns in hand. 


Undentable car. Carbon fibers embedded 
in plastic produce a material as strong as 
steel, but lightweight enough to be fuel ef- 
ficient. The material would enable cars to 
survive minor collisions intact. But it proba- 
bly won’t be practical until engineers can 
figure out how to reduce the high cost. 


Newspapers on the air. Nearly ten mil- 
lion Americans will be turning on their 
newspapers instead of unfolding them 
within three years, if a CBS estimate is 
right. A decoding device that fits onto your 
TV set will let you tune into news, sportsand 
advertisements that will appear on your 
screen in printed characters via a standard 
television signal. —Davip D. DOWNIE 


the printing process, the portrait (Andrew 
Jackson on the twenty) will have real depth 
and liveliness. On a counterfeit bill, the pic- 
ture will look flat, and there may be tiny 
breaks in the lines of the screened back- 
ground or a general blurring of the portrait. 
@ The treasury seal. This is composed of two 
colors: the green seal, surprinted with the 
word “TWENTY” in black. It is extremely 
difficult to duplicate, and usually results in 
the seal’s looking fuzzy, with spokes 
blurred, uneven or broken. 
@ The paper. Almost impossible to du- 
plicate, the paper is produced according 
to a secret recipe. For example, tiny red 
and blue fibers, which you can readily see 
on a new bill, are mixed into the paper at 
the time it’s made. 

What should you do if you think you 
have been given a counterfeit bill? Take it 
to the nearest bank and have them check it 
for you, or notify the Secret Service. Don’t 
attempt to pass the counterfeit bill along: 
that’s a felony. —MAary MOHLER 
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For alfresco 





POCKET BURGERS 


Tucked inside tasty pita bread ... 
lightly spiced beef patties topped with 
a smooth cucumber-yogurt sauce. 


Sprinkle 1/2 teaspoon salt, 1/4 tea- 
spoon garlic powder and 1/4 teaspoon 
ground cumin on 11/2 pounds ground 
beef. Mix lightly; shape into 4 patties. 
Broil (or grill) 3 minutes on each side, 
turning once. 

Meanwhile, combine 1/2 cup plain 
yogurt; 1/3 cup seeded, chopped cu- 
cumber; 1 small diced onion; 1/4 tea- 
spoon salt; and 1/4 teaspoon garlic 
powder. Slit top of 4 pita breads to 
open pockets. Tuck a burger and 1 
thick tomato slice into each pita 
bread; top with cucumber sauce. 
Serves 4. 


CARROT-MINT SALAD 


Refreshingly different summer combi- 
nation to serve alongside burgers. 


Thaw 3 cups frozen sliced carrots in a 


Easy 


dining: deluxe burger 


one 
a Oe 





colander under cold running water; 
drain. Pour carrots into a medium 
bowl and toss with 3 tablespoons 
chopped fresh mint. In a jar with lid 
combine 1/4 cup salad oil, 3 table- 
spoons lemon juice, 11/2 teaspoons 
sugar, !/s teaspoon salt and dash pep- 
per; cover and shake. Pour over 
minted carrots and toss. Arrange on 
lettuce leaves if desired. Serves 4. 
Note: If fresh mint is unavailable, 
substitute 1 teaspoon dried mint and 
3 tablespoons chopped parsley. 


SUMMER MICROWAVING 
HINT 


Barbecued chicken shortcut: 
While charcoal is heating, you can 
partially cook the chicken in the 
microwave oven. Arrange cut-up 
broiler-fryer chicken in glass bak- 
ing dish with the bony sides down 
and thick meaty portions to the 
outside of the dish. Cover with 
wax paper. Microwave on high 
power for 5 minutes; turn and re- 
arrange pieces, then microwave 
for another 5 minutes. Cook over 
medium coals for 10 to 15 min- 
utes more or until juices run clear 
when pricked with a fork. 


"4 Super rete Meals 


s, Mediterranean style 















GLAZED FRUIT 


Seasonal treat—ripe, juicy nectarines 
and luscious blueberries tossed witha 
sweet orange marmalade sauce. 


In small bowl combine 2 cups blueber- 
ries and 1 pound sliced nectarines. Inj} 
small saucepan heat 1/4 cup orange 
marmalade, 2 tablespoons lemon juice 
and 1 teaspoon grated lemon peel, 
stirring constantly until it begins to 
boil. Pour over fruit and toss until 
well coated. Serves 4. 






KITCHEN EASE 


I use an old deep-fat fryer to 
blanch fruits or vegetables 
for canning or freezing. The 
quick-heating fryer returns 
the water to boiling almost 
immediately.—Jo Russell, 
Post Falls, ID 


When I cook meat or poultry 
on a spit, I “brush” on the 
barbecue sauce with the 
leafy end of a long stalk of 
celery. It adds more flavor, 
can be eaten or tossed—no 
cleanup needed!—Barbara 
M. Speer, Greenville, SC 
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} Gagliardi Bros. Inc 





_ California has a lot going for it, but... 
' Foryears, | yearned to be back in Philly 


__ just for a taste of that famous Philadelphia Steak: e 
__ steak sandwich | grew up on. Guess Umm 





what, though? Now | can get it here—with All Beef Sandwich Steaks 
__ STEAK-UMM® All-Beef Sandwich Steaks. eames em 
_ STEAK-UMM® is 100% pure beef. 


Tender, lean and juicy. Back home 
we'd put ‘em on a roll with 
cheese, onions, you name it. 
You know...now | really 
do have everything. 


The authentic 
Philadelphia 
steak sandwich” 








In your grocer’s freezer. 





of the Registered Trademark STEAK-UMM.® 


SPOILYOURSELF ~ 













Goahead. You deserve this Satin moment.. 
Se-enjoy.the smooth, silky taste , 
of new Satin withthe luxurious Satin tip. 


Satin tip 
005. 


4 
Moy 


©Lorillard, U.S.A., 1 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 








10 mg. “tar”, 0.9 mg. nicotine av. per cigarette by FTC method. 
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rE NEW AMERICAN 
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In spite of dire predictions, the family has not become extinct—but it most 
‘certainly has evolved into many new forms. Much of what has happened as men, 
| women and children have adapted to a changing world is all to the good. 
| Even so, numerous concerns remain. Turn the page for an honest, in-depth look 


at the family of the eighties. By the editors of Ladies’ Home Journal 






@ A NEW KIND OF PARENT, A NEW KIND OF CHILD 
© WHAT FAMILIES REALLY THINK ABOUT FAMILIES 
| @ TODAY’S CHALLENGE: DOING MORE WITH LESS 

| @ UNCLE SAM AND THE FAMILY 











| PLUS: Announcing the Ladies’ Home Journal Answers for the Eighties 
Awards for outstanding solutions to the special problems 
of families today. See page 154 to find out how you can become a winner. 
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A NEW KIND 
OF PARENT. . . 





A NEW KIND 
OF CHILD 


BY SONDRA FORSYTH ENOS 
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y mother wer 
back to wor 
not long afte 
I turned 
years old. Th 
year was 195 
a moment 
American history when the pr 
vailing sentiments were “I Loy 
Lucy” and “I Like Ike.” On Jant 
ary 19 of that year, with 68))} 
percent of the country’s T 
audience watching, Lucy R 
cardo—loveable, hare-brainé 
housewife—had gone to the ho 
pital to give birth to Little Rick 
And the following morni 
Dwight David Eisenhower wé 
inaugurated as our thirty-four 
Eresident, a But nee was to hol 


a 


WHAT FAMILIES BES 
THINK ABOUT FAMILIE 
AN LHJ-EPCOT POLL 


To find out what families thin 
about their lives in 198 
Ladies’ Home Journal went 
the very best source aroun 
American families themselve 
For two weeks last spring, ¥ 
visited the CommuniCore pi 
vilion at the new Walt Disné 
World Epcot Center. The EA 
tronic Forum made it possib 

to poll more than 27,000 pe 
ple—a cross section of Amea 
i 


including teenagers, worki 
























c. eight fairly tranquil years. 
What I remember best of that 
| ime was that my mother was go- 
} g against the tide. The other 
mothers along the pleasant, 
Iree-lined street in Michigan 
where I grew up whispered 
ie vbout her. My father was an os- 
eopath with a thriving practice. 
i was an only child. It couldn’t be 
A money problem, could it? Was 
Dr. Forsyth ill, perhaps? After 
all, my mother had been such a 
ood mother—chauffeuring me 
‘co ballet lessons, serving Kool- 
Aid and cookies to all the neigh- 
foorhood kids who came to play 
on my swing set, teaching Sun- 
Hay school, leading the Brownie 


F others, homemakers, retired 
ouples, children and others— 
‘about important issues affecting 
life in the American family to- 
day. Here’s what families like 
yours had to say. 

When we asked, “At what 
stage is a family the happiest?” 
‘we received encouraging news 
that, for many families it is the 
tyears when children are at 
‘home. Almost 40 percent of par- 
ents with children under six be- 
lieve this is the best stage for 












families. And over half of par- 
ents of children between ages six 
_and twelve think having school- 
_age children is terrific. The par- 


ae 


Troop and then the Girl Scout 
Troop. Why, then, would she go 
out and get a job as a school 
teacher, and hire another wom- 
an (an affordable middle-class 
option then) to do her real job? 

I never asked her that question 
directly, but she gave me the an- 
swer in her own way. One day, 
she came down from the attic 
with a yellowed sheaf of papers, 
the written examination she had 
taken to get her master’s degree 
in education before I was born. 
She had earned a very high 
grade—something in the 90s— 
and she showed me all the hard 
questions and laughed and said 
she probably couldn’t pass the 


ents of grown children, however, 
do not seem to suffer from the 
“empty-nest syndrome’; 47 per- 
cent of those with children older 
than nineteen think having 
grown children is the most 
fulfilling time for a family. Obvi- 
ously, many people believe that 
the stage they are in right now is 
the best possible. 

However, the parents of teen- 
agers broke this pattern; only 16 
percent of this group think the 
teen years are happiest for fami- 
lies. And the “troubled teens” 
agreed; only 7 percent think the 
teen years are the happiest fam- 
ily stage. (continued on page 167) 


test again. I said she could, too, 
because she was so smart, and 
we shared a little flash of exulta- 
tion, a secret between us. 


A NEW KIND OF MOTHER 


Three decades later, the homog- 
enous mood of that era seems 
like ancient history. The major- 
ity of mothers are working, and 
while the homemakers who 
peopled my Michigan girlhood 
clucked their tongues about my 
mother’s job, the homemakers of 
the eighties feel the need to de- 
fend their choice of a once-re- 
vered role. And certainly, it is no 
longer a secret that women can 
be smart, accomplished, sepa- 
rate people. I havea ten-year-old 
of my own now, Christopher, and 
an eight-year-old, Stacey, but 
the neighbors don’t whisper 
about me as I whisk out of the 
house in the morning on my way 
to my full-time office job. Most 
women are too busy these days 
living their own diverse lives to 
spend time criticizing mine. 
There is the thirty-four-year- 
old first-time mother at my office 
who returned to work three 
weeks after her daughter’s birth, 
both out of necessity and de- 
sire. She nurses when she can, 
and expresses her milk in be- 
tween to keep the supply up. 
Sometimes she brings the baby 
to the (continued on page 156) 








Above, three out of the more than 27,000 
participants in the LH.J-Epcot Center poll 
watching the screen as they input 


their choices in the Electronic Forum. 
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DOING MORE 
WITH LESS: 
THE CHALLENGES OF 
TODAY’S FAMILIES «: 


"OY RANGY 3. WHITE 


amilies have never had 
it easy. In the 1960s, 
parents and children 
found themselves di- 
vided by a seemingly 
unbridgeable genera- 
tion gap. During the 
1970s, husbands often felt be- 
wildered and sometimes angry 
at their wives’ push for equality. 
And in the 1980s, while family 
members still squabble and 
struggle to understand each 
other (see poll, page 86), the new 
family problem is an increased 
difficulty of doing more with 
fewer resources. Money and 
time, for instance, are in short 
supply as living costs bite deep 





ee 


into family budgets and mor} 
and more women juggle hom) 
and career. In addition, thi! 
needed support  systems—}f; 


whether good day care or helpfu , 


ages we've been weaned on nifj 
longer apply. By 

“There’s a big lag betwee¥ 
what’s in place from a differen) 
era and what’s needed today, it 
says sociologist Cynthia Fuchi Hi 
Epstein of Queens College. “Th 
profile of the American family): 
has changed, but the institulf; 
tions the family interacts with}; 
haven’t kept pace.” 

Here, then, is a look at some o 









| 


- major problems that fami- 
{s today face: 

#t Enough Money. Years of high 
Yiation have taken a toll on 
pst about everybody. “People 
@2 paying high interest rates 
@ existing loans and have few 
ations for further borrowing,” 
ys Luther Gatling, president 
the Budget and Credit Coun- 
sling Service in New York 
(ty. “We’re seeing more people 
j10 have never been in finan- 
¢.l trouble before.” 

iAccording to Thomas Espen- 
#ade of the Urban Institute, 
be cost of raising a child from 
)-th through four years of pub- 
) college for a middle-income 
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family shot up from $64,215 in 
1977 to $97,900 in 1981—a 52 
percent jump, an amount that 


squeezes most family budgets. 


For example, Fred and Eileen 
Bruning of Long Island, New 
York, have a combined income 
of about $50,000 and the oldest 
of their four teenagers is going 
to college next year. “On paper 
our salary looks good, but in fact 
were pinched,” says Eileen, 
who has ajob asa secretary. “My 
husband and I are both working 
really hard and we’re both in our 
forties, so you’d think things 
would ease up. But the cost of 
college is sending me into a 
(continued on page 153) 


UNCLE SAM AND THE FAMILY 


panic.” 








Politicians love kissing babies, 
and when it comes to rhetoric, 
there’s hardly a better topic 
than the family. It’s been called 
“our greatest natural re- 
source,” “our single most im- 
portant institution,” “the foun- 
dation of our social order”—and 
that’s just about where general 
agreement stops. With the 
changing nature 
of the family, dif- 
ferent ideological 
groups even have 
difficulty agree- 
ing on a defini- 
tion of what the 
family is. And the 
question of gov- 
ernment in- 
fluence and re- 
sponsibility is a 
complicated and 
emotional one. 
“We have a 
long heritage in 
this country 
that’s anti-gov- 
ernment and that stresses indi- 
vidualism,” explains Professor 
Sheila B. Kamerman. “But the 
government is involved in 
many other areas—building 
roads, supporting businesses. I 
think we have unrealistic be- 
liefs about what families can 
and should do for themselves.” 
Her research shows that the 








The charmer above, as well as 
most of the people on these 
pages, was photographed at 
Disney’s Epcot Center. 





United States does less to help 
support families than any other 
industrialized country in the 
western hemisphere. 

But others would argue that 
the government already does 
too much. And that in the later 
part of the twentieth century, 
family-support programs have 
mushroomed out of control. “I 
think it’s very 
unfortunate if we 
get an attitude 
that the govern- 
ment is there to 
solve all our prob- 
lems,” argues 
Phyllis Schlafly, 
who is. well 
known for her ac- 
tive lobbying 
against the 
Equal Rights 
Amendment and 
for her conserva- 
tive views. “One 
of the reasons 
Ronald Reagan 
was elected was to bring gov- 
ernment spending and regula- 
tion under control. People were 
very disillusioned with the 
whole liberal notion that the 
government can solve all our 
problems.” 

What should the govern- 
ment do to assist families? Here 
are a_ (continued on page 153) 
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Mixed blues? Yes! 
Turquoise roll-cuff top, 


cobalt skirt, right. For 
fashion impact select 
fabric in two strong, 
related colors, as we 
did. (Other good 
combos: rose/pink, 


marigold/ginger.) 


Cool blues... the 
cobalt top (here, 
with shoulder- 
tied sleeves), the 
turquoise skirt, 
left. All pieces are 
in supple cotton 
T-shirting— 
comfortable, easy 
to sew, practically 


wrinkle-proof! 





Dress blues, above... 


the turquoise top and long pour of skirt 
team up for a one-piece look. No buttons, no zippers, just 
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aterials: 3 yards of 
60-inch-wide cotton 
interlock (234 yards 
if making knee- 
length skirt); 1-inch- 
wide elastic; seam 
tape; ¥1 yard light- 
weight fusible inter- 
facing; 8 D-rings; 
2% yards of 36-inch 
brown kraft paper. Use stretch or zigzag ma- 
chine stitch. To finish raw edges, pink or 
zigzag. Seam allowance is ¥2 inch. Press seams 
open after stitching. Size note: Skirt is one- 
size-fits-all. Top is 8-10. To make top larger or 
smaller, add or subtract ¥2 inch at sides of top 
and hip band. 


Cutting and layout: Cut the pattern pieces 
from paper as shown in the illustrations, right. 
Mark notches. Pin the pattern pieces to fabric 
and cut, marking notches. Cut interfacing 
for tab pieces. 


Skirt: 1. Right sides together, pin the skirt 
front to back along sides. Stitch. 2. Finish raw 
edge at waistline. Fold 1¥2 inches to inside of 
skirt to form a casing. Pin. Stitch 1% inches 
from fold, leaving 1/2 inches open at one side 
seam. 3. Cut elastic to waist measurement, 
minus 1 inch. Draw the elastic through the 
casing; overlap ends 1 inch and stitch. Stitch 
remainder of casing to close it. 4. Make a 2- 
inch hem at bottom of the skirt. 


Long-sleeved top: 1. Right sides together, 
pin the front to the back at shoulders and 
sides. Stitch shoulders, using seam tape to pre- 
vent stretching. Stitch side seams from bottom 
to armhole notch. Sleeves: 1. Fold sleeve 
lengthwise, right sides together. Pin. Stitch. 2. 
Turn sleeve right side out; turn top wrong side 
out. Matching the sleeve seam and the side 
seam of top, slip sleeve into armhole. Pin 
around raw edge. Stitch. Tucks: 1. Bring 
notches on left front of top together to form a 
tuck (fold should point toward center front). 
Baste tuck. Repeat with other front tuck and 
two back tucks. Hip band: Stitch side seams, 
right sides together. Fold band in half length- 
wise, wrong sides together. Press. Pin the band 
to the top, right sides together, matching side 
seams. Stitch through all thicknesses. Tabs: 
Press interfacing to wrong side of tabs. Fold 
each tab lengthwise, right sides together. 
Stitch along raw edges, leaving one short end 
open. Trim seams. Turn to right side. Press. 
For D-rings, use shorter tabs: Fold 1 inch of 
finished tab end over 2 D-rings; stitch to se- 
cure. Press under 2 inch of raw edge, pin to 
hip band. Then topstitch all tabs to garment as 
shown in tab closeup, right. 


Finishing: Fold under “4 inch along neckline 
and press; fold under “4 inch again. Pin. Blind- 
stitch along fold. Repeat for sleeve edges. 
Sleeveless top: Sew as for long-sleeve ver- 
sion, omitting sleeves, finishing armhole edges 
as for neckline. 








Hair: Ric Pipino. Makeup: Rex. Fabric by Stévcoknit, sewn 
by Andrea Karras. Chair, right, from Furniture of the 20th 
Century; chair and matching stool shown on previous 
pages from ICF. Details, page 140. 
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Fabric Fold (lengthwise) 


FAVIIC FOG \ClOUSS Wise) 











Top (waist) $5” Top 23” 


Skirt Front & Back 


3642" 
29¥2 





Cut 2 


Hip Band cut2 


Foldline 
21" 






Cutoff for Shorter Skirt 





Front 


(2 per tab) 


Tab Closeup 


How to sew the blues ae 
It’s easy! Tops and m, 
skirts were 

designed by fashion 
editor Lois Joy 
Johnson in simple 
rectangular shapes. 
All you need to know 


to make them is right 


here on this page. 






for 
Sleqveless Top 
Noth for Long- 
ed Top 


True blues, above: short- 
sleeved top, matching cobalt knee-length skirt. 
& & 


For more fashion points, wear with fabulous fake blue “jewels,” 


seductive little flat sandals. Extra fabric? Use it as a head wrap or tie at hips. 
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SELLECK, 
REDFORD, 
NEWMAN: 


They are superstars, fantasy figures, objects of envy and models for our men. 
But Paul Newman, Robert Redford and Tom Selleck are also remarkable 
reflections of their times. Today, Newman is fifty-eight, Redford, forty-six, 
' and Selleck, a youthful thirty-eight, but their fans and admirers think of 
these stars as ageless. While other men lose their hair and their vitality, 
these actors have retained not only the aura, but the spirit of youth. And 
each, like fine wine, continues to improve with age. 
How do they measure up against each other and against our changing con- 
cepts of what we want in a man? What is the secret of their appeal? 
PAUL NEWMAN The young tough of Hud and Cool Hand Luke is nearly 
sixty, and his sexuality still simmers beneath a brash surface. It’s hard to be- 
lieve, but he’s a contemporary of James Dean and Marlon Brando, and New- 
! man has carried with him for years the same image. He’s the rebel who can 
| hold his beer (he’s been clocked at eight cans an hour) and can’t let go of his 














| . emotions. “I’m not good at revealing myself,” he admits. “I’m sort of an emo- 
_ tional Republican, which I cover up by telling dreadful dirty jokes.” 
The elder statesman of sex symbols, Newman came of age in the forties, 
' whenaman was measured by his toughness, by how he clashed hand to hand 
| (or head to head) in sports, and by how well he contained his feelings. 
That bottled-up intensity is part of his attraction (continued on page 134) 


HOW DO THEY COMPARE? 


BY SALLY OGLE DAVIS 


Photos, Tom Selleck, clockwise left to right: Jim Britt/Shooting Star; Globe Photos; Russel! C. Turiak/Outline; CBS TV; Steve Schatzberg/Globe Photos. Photo, Robert Redford on horseback 
by 20th Century Fox; all other photos by Paramount Pictures. Photos, Paul Newman, clockwise eft to right: Gamma-Liaison; Neil Leifer/Camera 5; Globe Photos 
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PHYSICAL CHANGES 


MEDICAL PROBLEMS 


PREVENTIVE MEASURES 











life changes from 
youth to maturity. 


A man’s physical condition in 
his twenties sets the standard 


| for the years that follow. Most 


men will be their tallest and 
strongest ever. Intelligence is 
also at its peak: If 1.Q. test 
scores weren’t adjusted for age, 
people’s scores would steadily 
decline (though what is lost 

in acuity is made up for 

by experience). 


For the majority of men, there 
are no medical problems at all 
during these young years. 
Testicular cancer, while rare, 
is the most common form of 
cancer afflicting men at this 
age. But men in their twenties 
are more prone to accidents 
(the leading cause of death) 
and injuries than illnesses. 


It’s difficult to convince a man 
in his twenties that he should 
begin to be concerned now 
about getting older. However, 
young men should learn the 
simple technique of testicular 
self exam from their doctors. 
And they should develop good 
driving habits: always 
wearing a seat belt, and 
refraining from drinking when 
planning to drive. 





A fascinating look at 
how the man in your 















During this decade, a man 
will usually see his waist and 
chest enlarging. He will feel 
his stamina diminished, and 


wrinkles. Luckily for men, 
their skin seems to age about 
ten years more slowly than 
women’s (partly because daily 
shaving scrapes away the 
dead skin cells). 







After age thirty, the body 
begins to slowly deteriorate. 
High blood pressure may 
surface now, and the risk of 
developing some kinds of 
cancer increases. (Caution: 
Heavy smokers may begin to 







But most men in this group 
maintain good health. 








Exercise, especially aerobic 
exercises like jogging or 
walking, will improve health, 
help a man stay lean and 
muscular. Diet is also 
important. According to most 


medical experts, the 
healthiest diet is low in fats, 
salts and sugars, and high in 
grains, fruits and vegetables. 
To keep skin looking young, 
men should use a sunblock. 





he will begin to notice his first 


have chest and lung problems.) 







The waist and chest are 
usually their largest during 
this decade. Wrinkles become © 
more pronounced. Also, the — 
lens of the eye loses water and} 
becomes more rigid, which | 
affects vision. By now, even 

men who have a full head of 
hair will begin to notice some | 
hair loss around the temples, © 
and probably some graying. 





















The physical changes in the | 
eyes mean that most men will) 
require glasses—particularly © 
for reading. Men witha 
family history of diabetes are 
at risk of developing it now. 
Most serious, though, are 
heart problems—the most 
eommon cause of death in men 
over forty. 


Heart disease may be the most 
serious medical problem, but 
it’s also the problem men can 
do the most to prevent. Those * 
who maintain an ideal weight, | 
keep to a low-fat diet, watch 
their blood pressure, exercise 
regularly and don’t smoke are 
at low risk for heart disease. 
(Men of this age should consult 
a doctor before beginning | 
an exercise program.) 












I 





4. 
Sek 


) Head circumference has been 


increasing by an eighth of an 
inch and height decreasing by 
three-sixteenths of an inch 
every five years since age 
thirty. The ears and nose 
become more prominent. Most 


/ men reach their heaviest 


weight. But remember that 
men now begin to be considered 
“distinguished looking.” 


Vision continues to get poorer, 
and men begin to have trouble 
distinguishing between blues 
and greens. The senses of 
taste and hearing also become 
duller. The risk of developing 
both heart disease and cancer 
(especially cancers of the lung, 


| pancreas, stomach and colon) 


doubles during this decade. 


Though most men reach their 
heaviest weight during their 
fifties, the change is not 
inevitable. It’s important to 
maintain an ideal weight... 
which remains the same from 
age twenty-five on. And 
besides following a healthy 
diet, men should make sure 
that their alcohol consumption 
is moderate—no more than 
one or two drinks a day. 





The skin is drier, rougher and 
less elastic. The heart pumps 
less blood; hearing and vision 
are impaired. But normal 
aging causes far less physical 
damage than illness. 
Physiologically, a healthy 
seventy-year-old has less in 
common with a sick man his 
own age than he does with a 
healthy thirty-year-old. 


The bones have become 
thinner and more brittle, so 
falls are more dangerous (an 
exception is the skull, which 
actually gets thicker with 
age). Heart disease is 
responsible for more than half 
the deaths of men over sixty. 
Cataracts, prostate problems 
and arthritis are all common. 


Now is when a man really 
reaps the benefits of the 
healthy lifestyle he’s been 
following. Good habits can add 
ten to fifteen years to the 
average male lifespan (raising 
it from seventy to eighty-five). 
It’s important to stay mentally 
as well as physically active, 
since there’s strong evidence 
that using the mind helps to 
preserve it. 





Photos, left to right: Tom Selleck, CBS TV; Robert Redford, F. Holdman/Outline; Paul Newman, Globe Phot 


HOW You 


CAN HELP HIM 
STAY YOUNG 


First of all, your husband al- 
ready has an advantage over 
other men his age: He has you. 
Studies show that married 
men generally live longer than 
bachelors. And you can help 
make getting older more ter- 
rific than traumatic for your 
husband. Dr. Marilyn Block, 
director of the University of 
Maryland National Policy 
Center on Women and Aging, 
has these suggestions. 


Diet Plan meals that will help 
prevent such common condi- 
tions as heart disease (make 
sure they are low in fat and 
salt), diabetes (meals with 

a low sugar content) and even 
cancer (a diet full of grains, 
fruits and vegetables). 


Exercise Many men tend to 
exercise only occasionally, and 
then overdo it with hours of 
sports, jogging or even lawn 
work—straining their hearts, 
as well as their muscles and 
joints. Take up walking, biking 
or tennis together for an enjoy- 
able leisure activity as well asa 
healthy workout. And, provided 
you participate regularly, pro- 
gress at a comfortable speed 
and remain healthy, you should 
both be able to continue any 
sport throughout your lives. 





Sex A fulfilling sexual relation- 
ship will keep both your husband 
and you feeling younger and 
more attractive. Sex may even 
improve with age. Because a 
man takes a little longer to be- 
come aroused, love-making can 
become more leisurely, thus 
more romantic and affectionate. 


Alcohol Be on the lookout for 
changes in your husband’s 
drinking habits. If you notice 
signs of a problem that wasn’t 
there before, suggest that he 
go for help. Alcoholism is the 
most commonly diagnosed 
psychological problem in men 
aged thirty-five to seventy-five. 
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You can make a room sizzle or cool it down, add a 
touch of whimsy or elegance, open up the walls 
or create a snug retreat—with color. Starting 
here, we'll show you how. 

Paint pizzazz. A coat of primary color can make an 
important difference. Painting the panels of the 
armoire, below, brought out the rich carving of 
the wood while creating an instant color focal point 
in a delightfully unexpected way. A classic Chip- 
pendale chair painted a playful glowing yellow 
(shown on opposite page, top and center) and 
decked out with a contemporary needlepoint seat 


By Marilyn Diane Glass, Decorating and Design Editor 
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makes a bland hallway worth a second glance. 
Accessorize with color. There’s a bright, big, beauti 
ful world of color available in simple everyday 
objects, if you look for it. Inexpensive artist} 
matte boards (below and opposite page, bottom 
available in a rainbow of colors—here, yellow 
and green—add an unexpected. fillip of color te 
balance the room’ pristine white floors and ping 
buffet. Red flowers introduce a warm note t¢ 
complement the cool blue hues. Even the fruit— 
oranges and green apples paired with the blug 
pottery—creates immediate color impact.~ %& 













old touches of color 
in unexpected places can do 
wonders for your home.. 


Jadoo sewoy] 





on’t be afraid to use in- 
tense, all-out colors, un- 
usual color combina- 
tions. Sometimes a bold 
stroke is just the bright 
idea that’s needed. The 
foyer, above, is a prime example. A red wall dra- 
matically balances white shelving and stark 
wood floors deliberately left bare to maximize 
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the effect of the red. Combined with an orange | 
chair and black table, the wall picks up the major 
colors of the Indian prints for an unusual and 
effective scheme. At a right angle to the red is an 
orange wall, which echoes the color of the leather 
chair. On the other side, mirrored closet doors 
expand the effect of the color combination. 
Color can be young and exciting. The dining room, 
opposite page, was originally an all-white room 
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ace facts: A little bit of makeup can make 
up for a whole lot that nature didn’t give 


you. You know that. But the right kind of 
makeup—hairstyle, too—can make more of 
what you have than you ever dreamed possible. 
So don’t just look good, look glamorous, with 
a little help from our tip-filled . 


NIGHT & 
MAKEOVERS 


By Lois Joy Johnson, Beauty & Fashion Editor 





For each of our five makeovers we asked 
makeup magician Rex to conjure up two 
fantastic new looks—one for daytime, 
"em \ super yet subdued, and one for evening, 
")\ all-out fantastic. We’ve focused on the 
© \ major makeup problem and solution so 
you can copy the techniques you need. 
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Kathryn’s makeover began with @ 
shorter layered hairstyle that dries nat 
urally into a daytime tousle. For eve. 
ning, sectioning and twisting it onto hot 
rollers with ends left free creates a head 
ful of modern waves. Eye-emphasizing 
makeup does the rest. St Ee right 


















LAKE- 
/OURSELF- 
WER TIPS 


-om our makeover ex- 

rt, Rex: 

i\The best makeup colors 
1ould be based on your 
atural coloring—hair, 
kin, eyes—and the clothes you are 
2aring. Keep to the same color family. 

‘Always use face powder. A dusting of 
‘ose transparent powder is an essential 
irt of a makeup routine—in the T-zone 
ross brow and nose or all over—to con- 
ol shine, help makeup last longer. 


\Keep in mind that too-brown shades of 
usher, lip and nail color tend to make 
»u look tired, older. Think on the pink 
de, instead—for foundation, too. The 
sy hue will add a youthful, healthy 
iow. If you want to wear browns, choose 
,ose with pink overtones. 


‘Every woman needs a bit of color, on 
neeks and lips more than on eyes. Eyes 
nould be emphasized but not with 
yerly noticeable colors. Try grays, 
\upes, cognac and camel colors that en- 
irge and define eyes in a “natural” way. 





porcelain skin and red hair are great 
auty assets, but in Kathryn’s case that 
rong color contrast overpowered her 
es To reverse the emphasis, Rex used 
ack mascara to darken the pale blond 
ishes, then, for day, defined lids with a 
iolet-blue liner, blended mauve shadow 
n lids. Evening look: blue-gray shadow 
n lids, navy to rim eyes—top and bot- 
ym, inside and out—for sexy allure. 


Tobertha’s uneven, sallow 
& complexion was corrected 
with a sheer reddish-brown 


quid foundation sponged on and 
lended in. Concealer in a shade to 
lend with the lightest tone in her skin 
vened out the very dark areas around 
yes, nose, mouth to create a uniform 
oney-amber skin tone. Mauvey-pink 
ream blush was blended high on the 
neekbone for day, burnished pink arced 
round eyes for evening. 
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Makeup, all four 
pages, by Rex. 
Kathryn: Hair, 
Stephane Lempire 
for John Sahag. Day: 
Makeup, Coty. Blue 
linen blouse, Gene 
Ewing's Bis. Earrings 
by Elsa Peretti of 
Tiffany & Co. Evening: 
Makeup, Revlon. Dress 
by Marc Bouwer. 
Earrings by Robert 
Lee Morris available 
at Artwear, NYC. 
Tobertha: Hair, Ric 
Pipino of Pipino- 
Buccheri, NYC. Day 
Makeup, Avon. Blue 
linen blouse by Calvin 
Klein. Earrings by 
Elsa Peretti of Tiffany 
& Co. Evening 
Makeup, Christian 
Dior. Scarf (used as 
top) by Randi and 
Ginger for Two 
Blondes. Earrings by 
Robin Kahn. Chains 
by Monet. Beauty 
specifics, page 140 





Tobertha’s daytime look is as classic as 
the new blunt cut that trimmed her 
hair’s damaged ends, lightened too- 
heavy bangs to a wispy fringe. Eye col- 
ors—smoky blue, violet. For evening, 
gold on eyes, lips. Black liner to lift 
eyes at corners balances strong brows. 





Robert Browne 
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Elena’s new day look, above, started by 
letting her hair dry naturally, adding 
styling gel for lift, sheen. For evening— 


more volume, using a blow dryer, vent 
brush. Daytime eyes: soft taupe shadow, 
brown eye pencil and mascara. Evening: 
royal-blue pencil, black mascara. 


date with a shorter layered cut set i 
twisted pin curls for evening waves. 
accent eyes, daytime: copper shadow o 
and slightly above crease, charcoal gra 
at outer corners, pale yellow on lids. Fe 
evening: smoky gray and pear! white. 





Un 
\Use matte eyeshadows instead 
frosted, which can emphasize 
epey lids. 

‘Most women need very little brow 
jakeup. Too-dark brows can be aging. 
iIf your undereye area is wrinkled, use 
avy, gray, warm-brown eye pencils in- 


ead of black or dark brown. You'll get 
he same eye-defining effect without the 


rshness darker shades can create. 


jThe tanner you are, the older you'll 
pear. If you do tan, don’t wear too 


luch makeup—it gives a hard look. 


iNeck color is usually a little lighter 
an face color, so choose a foundation 
at will blend. A too-dark shade will 


eate an unattractive makeup line. 


ROBLEMS & 
ROLUT IONS 


| fading summer tan gave Elena’s skin a 
ull, uneven look. To compensate, Rex 
sed a creme gel foundation for a wash of 
iscuity color. Creamy pink blush was 
pplied to“apples” of cheeks when Elena 
iled, then blended up and out for a 
buthful glow, day and night. 

r. Valerie had good skin but 
her complexion was washed- 
out. To compensate, sheer 
quid foundation was applied, followed 
y a light shade of concealer around eyes 
md nose. The result: an even, glowing 
in tone. For evening, a shimmer of 
ansparent pearl powder along tops of 
eekbones, on temples, browbones, 
thin, decolletage added a special effect. 
jrold-washed eye shades, instead of the 
‘lues and pinks Valerie usually chose, 
lapitalized on her golden-gir! coloring. 


Extremely dark circles de- 
& tracted from Anita’ pretty 
face. So Rex used a light 

joncealer, blending it under eyes and at 
he inner corners. Anita’s strongly femi- 
hine features needed a light hand for 
tay. To line her eyes, Rex gently brushed 
i flat, square-tipped brush across a soft 


brown pencil, then brushed the color un- 
er her bottom lashes. 
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Elena: Hair by 
Stephane Lempire 
for John Sahag. 
Day: Makeup, 
Ultima II. Green 
linen shirt by Gene 
Ewing’s Bis. Gold 
mesh earrings by 
Elsa Peretti of 
Tiffany & Co. 
Evening: Makeup, 
Chanel. Turquoise 
top by Marc Bouwer. 
Earrings by Yves 
Saint Laurent. 
Valerie: Day: Hair, 
Ric Pipino of Pipino- 
Buccheri, NYC. 
Makeup, Estée 
Lauder. Blouse by 
Bill Atkinson. 
Earrings by Yves 
Saint Laurent. 
Evening: Hair, 
Stephane Lempire 
for John Sahag. 
Makeup, Maybelline. 
Beaded top by 
Fabrice. Diamond 
earrings, Suna Bros. 
Anita: Hair, 
Stephane Lempire 
for John Sahag. 
Day: Makeup, Cover 
Girl. Pink linen shirt 
by Gene Ewing's Bis. 
Silver disk earrings 


by Robert Lee Morris, 


available at Artwear, 
NYC. Evening: 
Makeup, Max Factor. 
Pink fan-sleeved 
dress by Marc 
Bouwer. Crystal 
earrings from Soho 
Zoo, NYC. 

Beauty specifics, 
page 140. 











Anita’s short cut just needed a spritz of 
setting lotion and brushing to create a 
sleeker look for day; a curling iron added 
a lift for evening. Soft, rosy brown 
shadow and pencil gave eyes attention- 
getting appeal. For evening, rose shadow 
paired with navy pencil and mascara. 
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tsapickle... 
Te Seal CAKE ws; 
itsta salad 5. 
it’s super 
summer squash, 
better known 
as zucchini, the 
seasons most 
versatile veggie. 











What can you do 
with all those great 
green zucchini? As 
shown (right, top to 
bottom): Turn them 
into no-fuss crunchy 
Zucchini Pickles. 
Marinate them for a 
Zucchini Mélange 
with mushrooms, 
onions, red pepper 
in a zesty 
vinaigrette 
dressing. You can 
deep-fry them in a 
beer batter for 
French-Fried 
Zucchini. (Bet you 
can’t eat just one!) 
Or toss them with 
rice, pine nuts and 
olives ina 
Mediterranean 
Zucchini Salad. 
Recipes for these 
and more, including 
our dynamite 
Double-Chocolate 
Zucchini Cake, 
begin on page 116. 


Susan Wood 
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lump, juicy, vine-ripened, tasty tomatoes— 
the big red summer refresher that’s yours for the picking. . . 
and stuffing. ..andcanning...andbaking...and:.. 


Pasta-Stuffed to a bubbly melt, cinnamon and 
Tomatoes, above, and slices of luscious nutmeg. Fried 

filled with bite-size ripe tomatoes, a Tomatoes, below 
macaroni, tomato sprinkling of fresh right, super side dish: 
bits, cooked ham, basil. Tomato-Apple __ thick slices of 

fresh coriander. Chutney, below tomato, coated with 
California Pizza, center, a taste of bread crumbs and 
below left, summer you can then quick-fried. 

a sauceless wonder. preserve for And we have still 

On top of the thin the winter months: more recipes 
crispy crust: fresh sweetened with for tempting tomato — 
goat cheese or brown sugar, dishes, beginning 4 


mozzarella, warmed _ spiced with ginger, on page 112. 
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ZUCCHINI & TOMATOES 


continued 
PASTA-STUFFED TOMATOES 





pictured on page 110 


Seasoned with fresh coriander or dill, 
this pasta salad is a fine filling for suc- 
culent tomato shells. 


6 large tomatoes 
Salad 


2!/2 cups cooked tubettini, 
orzo or other tiny pasta 
1/2 cup diced cooked ham 
1/3 cup chopped fresh coriander 
(cilantro) or dill or 
2 teaspoons dried dill 
1 tablespoon minced onion 
1/3 cup mayonnaise 
1/3 cup sour cream 
1/4 teaspoon salt 
1/4 teaspoon pepper 


Lettuce Leaves 


Starting at the blossom end, cut each 
tomato into 6 wedges without cutting 
through the stem end. Scoop out pulp. 
Dice enough firm flesh to make 1 cup. 
(Discard scraps or reserve for another 
use.) Refrigerate shells. 

Salad: In medium bowl combine pasta, 
diced tomato, ham, coriander or dill 
and onion. In small bowl combine may- 
onnaise, sour cream, salt and pepper. 
Pour over pasta; mix well. Cover and 
refrigerate at least 1 hour. Spoon into 
prepared tomatoes. Serve on lettuce 
leaves. Makes 6 servings, about 260 
calories each. 


CALIFORNIA PIZZA 





pictured on page 110 


If yow’re a goat cheese fanatic, you'll flip 
over this sauceless pizza. 


Dough 


1 package active dry yeast 
1 cup warm water (105°-115°F.) 
11/2 teaspoons salt 
1 teaspoon sugar 
1/4 cup butter or margarine, melted 
3 to 3!/2 cups all-purpose flour 





Topping (for two 12-inch pizzas) 


1 pound fresh crumbled goat cheese 
(chevre) or shredded mozzarella 
1 to 2 tomatoes, peeled and sliced 
1/4 cup Olive oil 
Salt and freshly ground pepper 





Dough: In medium bow] dissolve yeast 
in warm water. Add salt, sugar, butter 
or margarine and 2 cups flour. Stir vig- 
orously until smooth. Stir in enough re- 
maining flour to make a soft dough. 
Turn out onto lightly floured surface; 
knead until smooth and elastic, about 8 
to 10 minutes. Place in greased bowl, 
turning to grease top. Cover; let rise in 


112 


warm, draft-free place, until doubled in 
bulk, about 1 hour. 

Meanwhile, prepare topping ingredi- 
ents; set aside. 

Preheat oven to 425°F. Punch dough 
down; divide in half. Roll and stretch 
each piece to fit a 12-inch round pizza 
pan. Line dough with foil. Fill foil with 
a layer of dried beans or uncooked rice. 
Bake 10 minutes. Remove foil. Bake 
crust until golden, about 10 minutes 
longer. Top with cheese. Sprinkle with 
half the basil. Arrange tomatoes in sin- 
gle layer over cheese. Drizzle with olive 
oil, then sprinkle with salt and pepper. 
Return to oven for about 8 minutes, un- 
til cheese and tomatoes are heated 
through. Sprinkle with remaining 
basil. Makes 2 pizzas, 8 slices each, 
about 265 calories per slice. 


TOMATO APPLE CHUTNEY 





pictured on page 110 


Get a head start on your “from the 
kitchen” Christmas gifts. 


21/2 quarts peeled, chopped tomatoes 
(about 15 large) 
1 quart peeled, cored, chopped 
apples (about 4 to 6 large) 
2 cups chopped cucumber 
(about 1 large) 
11/2 cups chopped sweet red peppers 
(about 3 medium) 
1 cup chopped onions 
1 cup dark seedless raisins 
3 cups firmly packed 
light brown sugar 
3 cups cider vinegar 
1 teaspoon ground ginger 
1 teaspoon cinnamon 
1 teaspoon salt 
1/2 teaspoon nutmeg 
1 garlic clove, crushed 
1 fresh chili pepper, minced 


In heavy 8-quart stainless steel or 
enamel saucepot combine all ingredi- 
ents. Bring to a boil; reduce heat and 
simmer, stirring occasionally, until 
thickened, 11/2 to 2 hours. 

Meanwhile, prepare home canning 
Jars (6 to 8 pint-size) and lids according 
to directions on page 114. Fill, cap and 
process canning jars as directed, timing 
10 minutes for pints. Makes about 6 
pints, about 7 calories per tablespoon. 


FRIED TOMATOES 





pictured on page 110 


A simple but tasty way to serve tomatoes 
as a side dish. Great for green tomatoes 
as well. 





3 large tomatoes 
1 egg 
1 tablespoon water 
11/2 cups fine dry bread crumbs 
1/4 cup salad oil or bacon drippings 
Salt and pepper 



















Cut tomatoes into 1/2-inch slices. 
small bowl beat egg with water. Dip 
mato slices in egg mixture, then 
with bread crumbs. 

In large heavy skillet heat oil or 
con drippings over medium heat. 
tomatoes. Fry until lightly brow 
about 2 minutes on each side. Spri 
with salt and pepper. Makes 4 to 6 se 
ings, about 225 calories per 4, 150¢ 
ries per 6. 


ESCALLOPED TOMATOES 


Takes us back to our childhood— 
Just as good as we remember. 








1 tablespoon butter or margarine 
About 6 medium (2 lbs.) tomato 
peeled and sliced 
4 whole cloves 
1/2 teaspoon salt 
1/4 teaspoon basil 
1/g teaspoon pepper. 
3 slices firm white bread, 
toasted and crusts trimmed 
2 tablespoons dark brown sugar 
1 teaspoon minced onion 















In saucepan melt butter or margari 
Add tomatoes, eldves, salt, basil 
pepper. Bring to a boil; reduce heat 
simmer 30 minutes. Remove and 
card cloves. Crumble bread; stir into 
matoes with brown sugar and oni 

Preheat oven to.350°F. Butter as 
low 11/2-quart baking dish. Pour in 
matoes. Bake 45 minutes. Makes 6 
servings, about 100 calories per 6, 
calories per 8. 


SUMMER GARDEN CASSERO 


Fresh tomatoes, corn and okrainad 
clous custard. 


3 cups corn, cut from the cob or 
3 cups frozen corn 
1 cup sliced fresh okra or 1 packag 
(10 oz.) ffozen cut okra 
1 cup soft bread crumbs 
1/4 cup chopped onion 
‘2 teaspoons sugar 
11/2 teaspoons salt 
1/2 teaspoon freshly ground pepper | 
2 cups milk 
1/4 cup bacon drippings or 
butter or margarine, melted 
3 eggs, beaten 
3 large tomatoes, peeled and 
quartered | 
2 tablespoons butter or margarine, 
melted 
Salt and pepper 


Preheat oven to 325°F. Butter a 2-qué 
shallow baking dish. 

In large saucepan combine first 91 
gredients. Bring to a boil; ‘conta 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking |s Dangerous to Your Health. 






It’s long. 
It’s slim. 
It’s elegant. 
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CIGARETTES 
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FILTER CIGARETTES 
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16 mg. “tar”, 1.3 mg. nicotine av. per cigarette by FTC method. 































about 30 minutes. Swirl in butter or margarine. Makes 
cups, about 150 calories per 1/2 cup. 
To freeze: Cool uncovered and ladle into three 1-pig 
freezerproof containers, allowing 1-inch headspace. Cove 
label and freeze up to 6 months. 


SALSA 





A spicy accompaniment not only to your favorite Mexican) 
Tex-Mex foods, but to simple grilled meats as well. 





4 cups peeled, chopped tomatoes (about 6 large) 
2 cups chopped, seeded chili poblano (long green 
peppers) 
1 cup chopped, seeded hot chili or jalapeno peppers* 
3/4 cup chopped onion 
11/2 teaspoons salt 
2 garlic cloves, minced 
11/2 cups cider vinegar 





Prepare home canning jars (6 to 8 half-pint size) and | 
according to directions below. 

In 3-quart stainless steel or enamel saucepan combi 
all ingredients. Bring to a boil; reduce heat and simm 
about 20 minutes. : 

Fill, cap and process canning jars as directed, timing 
minutes for half pints. Makes about 6 half pints, about 
calories per tablespoon. 

* When handling chili peppers, wear rubber gloves to p 
tect your hands. 












| 


Canning Procedures. 








Wash canning jars without cracks or nicks, new lids (ne 
reuse) and screw bands; rinse. Place jars in large pot w 
hot water to cover; place lids and bands in small saucepai 


| 
I 
Bring jars to a boil, covered; ( ee 
] 










ZUCCHINI & TOMATOES 


continued 


reduce heat and simmer 5 minutes. Stir 2 cups hot mixture 
into beaten eggs, then stir eggs into remaining mixture in 
saucepan. Pour into casserole. Bake 30 minutes. Arrange 
tomatoes around edge. Drizzle with 2 tablespoons melted 
butter or margarine. Sprinkle with salt and pepper. Bake 
about 15 minutes longer or until knife inserted near center 
comes out clean. Makes 8 servings, 250 calories each. 


MARINARA SAUCE 





Freezes beautifully. This is a great sauce for pasta, meat or 
vegetables. 


1/4 cup salad oil 
4 cups chopped onions (about 6 large) 
1 cup sliced carrots 
About 15 medium (5 Ibs.) ripe tomatoes, cut up 
1/2 cup chopped parsley 
6 garlic cloves, crushed 
11/2 teaspoons salt 
1/4 teaspoon pepper 
1/4 cup chopped fresh basil or 2 teaspoons dried 
2 teaspoons oregano 
2 tablespoons butter or margarine 





In 4-quart Dutch oven heat oil. Add onions and carrots. 
Cook over medium-low heat, stirring occasionally, until 
onions are golden, about 30 minutes. Add tomatoes, pars- 
ley, garlic, salt and pepper. Using large spoon, break up 
tomatoes to release juices. Simmer uncovered, stirring oc- 
casionally, 1 hour. Force a portion at a time through food 
mill. Return to Dutch oven. Add basil and oregano. Bring 
to a boil; reduce heat and simmer until reduced to 5 cups, 
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Real iced tea. 
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ZUCCHINI & TOMATOES 


continued 


Preheat oven to 425°F. In small bowl 


and milk; set aside. 
21/2-inch muffin-pan 


combine cereal 
Grease twelve 
cups; set aside. 

In medium bowl combine dry ingredi- 
ents; mix well. With a pastry blender or 
two knives used scissor-fashion, cut in 
shortening until it resembles coarse 
crumbs. Stir eggs and zucchini into ce- 
real mixture; add to dry ingredients all 
at once, stirring just until moistened. 
Do not overmix. Spoon batter into pre- 
pared cups, filling each cup three-quar- 
ters full. Bake 20 to 25 minutes. Imme- 
diately remove muffins from pan to wire 
rack. Serve warm. Makes 12 muffins, 
about 135 calories each. 


DOUBLE-CHOCOLATE 
ZUCCHINI CAKE 


Don’t knock this until you’ve tried it. It’s 
doubly rich, deliciously moist and 
mighty good. 


Cake 


medium (1 Ib.) zucchini 

cups unsifted all-purpose flour 

teaspoons baking powder 

teaspoons cinnamon 

teaspoons salt 

teaspoon baking soda 

teaspoon cloves 

cups Salad oil 

pound (2!/3 cups) firmly packed 
light brown sugar 

eggs 

squares (1 oz. each) 
unsweetened chocolate, melted 


1 cup semisweet chocolate pieces) r 
1 cup chopped pecans 


Glaze 


1 cup confectioners’ sugar 

1 tablespoon butter or 
margarine, softened 

Dash salt 
2 tablespoons light corn syrup 
2 tablespoons water 
1/2 teaspoon vanilla extract 

1 square (1 0z.) semisweet 
chocolate for chocolate curls 
(optional) 


Grate enough zucchini to equal 3 cup 
Preheat oven to 350°F. Grease and floyf 
10-inch tube pan; set aside. 

In large bowl combine flour, bakin?! 


powder, cinnamon, salt, baking sog 
and cloves; set aside. In large mix? 
bow] with mixer at medium speed, bé 





When the fruit is the finest of the season, 
PMO aa leer aH takes time and care- 
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“BD el terete presi oa 
a (T for) 
1 teaspoon grated 


am ac la Dou hg makes a delicious, eye- -catching 
this Sir summer favorite. 

au. Spend your time, care and money making a fruit salad 
Ais special, isn't it silly not to use ‘Philly’? 


‘COOL AND.CREAMY FRUIT SALAD 
Combine cream cheese, juice and rind, 
mixing until well blended. Beat whipping 
cream until soft peaks form; gradually add sugar, 
beating until stiff peaks form. Fold into cream 
cheese mixture. Chill. Layer fruit in 2%-quart bowl. 
Spoon. cream cheese mixture over fruit; sprinkle 


2 cups peach slices 
.2 cups blueberries 
<2 cups strawberry slices 
Roreeay melt] os-¥e1¢-] 01-1) 
tablespoons 


isnt it silly | 
Teac eed =e a 


with nuts. Chill. 















8 servings 


sad oil and sugar. Add eggs, one ata 
Hie, beating well after each addition, 
S/aping sides of bowl occasionally. 
Cadually beat in melted chocolate. 
/#iddry ingredients; beat until smooth. 
fd in zucchini, chocolate pieces and 
pans. Pour into prepared pan. 

3ake 1 hour and 20 minutes or until 
& thpick inserted in center comes out 
fan. Cool on wire rack 20 minutes. 
# move cake from pan; cool completely 
@ wire rack. Spread cooled cake with 
Bize. Makes 16 servings, about 560 
@ ories each. 
{2ze: In small bowl beat sugar, butter 
margarine and salt. Add corn syrup, 
Witer. and vanilla and stir until 
gooth. Spread glaze over cake; set 
—Ede 10 minutes. Garnish cake with 
focolate curls, if desired. 


ZUCCHINI-SAUSAGE 
RATATOUILLE 


A tasty accompaniment to any grilled 
meat. If you'd like this spicier, substitute 
hot Italian sausage for the sweet. 


1/2 pound sweet Italian sausage, 
removed from casings 
tablespoons salad oil 
medium onion, thinly sliced 
medium green pepper, thinly sliced 
garlic clove, crushed 
small (1/2 lb.) zucchini, sliced 
small eggplant (about 1 Ib.), 
peeled and cubed 
medium (about 1 lb.) tomatoes, 
seeded and chopped 
teaspoons fresh basil or 
1 teaspoon dried 
teaspoon salt 


'/a teaspoon pepper 

Pinch crushed red pepper 
1/2 cup shredded fontina cheese 
1/4 cup chopped parsley 


In 12-inch skillet over medium heat 
brown sausage, breaking meat apart. 
Remove meat and drain well. Discard 

;. Add oil to skillet and heat. 
Add onion, green pepper and garlic and 
saute until onion is translucent. Add 
zucchini and eggplant; continue cook- 
ing until zucchini is tender-crisp, about 
5 minutes. Add tomatoes and season- 
ings. Simmer covered 20 minutes, stir- 
ring occasionally. Sprinkle with cheese 
and parsley and continue cooking just 
until cheese is melted; stir until 
blended. Makes 4 servings, about 280 
calories each. 





ICE CREAM DRINKS 


continued from page 83 
ALEXANDER ICICLE 





pictured on page 83 


Dessert has never been so easy. 





2 tablespoons creme de cacao 

2 tablespoons brandy 

1 pint coffee ice cream 
Sweetened whipped cream, for garnish 
Candy coffee beans, for garnish 


Combine créme de cacao, brandy and 
ice cream in blender container. Cover 
and whirl until smooth and foamy. 
Pour into serving glasses. If desired, 
garnish each with a spoon of whipped 
cream and a coffee bean. Serve immedi- 
ately. Makes 4 servings, about 170 cal- 
ories each. 


PURPLE APE 





pictured on page 83 
Kiddie heaven! 


1 cup chilled grape juice 
1 pint vanilla ice cream 


Pour grape juice into blender con- 
tainer; add ice cream. Cover and whirl 
just until blended. Pour into serving 
glasses. Serve immediately. Makes 4 
servings, about 190 calories each. 


FROSTY GRASSHOPPER 





pictured on page 83 
For dessert or an after-dinner drink. 


1/4 cup green creme de menthe 
1/4 cup white creme de cacao 
1 pint vanilla ice cream 
Fresh mint (optional) 


Combine créme de menthe and creme 
de cacao in blender container; add ice 
cream. Cover and whirl just until 
blended. Pour into stemmed glasses. 
Serve immediately. Garnish with fresh 


mint, if desired. Makes 4 servings, BA ce 


about 260 calories each. 


CHI CHI 





pictured on page 83 
Shades of Hawaii with a creamy touch. 


1/2 cup pineapple juice 
1/4 cup vodka 
2 tablespoons canned 
cream of coconut 
1 cup vanilla ice cream 
2 fresh pineapple spears (optional) 


Combine ingredients, except pineapple 
spears, in blender container. Cover and 
whirl just until smooth and foamy. 
Pour into serving glasses and garnish 
with pineapple spears, if desired. Serve 
immediately. Makes 2 servings, about 
275 calories each. 


ORANGUTAN COOLER 





Throw in the egg yolk for breakfast. 


1 cup vanilla ice cream 
1/3 cup milk 
4 tablespoons frozen orange juice 
concentrate, thawed and undiluted 
1 egg white 


Combine ingredients in blender con- 
tainer. Cover and whirl just until 
smooth and foamy. Pour into glasses 
and serve immediately. Makes 2 serv- 
ings, about 220 calories each. 


MILK PUNCH 


Good as a brunch drink or a nightcap. 


1/2 cup milk 
1/4 cup bourbon 
1 pint vanilla ice cream 
Ground nutmeg 


Combine milk and bourbon in blender 
container; add ice cream. Cover and 
whirl just until evenly blended. Pour 
into punch cups; sprinkle with nutmeg. 
Serve immediately. Makes 4 servings, 
about 205 calories each. End 


A Winner: Dragon on Skates 


It was an ice-cream lover’s dream— 
judging the 1983 Baskin-Robbins Ice 
Cream Show-Off Recipe Contest in 
Los Angeles in May. Eight judges— 
including yours truly and entertainer 
Debby Boone (six months pregnant and 


DRAMBUIE DRAGON 
ON SKATES 


1/2 pint Jamoca ice cream 
3/4 cup milk 
1/4 cup Drambuie 
1 teaspoon cinnamon 
1/2 teaspoon ground espresso 
coffee 
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wary about weighing in for her doc- 
tor)—sampled twenty-eight finalists. 

The winner in the drink category, 
from Doris Wessen of San Francisco, 
is, unlike some entries, not overly 
sweet—definitely one of my favorites. 


—Sue B. Huffman 
Food and Equipment Editor 


Combine all ingredients in blender 


container. Process until well 
blended. Serve as an after-dinner 
drink in 5- or 6-ounce glasses. 
Sprinkle with additional cinna- 
mon, if desired. Makes 4 servings, 
about 155 calories per serving. 





continued from page 102 
BARBECUED SPICY SHRIMP 


(SE Se 
pictured on page 102 


2 pounds raw medium shrimp 
1 cup olive oil 

1/4 cup chili sauce 
1 teaspoon salt 
1 teaspoon oregano 

1/2 teaspoon bottled red pepper sauce 
2 garlic cloves, mashed 
3 tablespoons lemon juice 


Shell and devein shrimp but leave ti 
shell attached. In a bowl mix shri 
with remaining ingredients until 7 
blended and marinate at room tempé 
ature 1 hour. 

Spear shrimp on skewers and gril! 
inches above gray coals 5 minutes 
each side. Makes 4 servings. 


SPICY INDIAN PORK SKEWER 


pictured on page 102 


3 pounds boneless pork, 
cut into 1-inch cubes 
1 cup olive oil » 
1/4 cup lemon juice 
1/4 cup red wine vinegar 
1 tablespoon curry powder 
2 garlic cloves, mashed 
11/2 teaspoons salt 
1 eggplant (1 Ibs), peeled and cut © 
into 11/2-inch cubes 
2 tart apples, cored and | 
cut into thick wedges ‘ 
12 small whole onions, 
parboiled 5 minutes 











In a bowl combine pork, clive oil, lem¢ 
juice, vinegar, curry powder, garlic ay 
salt. Cover and refrigerate overnight 

Add eggplant, apples and onions | 
marinade mixture and stir to coat 4 
pieces. Alternately spear pork, eg| 
plant, apples and onions on skewer 
Reserve marinade. 

Grill 8 inches above gray coals 30 ' 
35 minutes, turning and basting wi 
marinade every 5 minutes. Makes 
servings. 


LONDON BROIL PINWHEELS 


a 
pictured on page 102 


1 beef flank steak (about 2 Ibs.) 
Seasoned instant meat tenderizer 
1 garlic clove, mashed 
4 green onions, minced 
1 cup dry sherry 
1/2 cup soy sauce 
1/4 cup tomato paste 
8 slices Monterey jack cheese 
8 cling peach halves (continue 
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“Hey, Roger! 
 youreading?” 





It’s here! The exciting new Velveeta 
slices recipe booklet. 34 all-time 
delicious ways to melt, bake and 
blend the unique, creamy taste of 
Velveeta slices process cheese 
spread. And it can be yours FREE! 


If you like the taste of Velveeta 

Slices right from the package- 

ee gonna’ like ‘em even 
tter melted. 










vel2¢whenyoubuyany . = 
ckage of Velveeta slices 
steurized process cheese 
read 12 oz. orlarger 


| ROCER: Kraft, Inc. (Retail Food Group) will reimburse 
4) the face value of this coupon plus 7¢ handling allow- 
vrovided you redeemed it on your retail sales of the named product(s) and 
‘pon request you agree to furnish proof of purchase of sufficient product to 

‘all redemptions. Coupon is void where taxed, prohibited, or restricted by law, 
ay not be assigned or transferred by you. Cash value 1/20¢. Customer must 
hy applicable tax. For redemption mail to: KRAFT, INC. RFG, P.O. BOX 1600, 
TON, IOWA 52734. ONE COUPON PER ITEM PURCHASED 


i 
/RE COUPON | REDEEM PROMPTLY 


= 


I2¢ 


21000 130404 





Whatare j; \ Fe 





yes it 


x porwaata* 









Get your FREE Velveeta slices 
Recipe Booklet 61"x5»”) 


Just send in 2 front panels from any size Velveeta 
slices process cheese spread. 
THIS MAIL-IN OFFER FORM MUST ACCOMPANY REQUEST. 
ANY REQUESTS FOR FORMS TO THIS P.O. BOX NUMBER 
OR KRAFT WILL NOT BE ACKNOWLEDGED. 
MAIL TO: VELVEETA Slices Recipe Booklet Offer 

P.O. Box 2615 (Dept. LHJ), Highland Park, IL 60035 


I have enclosed as proof of purchase 2 front panels from any size Velveeta 








slices process cheese spread. Please send my VELVEETA Slices FREE sample proof 
Recipe Booklet. 
NAME 
(Print) 
FATE) RES 2c 2S ee AP 
CITY. STATE ZIP. 





LIMIT ONE RECIPE BOOKLET PER FAMILY OR ADDRESS. Offer expires April 30, 1984 and is good only in U.S.A., its territories 

and APO/FPO addresses in which this offer form is displayed or advertised. Void where prohibited, taxed or restricted. Proofs of 

ee submitted without this offer form or by clubs or om nizations will not be honored. DUPLICATE REQUESTS WILL 
ONSTITUTE FRAUD. THEFT, DIVERSION, REPRODUCTION, SALE OR PURCHASE OF THIS FORM IS PROHIBITED: 











ee 


BARBECUE 
continued 


Pound flank steak with a meat mallet 
until it is 1/2-inch thick. Sprinkle with 
tenderizer, garlic and green onions. 
Roll up lengthwise, jelly-roll fashion. 
Cut roll into 8 slices and spear each 
slice on a skewer. Place skewers into a 
shallow dish. Mix sherry, soy sauce and 
tomato paste until smooth; pour over 
meat. Turn skewers and marinate at 
room temperature 2 hours. 

Drain skewers and reserve mari- 
nade. Grill 4 inches above gray coals 5 
minutes on each side, basting with 
marinade every few minutes. Dip 
cheese slices into marinade, place on 
meat and grill until cheese melts. Dip 
peaches into marinade and grill 2 
to 3 minutes on each side. Makes about 
4 servings. 


DIABLO CHICKEN WINGS 





pictured on page 102 


3 pounds chicken wings 

1 tablespoon coarse salt 

1 teaspoon paprika 

1 teaspoon onion powder 

1 teaspoon lemon pepper 
1/2 teaspoon crushed red pepper flakes 
1/2 teaspoon garlic powder 


Wash chicken wings and pat dry with 
paper towels. Mix remaining ingredi- 
ents in large bowl. Add wings and toss 
to coat with seasoned salt mixture. Let 
stand at room temperature 1 hour. 
Shake off excess seasonings and place 
on grill 8 inches above gray coals 8 min- 





TERIYAKI BEEF 





3 pounds beef sirloin, cut into 
11/2-inch cubes 
1 cup dry sherry 
1/2 Cup soy sauce 
1 teaspoon ground ginger 
1 teaspoon garlic powder 
1/4 teaspqon pepper 
1 large pineapple, peeled and 
cut into 6 thick slices 


Place beef cubes into a large bowl and 
add sherry, soy sauce, ginger, garlic 
powder and pepper. Marinate at room 
temperature 2 hours. 

Spear beef on skewers. Reserve mari- 
nade. Grill 6 inches above gray coals 10 
minutes, turning and brushing skew- 
ers with reserved marinade. Brush 
pineapple slices with marinade and 
grill 3 minutes on each side. Heat any 
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remaining marinade and serve it as a 
dip for the meat and pineapple. Makes 
6 servings. 





SAVORY BARBECUED DUCKLING 


1 duckling (about 4 lbs.), 

thawed if frozen 
Salt 

1 onion, minced 

1 can (8 oz.) tomato sauce 

2 tablespoons firmly packed 
dark brown sugar 

2 tablespoons red wine vinegar 

1 tablespoon Worcestershire sauce 

1 tablespoon prepared mustard 

1 teaspoon salt 


Cut duckling into quarters. Sprinkle 
with salt; trim off excess skin and fat. 

Place a duckling quarter on a large 
square of heavy-duty foil. Seal to forma 
packet. Wrap remaining pieces. Grill 8 
inches above gray coals 1 hour, turning 
packet every 10 minutes. 

In a bowl combine remaining ingre- 
dients until well blended; set aside. 

Remove duckling from foil and drain 
well on paper towels. Return to grill. 
Baste with sauce. Grill another 30 to 40 
minutes or until crusty, basting and 
turning every 10 minutes. Makes about 
4 servings. 


SPICY CHICKEN 


3 broiler-fryer chickens 
(about 2 lbs. each), quartered 
Salt and pepper 
2 cups water 
cup butter or margarine 
garlic clove, minced 
onion, minced 
cup chili sauce 
tablespoon sugar 
tablespoon prepared mustard 
tablespoon prepared horseradish 
tablespoon Worcestershire sauce 
teaspoon salt 
1/2 teaspoon marjoram 
1/2 teaspoon thyme 
1/4 teaspoon pepper 
Juice of 1 lemon 





1/2 
1 
1 
1 
1 
1 
1 
1 
1 


Sprinkle chicken with salt and pepper; 
set aside. Combine remaining ingredi- 
ents in saucepan and cook over medium 
heat until mixture begins to bubble. 
Reduce heat and simmer 20 minutes. 

Grill the chicken 8 inches above gray 
coals for 35 to 40 minutes, turning and 
basting it with sauce every 10 minutes. 
Heat any remaining sauce and spoon 
it over each serving. Makes 6 to 8 
servings. 


GREEK GRILLED LEG OF 


leg of lamb (about 5 to 6 lbs.) 
cup Olive oil 
cup dry white wine 
teaspoon thyme 
teaspoon oregano 
teaspoon salt 
1/2 teaspoon pepper 
1/2 teaspoon rosemary 
2 garlic cloves, minced 
2 teaspoons chopped mint leaves 


ph pee ech pec poh pee 


Bone the leg of lamb or have 
butcher do it for you. Pound lamb 
a meat mallet to an even thickn 
Place in shallow glass dish. 

Mix remaining ingredients until y 
blended and pour over lamb. Turn m 
in marinade, cover and marinate i 
frigerator overnight. 

Drain lamb and reserve mari 
Grill 6 inches above gray coals for 
minutes, basting with marinade 
turning every 10 minutes. 

Cut into thin slices (lamb will) 
pink) and sprinkle with additic 
chopped fresh mint. Makes 6 servil 


From the book 32 BETTER BARBECUES, by Helen Fei 
Copyright © 1983 by Barron's Educational Series, Inc.| 
lished by Barron's Educational Series, Inc. 


AUGUST RECIPE INDEX 


Here is a listing of recipes appearing in this issue includ 
those from the Journal kitchen and advertisements. 


BEVERAGES 


Alexander Icicle p. 120 
Chi Chi p. 120 

Dragon on Skates p. 120™* 
Frosty Grasshopper p. 120 
Milk Punch p. 120 » 
Orangutan Cooler p. 120 
Purple Ape p. 120 


DESSERTS 
Double-Chocolate Zucchini Cake p. 118 


Easy Homemade Ice Cream with Oreo Cookies p. 82 
Glazed Fruit p. 78 - 

Ice Cream Sundae Pie p. 141 

Lime Chiffon Pie p. 84 


ENTREES 


Barbecued Spicy Shrimp p. 120 
California Pizza p. 112 

Diablo Chicken Wings p. 122 

Greek Grilled Leg of Lamb p. 122 
Kraft Macaroni & Cheese Tostada p. 117 
London Broil Pinwheels p. 120 
Pocket Burgers p. 78 

Savory Barbecued Duckling p. 122 
Sesame Chicken p. 142 = 
Spicy Chicken p. 122 

Spicy Indian Pork Skewers p. 120 
Teriyaki Beef p. 122 
Zucchini-Sausage Ratatouille p. 119 


MISCELLANEOUS 


Marinara Sauce p. 114 
Pasta-Stuffed Tomatoes p. 112 
Salsa p. 114 

Zucchini Bran Muffins p. 116 
Zucchini Mélange p. 116 
Zucchini Pickles p. 116 








| 


| 


Carrot-Mint Salad p. 78 

Cool And Creamy Fruit Salad p. 118 
Mediterranean Zucchini Salad p. 116 
Tomato Apple Chutney p. 112 
Spinach Sprout Salad p. 143 
Summer Garden Casserole p. 112 


VEGETABLES 


Escalloped Tomatoes p. 112 
French Fried Zucchini p. 116 
Fried Tomatoes p. 112 


‘| New Hunt's New Hunt's All Natural is the 
All Natural Barbecue Sauce. thicker, richer sauce. Look what 


happens when you put a barbecue 
brush in Hunt’s and the leading 
national brand. Hunt's is so rich 


and thick, the brush doesn’t sink. 














Hunt's is full of chunks of real 
| vegetables. And it’s all natural. So, 
its going to make your barbecue 
taste better. Try new Hunt's All 
Natural Barbecue Sauce. The 
thicker. The better. 





© 1983 Hunt-Wesson Foods, Inc 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 


U.S. Govt Report: 


Carlton Box-Lowest Tar King. No Brand Listed Lowe! 


Less than 0.5 mg. tar, 0.05 mg. nicotine 





Carlton-Lowest Tar Menthol 


Less than 0.5 mg. tar, 0.1 mg. nicotine 


Carlton-Lowest Tar 120% 


Regular & Menthol—6 mg. tar, 0.6 mg. nicotine 


Carlton 1003 Regular & Menthol 


Less tar than over 160 brands—4 mg. tar, 0.4 mg. nicotine 











Carlton Box 100% 


Less than 1 mg. tar, 0.1 mg. nicotine 





Box King—lowest of all brands—less than 0.01 mg. tar, 0.002 mg. nic. 


Carlton is lowest. 


Box: Less than 0.5 mg. “tar”, 0.05 mg. nicotine; Menthol: Less than 0.5 mg. “tar”, 0.1 mg. nicotine; 
Soft Pack and 100's Box: 1 mg. “tar”, 0.1 mg. nicotine; 100's Soft Pack and 100’s Menthol: 4 mg. “tar”, 0.4 mg. nicotine; 
120's: 6 mg. “tar”, 0.6 mg. nicotine av. per cigarette, FIC Report Mar. '83. 





CAROL BURNETT 
continued from page 30 


_) Whether she’s talking about guilt, marriage or her fam- 
), Carol does so easily and honestly .. . and often with 
himor. That sense of humor now helps Carol cope when 
}»’s alone. “I talk to myself a lot. Sometimes I make myself 

ik igh,” she says. “Last week I came in from the beach to 

tch All My Children—I never miss it—and I passed a hall 
firror. My face was lathered with white sunblock stuff, hair 
Need with sand, and I saw myself and screamed. Well, 
§ it’s normal. But then I popped back and waved and said, 

, beauty. How’s it going?’ ” 

Sarol’s friends, and there are many, are people who appre- 

te and share her sense of humor. Favorite pals are other 

Any. people like Harvey Korman, Jim Nabors and Tim 

nway. “God, it’s actually dangerous to eat with Tim,” 
rol chuckles. “You’re laughing so hard you get indiges- 

jn every time.” 

ther close friends include celebrities Burt Reynolds and 

'verly Sills, and she is always open to new friendships. She 

3 an expression for when she meets someone she instantly 

‘es: “my new best friend.” What does it take to be a 

-rnett friend? “Oh, a sense of humor, a closeness. Someone 

.0 looks you straight in the eye. And, of course, being kind. 

_meet someone who is nice to me and rude to a busboy, I 

vn off right away.” 

Carol’s own kindness and generosity are legendary. She 

7es money not only to causes, for scholarships to students, 

it to strangers on the street. Once when she-was stopped at 
ight in Los Angeles, she saw a little girl and an older 
bman on the corner waiting for a bus. “I looked at the 

ild’s scuffed-up shoes and the lady’s old coat and suddenly, 

jmy mind, they were my grandma and me as a kid. I 

a the horn to get the woman to come over, said ‘Here,’ 

fl d pushed a $50 bill at her. She probably thought I was 
fazy or trying to unload a counterfeit bill, but I felt good.” 

»Carol’s philosophy is, “You get back what you give out, 
Nether it’s good or bad.” 

The thoroughly relaxed Burnett, with her proud new 
sofile, has finally come to terms with her past and her 
Hiesent, including her uncertain future with Joe... and 
fost important, with herself. She’s made a discovery which 
pe rest of us made years ago: She’s a pretty likable person. 
) have matured,” she admits. “I used to be wishy-washy, a 
tal Charlie Brown, never disagreeing with anybody be- 
)use I wanted everybody to like me. I never made waves— 
i} st a nice, calm, gentle sea. Well, I’ve learned that some- 
? mes the surf has to come up and smash the rocks. But I now 
f iow it’s important to like yourself.” Her philosophy on 









*.ysical beauty is perhaps the most illustrative example of | 


) -r contentment: “I sure wished I had it when I was young. 

' would have made growing up easier,” she says softly. “But 

/ her things matter so much more. Like kindness, like con- 
lJeration. I keep drumming that into my girls—‘You want 
go out with the handsome football star? Well, first find out 
aat’s inside.’ 
“T sound like Ms. Goody Two-Shoes when I talk about it, 
it I do think some people go out of their way to be mean. 
ven if you're miserable, do you have to inflict it on other 
ople? The bottom line is trying to be thoughtful, because 
2’re all really here for each other. What do I think about 
1ysical beauty? I’m glad now that I didn’t have it. Because I 
ive wrinkles now, and people aren't whispering behind my 
ick, ‘Did you see her? She used to be so gorgeous, and now 
ie’s fading... .”” 
Having said that, Carol sweeps her head to one side. “But 
um glad,” she adds, “to finally have a profile.” 
It couldn’t have happened to a nicer or more beautiful 
iman being. End 
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{a ae bacony Bac-Os 


crunch. 


Why settle for the same old salad? 
Bac*Os® add a great bacony 





- flavor and_special crunch that can _. 


wieiice UL OU, as dnavomic licontinence 
is called, is 100 percent effective. Even 
with the most experienced surgeon and 
careful testing, the failure rates are as 
high as 10 to 20 percent. 

Some last words of advice, then, if 
you are suffering from incontinence: 
® Get a thorough work-up. 
e Get rid of any infection that you 
might have. 
@ Do your Kegel exercises. 
e If you are postmenopausal, use hor- 
mones if you have no contraindications. 
e If your doctor suggests surgery, get a 
second opinion. 
This is one area of women’s health 
where it pays to be particularly cau- 
tious because treatment, especially 
surgical treatment, may not be indi- 
cated in your case. End 
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he application of light to hair. 


KIT THAT UNS 
YOUR HIDDEN HIGRUST ‘ 
Patna CLAIROL KIT THAT UNCOVERS 
ciel Ta Misst potenti tn 


Cv ‘FORINATURALLY BLONDE HAIR 


oe ! tre oo 
ne! 





Introducing Light Effects’ 
by Clairol. 


If you've ever seen the play of light on hair, you've 
seen highlights. Exquisite touches of light that don’t 
change natural color, but give it radiance. 

Now Clairol can give your hair highlights as delicate 
as these. 

With Light Effects. 

Light Effects is a kit uniquely designed to let you 
lighten selected strands of hair...here, there...only 
where you want highlights. 

Choose the formula specially created for your 
natural hair color, and follow the simple steps. 

You really can get the effect you want. Your own 
beautiful color, in the prettiest possible light. 

Light Effects. Quite new. From Clairol. 


OLD WOMAN 


continued from page 51 


along the beach, and he reached out to 
hold my hand. 

“T knew he must have a grandmother 
who walked with a cane, because he 
was so concerned about me and my foot- 
ing. ‘Don’t put your cane there, the 
sand’s wet,’ he’d say. He really took re- 
sponsibility for my welfare. 

“The contrast between him and those 
children was really incredible. The lit- 
tle ones who were throwing pebbles at 
me because they didn’t see me as hu- 
man. And then the seven-year-old tak- 
ing care of me. I think he would have 


NO ADDED SUGAR. 
NO ADDED SALT. 


responded to me the same way even if I 
had been dressed as the middle-income 
woman. There’s no question that 
money does make life easier for older 
people, not only because it gives them a 
more comfortable life-style, but be- 
cause it’ makes others treat them 
with greater respect.” 


New York City, May 1981. Pat al- 
ways enjoyed the time she spent sitting 
on the benches in Central Park. She’d 
let the whole day pass by, watching 
young children play, feeding the 
pigeons and chatting. 

One spring day she found herself sit- 
ting with three women, all widows, and 





HONEST-TO-GOODNESS 
GOODNESS. 


MADE FROM |00% NATURAL WHOLE WHEAT. 


© |983 Nabisco Brands, Inc. 




































the conversation turned to the 
available men around. 

“It’s been a long time since an 
hugged me,” one woman complainem™ 

Another agreed. “Isn’t that the tru 
I need a hug, too.” 

It was a favorite topic, Pat fou 
the lack of touching left in these w 
en’s lives, the lack of hugging, the] 
of men. 

In the last two years, she had fou 
out herself how it felt to walk do 
Fifth Avenue and know that no 
were turning to look after her. 

Or how it felt to look at models} 
magazines or store mannequins < 
know that those gorgeous clothes w 
just not made for her. 

She hadn’t realized before just 
much casual attention was paid to 
because she was young and pretty. 

She hadn’t realized it until 
stopped. 

Lesson number six: You never gif 
old emotionally. You always need 
feel loved. 

“It’s not surprising that everyé¢ 
needs love and touching and holdi 
says Patty. “But I think some peop 
feel that you reach a point in your 
when you accept that those intim 
feelings are in the past. 

“That’s wrong. These women w 
still interested in sex. But more t 
that, they—like-éveryone—needed 
be hugged and touched. _ 

“I'd watch two women greeting e¢ 
other on the street and just hold 
onto each other’s hands, neither we 
ing to let go. s 

“Yet, I also saw that there are peo 
who are afraid to touch an old pers 
. . .they were afraid to touch me. It’s 
if they think old age is a disease and 
catching. They think that someth 
might rub off on them.” 


New York City, September 198 
He was a thin man, rather natt 
dressed, with a hat that he gracioui 
tipped at Pat as he approached t 
bench where she sat. 

“Might I join you?” he asked jaunti 

Pat told him he would be welcot 
and he offered her one of the diete 
hard candies that he carried in a cr 
pled paper bag. 

As the afternoon passed, they got’ 
talking. . . about the beautiful buds 
the trees and the world around the 
and the past. 

“Life’ s for the living, my wife used 
tell me,” he said. “When she took sic 
she made me promise her that 
wouldn’t waste a moment. But the fir 
year after she died, I just sat in #l 
apartment. I didn’t want to see ad 
talk to anyone or go anywhere. I mis 
her so much.” 

He took a handkerchief from h 
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set and wiped his eyes, and they sat 
ilence. Then he slapped his leg to 
ik the mood and change the subject. 
lasked Pat about herself, and de- 
ved his life alone. He belonged to a 
ior center” now, and went on trips 
/had lots of friends. Life did go on. 
hey arranged to meet again the fol- 
ing week on the same park bench. 
yrought lunch—chicken salad sand- 
ns and decaffeinated peppermint 
in a thermos—and wore a carnation 
‘is lapel. 
was the first date Patty had had 
-e her marriage ended. 
esson number seven: Life does go on 
as long as you're flexible and open 
hange. 
Chat man really meant a lot to me, 
a though I never saw him again,” 
3 Patty, her eyes wandering toward 
gray wig that now sits on a wig- 
id on the top shelf of her bookcase. 
» was a real old-fashioned gentle- 
1, yet not afraid to show his feel- 
3$—as SO Many men my age are. 
[t’s funny, but at that point I had 
n through months of self-imposed 
usion. Even though I was in a differ- 
role, that encounter kind of broke 
ice for getting my life together as a 
sle woman.” 


In fact, while Patty was living her 
life as the old woman, some of her 
young friends had been worried about 
her. After several years, it seemed as if 
the lines of identity had begun to blur. 

. Even when she wasn’t in makeup, 
she was wearing unusually conserva- 
tive clothing, she spent most of her time 
with older people and she seemed al- 
most to revel in her role—sometimes 
finding it easier to be in costume than 
to be a single New Yorker. 

But as Patty continued her experi- 
ment, she was also learning a great 
deal from the older people she observed. 

Yes, society often did treat the el- 
derly abysmally ... they were some- 
times ignored, sometimes victimized, 
sometimes poor and frightened, but so 
many of them were survivors. They had 
lived through two world wars, the De- 
pression and into the computer age. “If 
there was one lesson to learn, one les- 
son that I’ll take with me into my old 
age, it’s that you’ve got to be flexible,” 
Patty says. “I saw my friend in the 
park, managing after the loss of his 
wife, and I met countless other people 
who picked themselves up after some- 
thing bad—or even something cata- 
strophic—happened. I’m not worried 
about them. I’m worried about the oth- 


fen 


THE FIRST THING ~ 
YOU NOTICE IS TASTE. 








ers who shut themselves away. It’s 
funny, but seeing these two extremes 
helped me recover from the trauma in 
my own life, to pull my life together.” 


Today, Patty is back to living the life of 
a single thirty-year-old, and she rarely 
dons her costumes anymore. “I must 
admit, though, I do still think a lot 
about aging,” she says. “I look in the 
mirror and I begin to see wrinkles, and 
then I realize that I won’t be able to 
wash those wrinkles off.” 

Is she afraid of growing older? “No. In 
a way, I’m kind of looking forward to 
it,” she smiles. “I know it will be differ- 
ent from my experiment. I know Ill 
probably even look different. When 
they aged Orson Welles in Citizen Kane 
he didn’t resemble at all the Orson 
Welles of today.” 

But Patty also knows that in one way 
she really did manage to capture the 
feeling of being old. With her bandages 
and her stooped posture, she turned her 
body into a kind of prison. Yet, inside 
she didn’t change at all. 

“It’s funny, but that’s exactly how 
older people always say they feel,” says 
Patty. “Their bodies age, but inside 
they are really no different than when 
they were young.” End 
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INNOCENCE | 


continued from page 42 


April 7, 1983, by Congressman Karl 
Hutto (D-Fla.), now has one hundred 
and six co-sponsors. “I encourage the 
support and legislative activity of your 
readership. Their help will continue to 
be crucial as these two bills move 
through Congress.” 

e Sgt. Tom Rodgers of the Indianapolis 
Police Department (whose phone num- 
ber appeared in the article so that read- 
ers who recognized any of the children 
could report it) has received dozens of 
phone calls from people who believed 
they had located one of the children. (At 
the time we went to press, none of the 
youngsters had been found, but we’re 
hopeful that the police will locate these 
children soon.) 

e Besides individual coupons, we re- 
ceived long petitions with hundreds of 
names on them in support of the anti- 
child-porn legislation. Our office was 
inundated with phone calls from con- 
cerned readers. 

This issue has affected the Ladies’ 
Home Journal staff as much as it has 
obviously affected readers. Our outrage 
over the victimization of innocent chil- 
dren prompted us to get you involved, 
and in turn, your letters have re- 
affirmed our resolve to continue the 
fight against child porn. 

Many of you wrote to tell us that you 
wanted to do more than just send in 
your signature. If you’d like to continue 
the fight, here are some other ways that 
you can help: 

e Keep writing to your representatives 
in Congress, and let them know that 
you're watching to see how they vote. 





e Check local and state candidates for 
public office with regard to their posi- 
tion on children’s issues. Write to your 
local politicians and let them know you 
want strict child-pornography legisla- 
tion enacted in your area. 

elf your police department doesn’t 
have a child exploitation specialist, or- 
ganize citizen action and insist that at 
least one officer be trained to deal with 
both offenders and victims. 

e Monitor local trials of accused child 
molesters and pornographers. Then or- 
ganize and protest if you feel that a 
judge has been too lenient. 

e Discuss with your local PTA or school 
board the feasibility of appointing a 
well-trained staff person to be available 
to talk to a child who may be in need 
of support. And consider developing a 
program to prepare children to han- 
dle any approaches by a molester or 
pornographer. 

e Volunteer your time to an organiza- 
tion working against child pornogra- 
phy. Many children’s hospitals and 
rape crisis centers have groups con- 
cerned with sexual abuse of children. 
e For more information on the problem 
of child pornography and groups in 
your area, write: Mr. Robbie Callaway, 
National Youth Work Alliance, 1346 
Connecticut Avenue, N.W., Suite 508, 
Washington, D.C. 20036. 


The following is just a sampling of 
the letters we received from readers in 
response to our April article on child 
pornography: 


I was particularly pleased with the way 
you presented the article on child por- 
nography. As a detective investigating 
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this type of criminal activity, I) 
amazed by the lack of awareness f 


agencies and prosecutors have wi 
dealing with the molested child. Pul 
awareness through media cover 
such as yours is greatly appreciated 
—William H. Dworin, Detect 
Los Angeles Police Departmé 


I was molested when I was a child, at 
can tell you that you never really 
over it. Now that I have children I 
always afraid that it will happen 
them. I try not to scare them, but I 
them to be aware and well informeg 
Thank you for printing this article 
outraged and horrified me, but it mi 
me want to try to do something ab 
the problem. I hope that everyone ¥ 
reads the article feels the same way, 
—Name withh 


I am a fifteen-year-old girl. I just | 
your article on child pornography 
was shocked. I couldn’t believe h 
young some of those children weré 
have a five-year-old sister, and Ij 
now realized how dear she is to mé 
may be only fifteen, but I want to he 
I’ve never really gotten involved} 
anything like this, but it’s time I ¢ 

—Cindy Bachman, Powell, { 





The editors of Ladies’ Home Jourj 
are to be commended for the article “| 
nocence for Sale.” 
Publication of the article—and t 
sidebar ,“How to Protect Your Child 
performed a vital public service, as 
publication of the coupon that enabl 
readers to express their views to mé 
bers of Congress on legislation to ct 
this sick trade. 
With your permission I inserted t 
text of the article in the Congressiot 
Record on April 13, 1983. 
—Charles Pashayan, Jr. (R-Calji 
House of Representatit 





; | 
My ex-husband (we were married f 
thirty years) is currently serving] 
nine-year prison term for child mole 
ing, and I know what a large part ch 
pornography played in his crimes. T] 
first time my ex-husband was arresté 
he was actually relieved. He despé 
ately wanted to be helped. He did wi 
for three years until he began to re 
child pornography again, and his 0 
compulsions returned. The realizati 
that my husband and the father of 0 
three children could be a child moles 
was devastating, to say the least. Ti 
years ago there was really no one fort 
to talk to. But, today, I think it’s impé 
tant to let people know the kind of dat 
age that child pornography creates. 

—Corinne W.., 
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SELLECK... 


continued from page 95 


. a repressed tension that finds re- 
lease on the racetrack. Not long ago, in 
Sonoma, California, with the tempera- 
ture at 105 degrees, I watched him rac- 
ing at 117 miles per hour. At the tenth 
lap, he took a bend a little late; his car 
screamed out of control, rolled three 
times and came to a grinding halt flat 
on its roof. As officials raced to him, 
Newman squeezed out, removed his 
helmet, smiled his sly smile and 
moaned, “I shouldn’t have worn those 
damned tennis shoes.” 

It’s the style of his time to minimize 

. to make jokes when others might be 
saying prayers. But while Newman ap- 
pears the macho man, underneath is a 
mass of contradictions. 

He’s a tough guy who bites his nails 
and fights off nightmares, and in spite 
of his professed devil-may-care atti- 
tude, he is guilt-ridden about his suc- 
cess and the pressures it’s put on his 
family. He was devastated by his son 
Scott's death of a drug and alcohol over- 
dose in 1978, and was nursed through 
the period by his wife, Joanne Wood- 
ward, who helped channel his energies 
into setting up a foundation in Scott’s 
memory and into directing a film— 
Harry and Son—about a father - and- 
son relationship. 

But for a man who often hides his 
emotions, he is positively effusive when 
he talks about Joanne. Photographs 
taken by her crowd his office, and the 
only time he gets really enthusiastic is 
when he’s extolling her work. “Look at 
those volcanoes,” he says. “She took 
them in Hawaii, hanging out of a heli- 
copter. She’s got the nerves of a gorilla, 
that woman.” 

In his office there is also a sepia- 
tinted photo of a young college girl 
holding a rose—labeled “People I want 
to go to bed with.” It is, of course, Jo- 
anne, and while he may call her “the 
last of the big-time broads,” he truly 
seems to believe that “I'd be nowhere 
without her.” 

Beneath his beer-drinking, working- 
class, anti-hero veneer are other sur- 
prises. He grew up—the most affluent 
of our three superstars—in Shaker 
Heights, Cleveland, one of the richest 
suburbs in America. And while his 
clothes preference—T-shirts and 
jeans—reflects an age when Real Men 
didn’t care about fashion, his tastefully 
decorated Connecticut home might 
well be the abode of a bank president. 

He also is a closet intellectual, who 
reads voraciously. Author Gore Vidal 
(not exactly a beer-hall type) is godfa- 
ther to his children and a close friend. 
As another friend once noted, “Steve 
McQueen wanted to (continued) 
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HOW THE 
STARS 
STAY IN SHAP 


Their youthful energy is frozen 
film, but even when the came 
stop rolling, it can seem as if ac 

like Newman, Redford and Selle 
have found an anti-aging formul 

Not for them the receding hair] 
and creeping paunch of middle a 
They are facing their different 
stages with aplomb. Here’s how t 
keep young and fit. 

Paul Newman. His incredible be 
structure explains why he’s aging 
spectacularly. His daily regimen 
cludes a punishing workout on Na 
tilus, plus two hundred push-ups 
which explains why his body is le 
and compact, despite his mammd 
consumption of beer. At five feet 
inches, he carries 165 pounds wit 
taut strength. And, while he 
chosen a dangerous sport, raci 
probably helps to keep him psyce 
logically young, since it’s a sport 
which you're always testing yourse 

It’s also noteworthy that Newm 
maintains his youthfulness witho 
straining for it. He looks young 
cause he acts young, and beca 
he’s always looking for new sav 
tures and experiences. 

Robert Redford. Like Newm 
(and Selleck), he’s a natural athe 

. and has the body of one. Hes 
well enough té have been on 
Olympic team if his life had been ‘ 
ferent, and when he’s not schussi 
down the slopes or careening acro 
Utah lakes, he’s involved in son 
other equally energetic activity! 
riding, wood chopping, fence buil 
ing, playing tennis. (And in Ne 
York, walking.) 

A light eater, Redford nelly 
smokes nor dririks, and he easi 
maintains his weight at 160 pound 
Tom Selleck. The tallest of th 
three, at six feet four inches, the nd 
boy on the star block has to wo 
harder than the other two at 4 
ing his figure. He complains that 
is not in particularly good shapi 
and that his long hours at wet 
leave him little time for exerci 
but he is unquestionably active. ; 
born athlete, he attended the Un) 
versity of Southern California on) 
basketball scholarship, and that, t 
gether with volleyball and soft 
is still his passion. 

A disciplined man who eats caré 
fully and drinks only beer and winé 
he should stay youthful looking for 
long time to come. 
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thought to becoming an oyster farm 
And, of course, he has recently tu 
professional chef with “Newman’s O 
Olive Oil and Vinegar Dressing” 
“Newman’s Own Industrial Streng 
Venetian Spaghetti Sauce.”) 
“What’s this compulsion we all ha 
to stay in one job?” he asks. “My hera 
American Senator Paul Gruening. ] 
started life as a doctor, then became 
E editor. At fifty-two, he moved 
rf)? Alaska, became governor, and in I 


~ 1 . seventies ran for the Senate. That, 
“wf / 
' 


seems, is the way to go.” 
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SELLECK... 


continued 


appeal to truck drivers, and Newman 
wants to be appreciated by professors.” 

Like Redford, Newman has been 
plagued through his career with fears 
that acting is not really an important 
enough way to make a living. (“It has 
nothing whatever to do with being an 
adult,” he says.) The only one of the 
three stars who has been to war, he isa 
man who worries about the world and 
nuclear disarmament—“‘Obviously, 
nothing is as important as the survival 
of the planet,” he says—who marched 
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for civil rights in the sixties, made the 
Nixon enemies list in the seventies and 
is committed to gay rights, a position 
very much at odds with the American 


male of his generation. (Redford 
wouldn’t care; Selleck wouldn’t dare.) 

To people who criticize him for using 
his fame unfairly to influence, he scoffs, 
“What am I supposed to say to my kids 
when they ask what I did about nuclear 
war? ‘Oh, I was just an actor’?” 

His distaste for his profession some- 
times borders on self-loathing. And un- 
til The Verdict, which he liked, he con- 
sidered himself burned out as an actor. 
(At one time, he says, he gave serious 


Above all, he was the man wom 
wanted—the man they had to purs 
Picture him in The Way We Were, ct 
lapsing drunkenly onto Barb 
Streisand’s bed. In a reversal of trad 
tional roles, Redford, not Streisand, 
the sex symbol, the object of desire. 
Like Newman, Redford has ney 
been comfortable with his fame, and 
even less so with his image (“the ‘sa 
sa 


ranch ... the lone cowboy with om 






of cartoon proportions” that he 
Hollywood has made him). In fact, 
life today is a reaction against his sta 
dom—though-of the three men he liv 
most like a star—and against his oy 
California childhood. “There was su 
a heavy emphasis on joining, putt 
your best foot forward, having a shil 
on your shoes,” he remembers. “It wi 
oppressive to me.’ 

It’s no surprise, then, that today he| 
the ultimate loner. His passion for p1 
vacy is so strong that he once said 
admired the late reclusive billionai’ 
Howard Hughes. It’s so strong that he 
cut himself off from everyone exce; 
family, and he protects his own chi 
dren fanatically. In his new book, Wi 
liam Goldman, the screenwriter 
Butch Cassidy and The Sundance Ki 
says Redford wouldn’t even give hi 
his home phone number, and the act 
admits, “I’m not good at maintainir 
old friendships.” 

Newman comes closest to being 
friend and assumes a kind of teasin| 
big-brother role. But the differences bi 
tween the two are enormous. Redfot 
may share Newman’s (continued 
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i SELLECK ... 


continued 
sdain for fame, but he relishes the life 
s brought him. “I like being the rich- 
man in the valley,” he says. 

here’s no working-class demeanor 
lout him—he has “Beautiful Person” 
amped all over him, and is easily the 
»st sophisticated of the three super- 
ars. When on the East Coast, he slips 
fortably into the role of urbane 
bw Yorker. In Utah, where he and 
fe Lola spend summers, his quarter- 
se ranch has grown from fifty-six 
es to more than three thousand. 
is‘marriage, too, is much more tra- 
ional than Newman’s. Lola is a Mor- 
bn who was brought up to be a home- 
aker and mother, and Redford’s own 
ckground gave him no reason to ex- 
ict anything different. “It was a very 
ale chauvinist society,” he says. “I got 
arried when a woman’s place was still 
ithe kitchen.” 

Lola still plays the role of supporter 
| the marriage, and it is clear to both of 















em that in this family there is room 
r only one star. The loss of their first 

from crib death (which drew them 
pether as nothing has since) made 
bla active as a volunteer in the fight 
fainst Sudden Infant Death Syn- 






drome; and she has been involved in 
consumer causes as well. 

Typically, Redford’s causes are less 
people-oriented—the preservation of 
the wilderness, for instance. “I react 
only to things that affect me person- 
ally,” he admits. This position sub- 
jected him to heavy criticism by labor 
unions in Utah when he successfully 
campaigned against a power plant 
there. “He’s a multi-millionaire,” they 
said. “He doesn’t give a damn about the 
jobs it would have meant to us.” 

Today, of the three stars, Redford is 
at the potentially most difficult point in 
his career. He has the problem of many 
beautiful actresses who discover that 
as they age they can no longer play the 
same parts. In fact, his newest role—as 
an aging baseball player in the upcom- 
ing film, The Natural—may mark a 
turning point in his acting career. Hol- 
lywood also has great hopes for him asa 
director, given his tremendous success 
with Ordinary People. But there’s no 
doubt that the last few years have been 
professionally quiet ones for him. 

At any rate, like Newman, he is still 
driven to achieve and to keep getting 
better at what he does. He is less likely 
to change fields than his friend, and if 
he does need to adjust to new kinds of 
roles, he is certainly not upset about it. 


“Tm healthiest when things are tough- 
est,” he says. “I worry constantly about 
getting soft and comfortable.” 
Amazingly, he—like Newman and 
Selleck—doesn’t think he’s really made 
it yet. “Success is something you should 
spar with, never embrace,” he says. “If 
you're lucky, you'll never reach it.” 


TOM SELLECK After the disaffected 
rebels of Hollywood past, we’ve finally 
found a star in the boy next door. Big- 
ger and broader than either Newman or 
Redford, Tom Selleck is indeed a man 
for our times—when conservatives are 
back in, and anti-heroes are out. 

Could you imagine Newman as an 
avid reader of William Buckley’s Na- 
tional Review? Could you picture Red- 
ford as ‘just one of the guys” in an ama- 
teur sports game? Could you imagine 
either of these stars blushing at all the 
attention from fans? 

Probably not. But Selleck is a differ- 
ent breed of star. He may owe his initial 
success to that stunning physique and 
those riveting green eyes. But he has 
stayed on top because fans find his per- 
sonality appealing, too. There’s some- 
thing irresistible about someone who 
looks like a Greek god, and acts as if 
he’s not quite sure what the fuss is 
all about. (continued on page 142) 
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Feat ey OU ML doar Sle lover out o 
ou, too! 
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Journal Shopping Center 


SEW BLUE 

Page 90, top: Earrings by Scott Diffrient available at The Cont 
mon Ground, NYC. Bracelets available at The Common Ground. 
Bottom: Espadrilles by Unisa 


Page 91: Earrings by Augustine Lavato available at The Coms 
mon Ground, NYC. Antique Pawn Indian cuff available at Kru4 
ger Gallery, NYC. Espadrilles by Unisa. 


Pages 92-93: Earrings by Steven Zeitlin for Kruger Gallery, 
NYC. Turquoise necklace used as bracelet by Augustine Lan 
available at The Common Ground, NYC. Sandals by Unisa. 





A SPLASH OF COLOR 

Page 98: Antique armoire from Devon Shops, 111 E. 27th St, 
NYC 10016. Painting and design of armoire by Robin Lehrer Rol 
of Tromploy Inc. Blue and pink area rug from Conran’s, 160 E. 
54th St., NYC 10022. Antique red and white quilt from Chel 
Passage at Barney’s New York, Seventh Avenue at 17th St., NYC 
10011. All flowers by ZeZé, 398 E. 52nd St., NYC 10022 


Page 99, upper left: Chair from Devon Shops, 111 E. 27th St., NYC 
10016. Chair seat designed and executed by Donald Grover. Wool 
yarns in #713 yellow, #944 pink, #653 green and blues #543 
#544, #545; all by Paternayan. Pink area rug from Conran’s, 1 
E. 54th St., NYC 10022. Lower right: Rust ceramic vase from Al, 
Moss Studios, Inc., 20 E. 17th St., NYC 10010 


Page 100: Room designed by David Laurance of David Laurance 
Interior Design. Construction and contracting by L.L. Jutras) 
Construction. Lighting design by Nunzio Riviello. All objects on/ 
shelves from John Rosselli, Ltd.* 


Page 101, left: Screen designed and painted by Donald Grover, 
Right: Silver and china from Chelsea Passage at Barney's New| 
York, Seventh Avenue at 17th St., NYC 10011. Throw pillows 
and fabric for banquette from Conran’s, 160 E. 54th St., NYC 
10022. All flowers by ZeZé, 398 E. 52nd St., NYC 10022 


*Available through decorators 


NIGHT AND DAY MAKEOVERS 
Page 104: Kathryn’s day makeup by Coty: Shadow’N Line Eyekil 
in Water Lily/Iris Crystal/Wisteria with a violet liner for linij 
lids. Thick’N Healthy Mascara in Black. Bare Blusher in Frosted! 
Mauve on cheeks and Silkstick in Rose Coral on lips. Kathryn’ 
evening makeup by Revlon: Super Rich Color Creme Eyeshadow 
in Pulse Beat In Blue on lids, Professional Eye Coloring Stick in 
Blue Kohl to rim eyes, top and bottom and inside and out. Super 
Lustrous Mascara in Jet Blue. Blush-On in In The Pink. Super| 
Lustrous Lipstick in Pink Lilac in Love 


Page 105: Tobertha’s day makeup by Avon: Cover-All in Deep 
around eyes, nose and mouth. Bronze Beauty Makeup in Amber 
Beauty. Versatilities’ Soft to Smokey Wet/Dry Powder Eye 
Shadow in Shades of Violet, to brush on upper lids, and Shades 
Amethyst, to blend on inner half of lid. Colorstick for Eyelining ini 
Kohl Black, to line lower lids, and Kohl Blue, to rim eye. Ultra 
Wear 24-Hour Waterproof Mascara in Rich Black. Versatilities’ 
Soft to Shimmery Powder Blush in Shades of Wine. Accolade’s 
Very Emollient Lipstick in Misty Pink. Tobertha’s evening| 
makeup by Christian Dior: Scarabee Red/Gold Creme Eyeshadow 
Palette #802 applied from lashes to brow. Violet Eyeliner Pencil 
#288 brushed under lower lashes.. Black Koh] Eye Colouring 
Pencil #099 along upper lashline and inside lower inner lid. Soft 
Colouring Creme #848 in Peony, brushed in an arc around eyes, 
Fabulous Lipstick #299 


Page 106, top: Elena’s day makeup by Ultima II: CHR Treatment 
Line’s Extraordinary Face Makeup in Medium Beige. CHR Ex- 
traordinary Eyeshadow in Bronzine on lids. Opalescent Kohl Eye 
Pencil in Topaz and Pearls. Extraordinary Powder Blush in Pink 
Lustre. CHR Extraordinary Lipcolor in Rosewood. Elena’s eve 
ning makeup by Chanel: Creme Makeup in Natural Beige. Lux- 
ury Powder in Medium. Smudge Eyeliner in Royal to rim eyes.) 
New Lustrous Cake Mascara in Black. Cherry Powder Blush.) 
Nouveau Pink Lipstick with Nude Lip Gloss over it. Bottom: Va- 
lerie’s day makeup by Estée Lauder: From the Bright White Days 
of Summer Collection—Automatic Creme Concealer in Light ap- 
plied to darker areas around eyes and nose. Perfectly Natural 
Liquid Makeup in Classic Beige. Summer Smoke All-Day Eye 
Color Creme at outer corners. Pedchwood and Lemon Grove from 
the Pressed Eyelid Shadow Dug (Peachwood brushed on and 
slightly above eye crease; Lemon Grove on lids). Softsmudge} 
Black Eye Contouring Pencil at bottom corner of lower lid. Brown 
Velvet Eye Contouring Pencil lines upper lids. Sunripe Coral 
Tender Blusher. Seaside Coral Re-Nutriv Lipstick with a dab of 
Coral Sparkle Automatic Lipshine on top. Valerie's evening} 
makeup by Maybelline: Long Wearing Makeup in Soft Ivory. 
Moisture Whip Translucent Pressed Powder in Light. Colors} 
That Cling Extra Frost Shadow in Snow for brow bone and lid. 
Eye Color Styler-Pencil in Smokey Grey in and just above the} 
crease, under bottom lashes and along upper lashline, and in} 
Midnite Black for bottom corners of lower lid. Automatic Brow) 
and Liner Pencil in Medium Brown. Great Lash Mascara in Very} 
Black. Moisture Whip Creme Blush in Silky Pink. Shine and} 
Shape Pot Gloss in Bordeaux. Kissing Slicks Flavored Automatic} 
Lip Gloss in Pure Glaze for shimmer at center of lower lip 








Page 107: Anita’s day makeup by Cover Girl: MoistureWear Cov-| 
erStick in Light under eyes and at inner corners. ColorMates| 
Moisturized Eye Shadow in Pink Pearl/Rosa. Pro-Lining Pencil 
in Chocolate under bottom lashes. Marathon Mascara in Brown. 
Luminesse Lipstick in Softpink Satin. Anita’s evening makeup} 
by Max Factor: Erace Cover-Up in Natural. Colorfast Soft Frost 
Eye Shadow in TeaRose on lids. Colorfast Long-Lasting Eyeliner | 
in Indigo to rim eyes inside and out and Color Fast Long-Lasting | 
Mascara in Blue Black 


TOMATO AND ZUCCHINI COOKBOOK | 
Pages 108-109: Slat basket from Pot Covers Inc.; Glass bow! | 
from Manhattan Ad Hoc Housewares; Fabric from Pierre Deux. 


Pages 110-111: Cast iron griddle from Ad Hoc Housewares; Fab-| 
ric from Pierre Deux | 
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No one could ever forget 


ice cream sundaes and pies. Thanks to a Keebler® Ready-Crust” 
Chocolate-Flavored pie crust and Smucker’s® Chocolate Fudge ‘Topping, 
this smooth, cool Ice Cream Sundae Pie is sure to receive a warm 


- reception anytime. 


| ICE CREAM SUNDAE PIE 


1 Keebler Ready-Crust Chocolate-Flavored pie crust 

1 quart Ice Cream 

1 12-o0z. jar Smucker’s Chocolate Fudge Topping 

Whipped cream 

Maraschino cherries 
' Walnuts 












Allow ice cream to soften or stir with 
spoon until pliable. Spoon into Keebler _, 
Ready-Crust. Cover and freeze until 
firm, about 3 hours. Serve pie 
wedges with Smucker’s Topping, 
whipped cream and cherries; 
add nuts if desired. 


DCO 1k ae 


‘ Chocolate-Flavored Pie Crust 


= 


— ea 


© 1983 Keebler Company. e 


Ready-Crust” is a registered trademark of the Johnston’s Ready-Crust Company. Smucker’s* is a registered trademark of The J.M. Smucker Company. 








Sesame Chicken 


Mix equal parts La Choy Soy Sauce, wine 
vinegar, and honey. Brush chicken pieces 
with sauce mixture and refrigerate one hour. 
Sprinkle sesame seeds over chicken, then 
grill or broil. Enjoy the special taste that’s 
both tangy and subtle. 


La Choy makes Chinese food swing American! 
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SELLECK... 


continued from page 139 





Unsure, unsophisticated and unaffected, Tom Selleck is 
attractive because he’s refreshingly normal. He lives ina 
modest single-story building in Hawaii. He loves to do 
woodworking and build furniture. He shops in the super- 
market (and has been seen reaching into his own pocket 
when another customer in line was short of cash). And the 
current love of his life seems to be volleyball. 

The only problem, as Selleck has discovered, is that it’s 
sometimes hard to act like an Average Joe when millions 
of women are smitten with you. 

When he’s playing volleyball (his team recently came in 
first in the over-thirty-five class for the U.S. Volleyball 
Association Nationals), the end of the game has become a 
signal for the fans to attack. “I just wish people would 
realize that I play to get away from my TV role,” he says. 
“But I can’t even sit on the bench without people coming 
up. I can’t even shake the other guys’ hands after a game.” 

When people describe Selleck, the operative word is nice. 
So it’s obviously very difficult for him to brush people off or 
to say no. Observers have noted that he gets a pleading 
look on his face, but goes on signing autographs and posing 
for pictures. Then, after he pleases two hundred fans and 
finally pulls back, it’s typical for this star to fret about the 
two hundred and first, who may have left with a bad im- 
pression of him. 

In other ways, too, stardom has not been easy for Selleck. 
Whether or not it actually precipitated his divorce is ques- 
tionable (his friends say no), but it has unquestionably 
complicated his social life. 

Newman and Redford were both married when they 
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achieved their fame—so they never had to worry about the 
motives or expectations of a “date.” ) 

But Selleck seems leery of the attention women shower|} 
on him. In the past he has said, “A woman has an image of} 
me before she’s met me.... There’s a lot of pressure on mej 
not just to be good, but to make bells ring.” 

That Selleck has reached stardom as a PG-rated sex 
symbol is obviously fitting. If he were involved with more 
torrid material, he’d probably be embarrassed to watch.|f 
He was incensed at the bare-chested poster pinup of him 
that was marketed; he is suing the National Enquirer for 
“lies” they printed about his personal life; and he is made 
uncomfortable by risqué stories. (His father apparently 
awarded him a gold Rolex watch for making it to his 
twenty-first birthday without drinking, smoking and 
swearing.) What’s more, Selleck’s politics are as conserva- 
tive as his image. He supports President Reagan, favors 
nuclear power and is against abortion. 

What will the future bring this All-American star? So 
far, he has stayed on top, almost in spite of his material. 
The High Road to China, his first movie, was a disappoint- 
ment. And even avid fans wax less than eloquent about the 
quality of Magnum, PI. i 

Of course, so far that hasn’t stopped anyone from tuning 
in. As one fan says: “The show is far-fetched and badly 
written, and I watch as often as I can.” 

But whether or not fans will keep watching depends a 
great deal on what he does. Will Selleck be able to find a 
movie that will really show off his abilities? He gave an 
indication of his talent in Divorce Wars, a made-for-TV 
movie, but what he really needs now is a blockbuster. 

And if we’re really lucky, maybe Newman and Redford 
could join in—a film with all three superstars would be a 
moviegoer’s dream come true. End 





Build a salad that’s colorful and tempting 
with La Choy Bean Sprouts (drained and 
rinsed), spinach leaves, bacon bits, 
cucumber, mushrooms, green pepper, 
tomatoes, and hard cooked eggs. Top . 
with your favorite dressing—or a squeeze of lemon 
juice if you’re watching calories. 


La Choy makes Chinese food swing American! 






We “Thate to think 
of all the chlorine and 
salt water my new suit 


will soak up. 


Thank goodness 
Woolite’will soak it out!” 


You know how expensive swimsuits are. 
So it makes sense to take good care of them. 
And it’s so easy. All you have to do is rinse 
your swimsuit in cold water and a capful 
of Woolite after every swim. 
And it'll keep looking its very best. 
Woolite'’s ideal for washing out 
chlorine, salt water and perspiration 
with no shrinking, stretching or 
fading. So your swimsuit will be the 
biggest splash at the beach this 
summer—and so will you. Going on vacation? Pack 
You can also trust Woolite for te We = 
those natural fiber washables that 
are going to be the fashion this summer; 
like your cotton beach cover-up or evening 
wrap-around. So just trust Woolite. 
And have a beautiful summer. 








“Trust Woolite” 


© 198? Rovle-Midwav Div AHPC 


Kings, 1 mg. “tar”, 0:.2 mg. nicotine} 
+ av. per cigarette by a recognized 
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Warning: The Surgeon General Has Determined 
d That Cigarette Smoking ls Dangerous to Your Health. 















The cat or dog you pick as your 
family’s pet will be an integral part 
of your household for years, so 
you’ll want to make just the right 
choice. Before you go to the local 
humane -society, pet store or 
breeder, think about what kind of 
pet best suits your family. 


Picking a dog. The American Ken- 

-nel Club recognizes 125 different 
breeds, and there are, of course, an 
infinite number of random-bred com- 
binations. But if you use this easy pro- 
cess of elimination, the task can be 
greatly simplified. 

First: Are you willing to fuss over a 
fancy coat or pay to have someone 
fuss for you? The coats of dogs such 
as poodles, cocker spaniels and En- 
glish sheep dogs require considerable 
care. If you wont be able to devote 
time to grooming, you might be better 
off with a short-haired breed such as a 
beagle or basset hound. 

Next, decide about size. Some 
dogs, like Great Danes, grow to be 
very large, while others, Chihua- 
huas, for instance, are tiny. Large 
_dogs eat a lot, so remember ‘that 





























expense. They also require more 
exercise than smaller breeds, so if 
you are a city dweller, there should be 
a park nearby where your dog can be 
taken to run. If you live in the suburbs 
or in the country with ample space for 
a dog to run, a larger dog is a suitable 
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We consulted four top animal—care experts 
special clip-and-save manual with the latest facts on cats and dogs. 


How to choose a dog or cat by Roger Caras 


food can become a considerable ec 





“Toumal’ 
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choice. The tiny breeds, in general, 
are content indoors and therefore 
make good city dogs. 

If you have children you should 
probably avoid the tiny breeds, which 
tend to behave like children them- 
selves, and opt for a more rough-and- 
tumble breed. Just about all of the 
giant breeds are gentle baby-sitters if 
your home is large enough to accom- 
modate them. In more restricted set- 
tings, bulldogs, bassets and beagles 
are good with children but can be- 
come overprotective and dangerous 
to strangers if not obedience-trained. 


Choosing a cat. Picking a cat is far 
simpler than selecting a dog. There 
are only thirty-two différent breeds to 
choose from, including such well- 
known types as the Siamese, Persian, 
Abyssinian, Burmese and the popular 
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to bring you this 


American short hair, as well as ran- 
dom-bred combinations. Unlike dogs, 
full-grown cats do not vary much in 
size from breed to breed and all cats 
require basically the same care. There 
are short-haired and long-haired cats, 
but even the long-haired animals re- 
quire only a few minutes of daily 
brushing to keep their coats healthy. 


Where to get a pet. Local humane 
societies or animal shelters are gener- 
ally inexpensive places to buy cats or 
dogs. An initial medical exam and 
shots are often included in the basic 
price, as well as free-of-charge or re- 
duced-price spaying or neutering. 
Moreover, you'll have the satisfaction 
of knowing you've given a home to an 
otherwise homeless animal. Of 
course, you can also purchase kittens 
and puppies at pet stores. If you are 
interested in a particular breed of cat 
or dog, check your local newspaper 
for ads placed by breeders or ask the 
American Kennel Club (51 Madison 
Avenue, New York, NY 10010) or the 
Cat Fanciers Association (1309 Al- 
laire Avenue, Ocean, NJ 07712) to 
recommend reputable breeders that 
are in your area. 

Ultimately, the choice of a pet is one 
to make with your heart. Take the 
whole family along and wait to fall in 
love with the dog or cat which will be- 
come part of your family. Then bring it 
home and look forward to years of 
companionship, loyalty and fun. 





And yourcatwillbe | 
wild for the great taste of Friskies 
Buffet Meat Varieties. 
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eminent British dog trainer and au- 
‘thor of No Bad Dogs the Wood- 
house Way, Dog Training My Way, 


and Walkies, some important ques- _ 


tions about training canines. Fol- 
lowing are her answers. 


At what age should you start 
training a dog? 
Start training when a puppy first 
arrives in the house—usually at 
_ about eight weeks old. Spend a few 
_ minutes each day show- 
- ing the puppy how to sit 
and stay. Then put on a 
leather collar and, using a 
light piece of string as a 
lead, walk him around for 
a few minutes daily. Thus, 
when you eventually put 
on a regular leash and 
collar, he will walk without 
fighting the leash. 

How do you go 

about housebreak- 


ing a puppy? 





Dr. Victoria Voith of the University 
of Pennsyivania’s School of Vet- 
erinary Medicine offers her insights 
into the wily ways of cats. 


Dogs are almost always lauded as 

“loyal,” “obedient” and “man’s best 

friend,” while many people think of 

cats as aloof, independent animals 

who never truly become attached to 

their owners. Some people even be- 

lieve cats are so antisocial they can- 

not get along with other members of 
- their own species. 

In fact, neither of these myths are 
necessarily true. Although cats can be 
solitary by nature, most 
become attached to =e... 
their_owners and get 
along well with other 
cats. Cats are often 
more subtle than dogs 
in their behavior and are /4 
therefore frequently mis4\&% 
understood. Here are 
some clues to feline \S 
behavior, plus pointers 
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We asked Barbara Woodhouse, the © 








By Barbara Woodhouse 





For the first two days, carry the 

puppy out every two hours to 
where you want him to soil and praise 
him generously when he does. Within 
forty-eight hours he should have 
learned to perform on command. 
Don't let the puppy wander freely 
throughout the house until he’s house- 
broken. Rather, keep him in a traveling 
crate in the beginning, taking him out 
as often as you like to play and for 


















By Victoria Voith, D.V.M., Ph.D. 





on what to do if your cat misbehaves. , 


Showing attachment. Your cat may 
demonstrate its attachment in a vari- 
ety of ways: by greeting you at the 
door, jumping onto your lap and purr- 
ing, meowing when you leave the 
house. But if your cat resists being 
held and petted, this does not mean it 
doesn't like you. 


Cat conflicts. It's true that not all cats 
get along with other cats. The intro- 
duction of a strange kitten or cat into 
the family may result in fighting or con- 
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toilet purposes. If a puppy soils car- 
peting, use a special neutralizer from 
a pet shop to get the smell out. 
How long does it take puppies to 
learn to recognize their names? 
Around forty-eight hours. They 
learn quite quickly if you use the 
name all the time. Pick a name that 
has,a good sound—something with © 
an “i” or “y” or “t” at the end—so that 
the dog can hear it from far away. 
Also, when calling your dog, remem- 
ber to lift your voice—almost like a 
singer—from the chest. 
Very often people have 
voices that don't carry 
and then they blame the 
& \ dog for not coming when 
z y) called. If you live in the 
gf’ country, | suggest a silent 
dog whistle. First call the 
dog's name and give the 
command “come,” then 
blow the whistle. A silent 
dog whistle can be heard 
up to half a mile away— 
<<) which is much (continued) 


cooing with a cat! 


flict. But such aggression is not abnor- 
mal. Some cats, though affectionate 
to people, are motivated to maintain 
exclusive territories and will try to 
drive other cats away. The easiest so- 
lution is to find one of the cats another 
home where it can be the only cat in 
the household. 


Troublesome behavior. One feline 
idiosyncrasy is a fondness for plants 
—a dangerous habit since many com- 
mon houseplants (including dieffen- 
bachia, mountain laurel and Christ- 
mas cacti) are poisonous to cats. 
Spraying the animal with water from a 
plant mister or startling it 
with a loud noise when- 
ever it approaches a plant 
is one way to change this 
behavior. And after your 
cat has learned, keep the 
spray bottle near the 
plant—it may deter the 
cat from nibbling when 
you are not around. 
Another (continued) 
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_..ThatS what makes 
_ Mighty Dog taste so good, 


“Surprisingly, many dog lovers don’t know the 
difference between Mighty Dog. Beef for Dogs and 
brands like Alpo, Kal Kan and Cycle. 

“Mighty Dog, you see, is pure beef, (like a steak). 
Those others combine meat with other ingredients, 
(like hash). In fact, meat by-products and soy flour 
can make up to 75% of their weight. 

“Check the ingredients list. You'll find only 
Mighty Dog lists beef as its number one ingredient. 

“Thats why, at dinnertime, my taste runs 
to Mighty Dog” 








e teach a young dog? 
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ier ‘than a voice can travel. 
What is the first thing one should 


Staying wherever you tell him to, 
then coming when called. When 


he first comes you should hug him 
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‘dog!” Use a low, very 


_ distressing habit is claw- 
’ sharpening. Cats remove 





and praise him generously so he'll 


know he is very welcome. If he is one 


of those independent puppies that 
won't come when called, 


or achocolate morsel. » 
Are some breeds more easily 
trainable than others? 
Oh, yes. Some of the particularly 
trainable breeds are German 


_ shepherds, Great Danes and sheep 


dogs. | have found that terriers tend to 
be much more difficult” 
In your book, you mention the im- 
portance’ of tone of voice when 
talking to a dog. Can you explain that? 
Dogs respond to both a master’s 
tone of voice and to the range of 
tone. Give commands in a firm, low 
voice. Use a high-pitched, almost 


_ squeaking tone to praise a dog by 


saying, “What a good 


coarse tone to scold, say- 
ing, “Naughty dog.” 
Is a dog ever too old 
to be trained? 





the sheath of their old 
claws by scratching on 
rough material; unfor- 
tunately, they often use 
upholstered furniture. Stopping your 
cat as soon as it begins to scratch (by 
spraying it with water or startling it 
with a loud noise) may prevent it from 
sharpening its claws in your presence. 


‘Providing the cat with its own scratch- 


ing post should further reduce its at- 
traction to your furniture. Surgically re- 
moving the claws is an alternative so- 


; lution to the problem. 


Litter-box lapses. Another common 


complaint is that cats suddenly stop 


using their litter boxes and eliminate 
somewhere else in the house. Most 
likely, this means that the cat has sim- 
ply discovered a new location or sur- 


‘ face that it prefers. Occasionally, uri- 


nating outside of the litter box is an 
indication .of illness; a veterinarian 
should be consulted. 

Try to discourage your cat from us- 
ing the inappropriate area it has 
chosen by making it less desirable. 
Sometimes putting plastic or alumi- 
num foil over the spot is enough. Or 
the area may be made less attractive 
by spraying it with a cat repellent or by 


it is quite | 
permissible. to give him something 
when he comes—a piece of cheese 





No, | don’t think so. Providing a 
dog is physically and mentally 
sound, | think it's perfectly possible to 
train a dog of any age. In fact, | trained 
a nine-and-a-half-year-old from the 
pound to play a part in a movie once, 
with no trouble at all. 
What physical or mental condi- 
tions make a dog untrainable? 
There are only five things that 
make a dog untrainable. If it is: 
unwell or arthritic and unable to sit 
properly; hyperactive; oversexed; 
schizophrenic; or vicious. Schizo- 
phrenia causes a dog to attack with- 
out provocation or warning. Obviously, 
such a dog is very dangerous and 
should not be kept. Hyperactivity is 
sometimes linked to too much pro- 
tein in the diet; consult your veterinar- 
ian. | would suggest neutering a dog 
that is oversexed, because it won't 
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scattering mothballs. Of course, the 
place where the cat has already elimi- 
nated should be cleaned well with a 
commercial product that counteracts 
the urine odor. Vinegar is also a good 
odor-masker. In addition, make the lit- 
ter box more attractive. Clean it daily, 
and empty out the box once or twice a 
week. Instead of regular kitty litter, 
Owners might also try sand, dirt, 
shredded newspaper or sawdust to 
attract the cat to the litter box. Some 
cats dislike perfumed litter; use plain 
clay litter for these cats. 








“Spraying” misconduct. “Spraying” 
(unlike a cat's reluctance to use a litter 
box) is a “marking” behavior whereby 
a cat stands and squirts urine back- 
wards onto a vertical object. For 
spraying, behavior modification tech- 
niques like reward and punishment 
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think about anything but sniffing all 


other dogs. 
How do you reprimand a dog that 
has misbehaved? 
A dog that loves its owner should 
respond to his ors her tone of 
voice. | would smack a dog only if it 
went for another dog or bit some- 
body or did something really awful. 
Then | would use my hand—never 
a rolled-up newspaper. But really, 
hitting doesn’t work. It hurts you 
more than the dog. Your voice, your 
look, your whole aura should be 
punishment enough to the dog that 
loves you. 
Can it do a dog any harm to be 
left alone for most of the day? 
Being left alone for too long can 
cause psychological distress. 
The dog may tear up newspapers or 
destroy furniture. If left in the car, he 
may tear up the upholstery or suffer 
heatstroke. Also, unless a dog is let 
out to relieve himself, he may try to 
control his urine, which can be harm- 
ful. Ideally, a dog should be let out 
at lunchtime, but if you 
can't get home, arrange- 
ments should be made to 
have a neighbor walk the 
dog or he should be left in 
a fenced-in yard. 







rarely work. If a male cat 
sprays, neutering will stop 
the behavior in 90 percent 
of the cases. Neutering 
will be likely to stop the 
behavior in a female only 
if she sprays when in heat. If a cat has 
already been neutered and continues 
to spray, consult your veterinarian or 
an animal behaviorist for alternative 
treatments. 
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Amicable attributes. Granted, be- 
havior problems like these can be ag- 
gravating, but most people do not 
have major problems with their pets. A 
recent survey at the University of 
Pennsylvania revealed that most cat 
owners don't accept the usual stereo- 
types about feline behavior. Eighty- 
three percent of the respondents de- 
scribed their cats as friendly and af- 
fectionate, 89 percent believe their 
cats enjoy being with people and 83 
percent said that their cats seek atten- 
tion from a person every day. Only 8 
percent believe their cats prefer to be 
alone occasionally. 

All of the people polled reported 
talking to their cats, and many ad- 
mitted to telling their cats about impor- 
tant events in their lives. Clearly, the 
age-old adage, “a dog is a man’s best 
friend,” is open to question. 


around on the ground or going after - 





















TURN ON THE JUICE. 
TURN ON THE TASTE. 


GhefsyBlend] 


Madewith real meat juices for real meat taste. © 
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4-tlavor cat dinner: Beef, Chicken, Turkey & Liver 
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Pet first-aid chart by Malcolm Kram, DVM. 


If your dog or cat shows signs of pain, knowing what to do until 
you can get to a veterinarian could save its life. This chart, 
prepared by Dr. Malcolm Kram, director of the Animal Clinic of 
New York, lists the most common pet emergencies, what to do 
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Veterinarian’s phone number: 


Number during non-office hours: 


first, plus precautionary measures. 
Approach an injured animal cautiously, talking softly, and 


avoid touching the wound. If your pet has been seriously 


Emergency veterinary service: 


injured, do not attempt treatment. Call for assistance. 


Bleeding. Apply direct 
pressure to wound with a gauze 
pad or cloth for 5 to 10 minutes. 
lf the wound is on an extremity, 
apply a tourniquet: tie a sash 


Insect bites. tt there is 
only localized irritation, apply ice 
every 5 to 10 minutes for half an 
hour to reduce swelling and 

discomfort. If there is swelling or 





-Heatstroke. symptoms 


include elevated temperature, 
rapid panting, wobbly gait and, 
ultimately, unconsciousness. Soak 
the animal with cool water—in a 
bath or with a garden hose. Then 





BUFNS. Wash immediately 
with cold water and apply ice to 
numb the area. Never apply 

grease or ointment. Clip 


Seizures. Remove any 


objects—lamps, chairs, small 
tables or china—that might injure 
the convulsing animal. Stay a safe 
distance away. A convulsing pet 

is not vicious, but it has no control 


Chokina. carefully try to 


open the mouth and examine the 
oral cavity. If the object can be 
removed easily, do so. Consult a 


POISON. Try to determine 


the substance your pet has 





ingested, then contact your 
veterinarian or poison-control 
center for advice. Meanwhile, try 
to make the animal eat “activated” 
charcoal (available at most 











firmly around the limb above the 
lesion to slow the bleeding while 
the animal is being transported 
to the veterinarian’s office. Loosen 
every 3 to 5 minutes. 


Both cats and dogs can cut 
themselves on outdoor obstacles 
such as jagged fences, broken 
glass or crumpled aluminum cans. 
Keep dogs on their leashes when 


walking them, and do not allow 
dogs or cats to roam freely 
outdoors unless you have 
carefully checked the area first. 





designed for use on animals 
are available in local pet stores 
and through veterinarians. 


the animal has difficulty breathing, 
your pet may be having an allergic 
reaction. Call the veterinarian 
immediately. Use antihistamines 
only on the advice of a veterinarian. 


Animals (especially puppies and 
kittens) tend to be very curious 
and may stick their noses into 
bee, wasp or hornet nests. 
Aerosol insect repellents specially 

















gently dry with a towel and 
massage the legs and body. Give 
the animal small amounts of cool 
water. If the animal is unconscious 
or doesn't respond to treatment, 
take it to a veterinarian immediately. 


A closed car in hot weather (or a 
car left in direct sun on a cool 
day) can quickly heat up to 
dangerous temperatures. If you 
must leave your pet in a car, leave 
at least 5 inches of open window. 


If you'll be gone for more than 
15 minutes, leave cold water for 
your pet. Dogs and cats should 
not be allowed outdoors for 
extended periods of time on hot 
days, unless there's ample shade. 
















hair around the burn. Consult a 
veterinarian even if the burn 

seems mild; an antibiotic can be 
prescribed to prevent infection. 


Kitchens are where most burns 
occur, because dogs and cats can 
be accidentally scalded by hot 

liquids such as coffee or tea, or 


touch hot pans or toasters. 
Consider designating the 

kitchen off limits for your pet 
during meal preparation. 






of its jaw muscles and may bite 
reflexively. If the episode lasts 
longer than 5 minutes, call your 
veterinarian. 


A seizure can be triggered by a 
variety of things: epilepsy, low- 
blood calcium, low-blood sugar, 
distemper, liver or kidney disease, 
or a tumor. The symptoms—falling 
over, Salivating, excreting, leg- 


paddling—last only a few 
minutes. Record time of 
seizure, length and symptoms, 
so your vet can diagnose and 
treat the problem. 





veterinarian if the object can be 
removed, but the animal still 
appears uncomfortable, or if the 
animal resists being touched. 


Do not offer your pet food that is 
not completely digestible, such as 
a chicken bone, which could 

splinter and cause internal injury. 


Get your pet used to having its 
mouth opened from the time it 

is very young. Ask your vet to 
show you the Heimlich maneuver. 





drugstores) to dilute the poison. 
Do not induce vomiting unless 
advised; vomiting can cause 
further damage by re-exposing the 
esophagus and oral cavity to the 
irritating substance. 


“Pet-proof” your home by 
moving all potentially dangerous 
substances—germicides, 


of your pets. Never give an 
animal a medication that is 
designed for humans, unless 
directed to do so by your 
veterinarian. 


insecticides, detergents, 
corrosives, lead-based paints, 
poisonous house or garden 
plants, medicines—out of reach 
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‘Come'N Get It gives dogs the exciting 4-flavor taste of 
beef, cheese, liver and chicken in every bowl. 
No dog should settle for less. 





Beef Cheese Liver Chicken 


THE 4-FLAVOR DRY DOG FOOD. 
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“The smoothest line 
I've ever fallen for? 
These Bend Ouer® 
Pull-On Pants!” 


(7 
“No zipper, no pockets, 
nothing to interrupt the sleek 
line. These Bend Over Pull-On |} | 
Pants from Levi’s Womens- [| |} 
wear are so flattering. 


“The soft stretch 
fabric and hidden elastic 
waistband let me sit, kneel, 
or bend in real comfort.They we = 
don't cut or bind anywhere. « 







“The classic design always 
seems appropriate, especially 
with a Bend Over Mate Top. 


“In Misses or fuller- 
figured Women’s Sizes, Bend 
Over Pull-On Pants are the 
perfect choice...when 
you're old enough to know 
what you want. And young 
enough to get it!” 


For stores in your area 
carrying Bend Over Clothes, 
call (800) 858-4444. In Texas, 
Hawaii and Alaska, call 
collect (817) 666-3804. 


Ask for Bend Over Pull- 
On Pants 25239 Misses (Sizes 
10-20) or 29688 Women's 
(sizes 32-42). 
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QUALITY NEVER GOES OUT OF STYLE” 
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TRY THE BES Tei 
DRESSINGS IN TTALTAN HISTORY? 


OF « ver 75 years, Bernstein's 
ias been mixing the most 
oe dressings money 
can buy. Each is a subtle combina- 
tion of just the right herbs and 
spices. In fact, no other Italians offer 
you eight delicately balanced fla- 
vors, including Cheese and Garlic 
Italian, Restaurant Recipe Italian, 
Italian with Cheese, and our orig- 


inal Italian Dressing and Marinade. 

In all our dressings, we keep 
every single ingredient 100% natu- 
ral, just as Perry Bernstein did back 
in 1906. And, like Perry, we canvass 
the entire world for ingredients 
worthy of the Bernstein name. So 
you can enjoy coriander from 
Morocco, savory from France, and 
cheeses fresh from Italy. 


But find out for yourself just 
how delicious our great Italians 2 
Try any of them beside an ordinaf 
salad dressing. 

Your salads could start makin 
history, too. 


BERNSTEIN’ 


If we won't compromise, why should you 


aes 
INGREDIENTS 


| 


Cheese Bi 


2 go e a » 
CnOIALA r As na 
Si Shih 
THE PERFEC TELEND 


OF CHEESE AND GARLIC 
%6 FLOZ.(1PT) 473 ML 





Americas most popular catalog of 


Half-Size & Large-Size Fashions. 





BRYANT oF of 














< Direct-to-you ‘ 

» LOW PRICES! | 
<. Money-back : 
/ Guarantee! 


\ 


ee 





Fashions not 
available in Lane Bryant stores. 


e Astunning collection of dresses, 
coats, jeans, sportswear, lingerie 
and shoes. 


e Designer fashions and name 
brands too: Trissi, Ecco Too, Fire 
Islander, Lady Devon, Playtex, 
and many others! 


Guaranteed to fit better 5 ways 

1. Comfortable, non-binding 
armholes. 

2. Better-fitting bustline. 

3. Generously-cut sleeves. 

4. Adequate “hip-room”’. 

5. 2-inch hems to allow custom fit on 
pants and slacks. 





Bi YES, send me my FREE Lane Bryant mail 
order catalog. 


Print Name 
Address Antex = 


City State 





Zip _ —___ 
scpaeoupon'to Misses Sizes 14-24 

| Half Sizes 1212-34%2 
Dept. A | Women’s Sizes 36-60 
Indianapolis, In. 46201! Shoes, 6AA, 12EE 


a Charge cards accepted 
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A need many women have 
but few talk about. 


=i 


Many married couples occasionally 
experience personal dryness caused 
by everyday tensions and stress. 
This often leads to the need for 
additional lubrication. 

That is why you should know 
about K-Y* Lubricating Jelly from 
Johnson & Johnson. 

Water Soluble, Non Greasy 
K-Y* Jelly is water soluble. This 
means it is not greasy or sticky. It 
also means it doesn’t leave any build 
up or residue behind. In fact, K-Y* 
Jelly washes off easily and com- 
pletely with plain water. 


Like Natural Lubrication 


K-Y* Jelly is clear and light—much 
like your own natural lubrication. 
This is a major reason why it is used 
by millions of married couples. 


Safe 


K-Y* Jelly is used by doctors 
throughout the country whenever a 
lubricant is needed for internal 
examinatiens: It has been exten- 
sively researched and tested to in- 
sure that it will not harm delicate 
human tissue. So you can trust it. 


“W 
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HOW TO CHOOSE AN 
ORIENTAL RUG 





If you're thinking of buying an Orien- 
tal rug, here are a few tips. 

First, there are authentic Oriental 
rugs and there are Oriental-design 
rugs. The two types may look alike at 
first glance, but upon closer examina- 
tion you'll see that they are not exactly 
the same. A genuine Oriental rug is 
made in the Orient and is hand-knot- 
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ubricating Jelly 


Get the preferred personal lubricant. 
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ted. An Oriental-design rug is made 
by machine—sometimes in this coun- 
try, sometimes abroad. 


HOW TO TELL 
THE DIFFERENCE 


How will you be able to tell the dif- 
ference between an Oriental rug and 
an Oriental-design rug? As any good 
rug dealer will explain to you, there 
are six basic ways to distinguish one 
from the other. 

Look at the pile. The pile is the 
strands of fiber that stand above the 
base of the rug. With your fingers, 
spread the pile apart and examine it 
closely. If there are knots at the bot- 
tom of the pile, you know the rug was 
made by hand. 

Look at the fringe. The fringe on a 


handmade rug is an integral part of 


the rug. Actually, it’s formed by 
warp ends—these are the verti 
strands of rug yarn on the loom. 
fringe on a machine-made rug is se 
on separately. 

Look at the backing. The back o 
handmade rug usually has a row 
and jagged appearance. On a machi 
made rug, the backing yarns are u 
ally smooth and even. 

Look at the design. On a handma 
rug, the design is usually sharp 
clear and perhaps just the slightest 
irregular. On a machine-made co 
the design is not quite so sharp 
clear, but it’s very regular. 

Look at the label. If the rug on 
interested in has a hyphenated 
scription on the label—such as “Orie 
tal-design” or “Oriental-style’—th 
means that the rug is a machine-ma 
copy of an Oriental design. 

Look at the price tag. While ge 
uine Oriental rugs can cost tho 
sands—and even hundreds of tho 
sands—of dollars, Oriental-desi 
rugs are widely available in a mo 
modest price range. They may c 
anywhere from $399 up to $1,899 fo 
9x12-foot rug. 


BUYING A GENUINE 
ORIENTAL RUG 


If your heart is set on buying a ge 
uine Oriental rug? here are some ti 
that should help you. 
e Buy from a reputable dealer f 
will allow you to return the rug 
not for cash, then at least for credit— 
youre not satisfied.with it after you) 
taken it home. 
@ Make sure your rug lies flat bell 
you make your purchase. Have t 
dealer unroll it fully so that you cg 
note any wrinkles, curls or imperfé 
tions. Don’t be satisfied with seeing 
hung on the wall if you plan to put 
on the floor in your home. 
e Test the knotting. Get down on th 
floor and count the number of knots i 
a square inch, using a ruler to mei 
sure off an inch on the back of the ru 
The square of the number of knots ya 
count will give the number of kno 
per. square inch. In most cases, th 
higher the knot count the more desi 
able or valuable the rug. Also mak 
sure the knotting is strong and tight 
Expect a handmade rug to be a litt! 
irregular. If a rug you're considering 
decidedly lopsided, however, move a 
to another rug. One last word of ag 
vice: When buying an Oriental ru; 
buy for enjoyment rather than for it 
vestment purposes. Although it is ver 
likely that the rug you buy will i 
crease in value over the years, y 
should choose a rug that will ma 
a pleasing addition to your ho 
environment. —Lots LIBIE 
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UNCLE SAM 


i continued from page 89 


y of the major areas in which the gov- 
iment’s role is being questioned. 
lould the government help provide 
y care for children? With growing 
eral deficits, many people believe 
it this is an expense Uncle Sam can 
) afford. And, in fact, government 
ided day-care programs have al- 
ady been hard hit by social service 
i\dget cuts. “Many child-care centers 
id day-care homes have been forced to 
tail services,” says Marian Wright 
elman, president of the Children’s 
ifense Fund. 

[his is one area, others protest, 
,ere the government has been partic- 
arly slow to respond to changes in so- 
ty and the family. “Aside from the 
sld-care tax credit (which was re- 
tly raised), there’s no real effort to 
sognize that the majority of children 
w have working mothers,” Dr. Ka- 
oF says. “And the child-care tax 












dit is not nearly enough.” 

Senator Jeremiah Denton (R-Ala.) 
esn’t deny that finding child care is a 
yblem. But he thinks the problem 
f2sn’t belong to the federal govern- 
ont. “This is something to be worked 
jt in private industry,” he says, “not 
ough federal subsidization.” 

}ould the government legislate moral- 
»2 “No, but we shouldn’t legislate im- 
»rality either,” answers Senator Den- 
in, whose Adolescent Family Life Act 
jabbed the Chastity Bill) provided for 
sinseling to teenagers to discourage 
2marital sex. 

‘Denton speaks eloquently for the 
nservative side of the debate over the 
svernment’s influence on family mor- 
5. He believes that past government 
-licies—liberalized abortion and fam- 
| planning, for instance—need cor- 
ting. “Planned Parenthood main- 
ins that family planning is value 
le,” he says, a caustic tone intruding 
_ his normally soft voice. “But I don’t 
‘lieve you can address the subject of 
|married sexual intercourse without 
value.” 

But Dr. Kamerman and others think 
5 Inconsistent for conservatives to 
il for more government influence on 
‘lues, while decrying big government 
‘erally. “The conservatives want it 
ith ways,” she says. “They say they 
int more individual autonomy, and 
t they want the government to inter- 
ne where they think morality has 
en undermined.” 

What do you think? What would you 
ce the government to do for you and 
ur family? We’d be pleased if you 
juld send your comments on this is- 
‘eto: Box GF, LHJ, 3 Park Avenue, 
»w York, NY 10016. End 
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MORE WITH LESS 


continued from page 89 


Other families are trying to cope with 
long spells of unemployment. Peter 
Stathus, thirty-six, was laid off last 
year from his job as a mechanical 
draftsman, and poor health has kept 
his wife, Marilyn, thirty-five, from her 
part-time job selling housewares. As a 
result, the family’s $28,000 income has 
been cut virtually in half. “I’d always 
assumed I’d do as well as my parents,” 
says Marilyn, “but now we'll be lucky to 
maintain what we’ve got.” 

Single-parent families, about 90 per- 
cent of which are headed by women, 


tend to be particularly beset with fi- 
nancial problems, and recent govern- 
ment budget cuts have made matters 
worse. In 1981, Harriet McAdoo, pro- 
fessor of social work at Howard Univer- 
sity, re-interviewed a sample of single- 
parent working mothers from a study 
she had conducted the year before. She 
found that one third of the women were 
no longer working—the victims of gov- 
ernment cutbacks. “They had no fall- 
back position but welfare,” says Profes- 
sor McAdoo. “This was unfortunate 
because these had been the survivors.” 
Not Enough Help. For women who 
are working, there’s another problem: 
squeezing their busy (continued) 
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> Post tastes better. 


refer Post’ to the other bran flake? 


Ul 


Every morning, it’s Post for 
me. After all, no other 40% 
bran flake gives me more 
fiber. And Post gives me 
even more—better taste. 

Post begins with whole- 
some bran fiber and oven | 
toasts it for a crisp, hearty 
taste the other 40% bran | 
flake can’t match. 

So, if you want better | 
flavor in your fiber, try | 
Post. The best- 
tasting 40% 
bran flake. 





© 1983 General Foods Corporation 


15° 







MANUFACTURER'S COUPON COUPON EXPIRES 2/28/84 


SAVE 15‘ on Post® 
40% Bran Flakes 


TO THE RETAILER: General Foods Corp. will reimburse you for the face value 
of this coupon plus 7¢ for handling if you receive it on the sale of the 
specified product and if upon request you submit evidence of purchase 
thereof satisfactory to General Foods Corp. Coupon may not be assigned 
transferred or reproduced. Customer must pay any sales tax. Void where 
prohibited, taxed or restricted by law. Good only in U.S.A. Puerto Rico and 
US. Gov't. installations. Cash value: 1/20¢. Coupon will not be honored if 
presented through outside agencies, brokers or others who are not retail 
distributors of our merchandise or specifically authonzed by us to present 
coupons for redemption. For redemption of properly received and handled 
coupon, mail to: General Foods Corp., PO. Box 103, Kankakee, IL 60902. This 
coupon good only on purchase of product indicated. Any other use consti 

tutes fraud. IMIT—ONE COUPON PER PURCHASE 
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ie GENERAL FOODS CORPORATION 
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MORE WITH LESS 


continued 


lives as mother, homemaker and em- 
ployee into a twenty-four-hour day. 
“You can’t be everything to every- 
body,” says Marjorie Shaevitz, co-direc- 
tor of the Institute for Family and Work 
Relationships. 

Most women manage by setting pri- 
orities. According to Joseph Pleck, pro- 
gram director at the Wellesley College 
Center for Research on Women, the av- 
erage American woman spent 20 per- 
cent less time on child care and house- 
work from 1965 to 1975. “Theyre 
having fewer children, using more 
household technology and are no longer 
feeling a need to have homes that pass 
the white-glove test,” says Pleck. 
Women are also getting a little assis- 
tance: National surveys showed that 
men spent 7 percent more time in 1975 
doing housework and caring for chil- 
dren than they did ten years earlier. 

While the quantity of time working 
mothers spend with their children may 
be less, they try to make it up in “qual- 
ity time” —an intense period of involve- 
ment with a child. But that doesn’t 
mean they don’t occasionally feel 
guilty. “When the kids act up, I think 
I’ve shortchanged them for time,” says 
one divorced mother with two young 
boys. “I’m not sure that’s actually true, 
but there’s a connection there for me.” 

While a woman’s time around the 
house has shrunk somewhat, time for 
herself has just about vanished. Eileen 
Bruning of Long Island, for example, 
has her routine down pat: She’s up 
every morning at 4:45, leaves the house 
at 6:00, starts work at 7:00, walks out of 
the office at 3:30 and is busy with 
housework by 5:00. “Some afternoons 
driving home, I have a fantasy that I'll 
stop for a glass of wine and unwind,” 
says Eileen. “But then the clothes 
wouldn’t get cleaned, dinner wouldn’t 
be made and I wouldn’t be spending 
time with the kids.” 

For many couples, time for each other 

is also increasingly precious. In the 
Bruning household, Fred, who works 
afternoons and evenings, is just coming 
home as Eileen gets ready for bed. To 
make time for each other, they go out 
for a late dinner together one night dur- 
ing the week. 
Not Enough Time. For many families 
with working mothers, day care for the 
kids is a serious concern. “The care of 
children is a critical problem of this 
era,” says sociologist Epstein. 

The greatest shortage is for infant 
and toddler care. Increasing numbers 
of women with children under three are 
working: 46 percent of them last year 
compared to 34 percent in 1975. Rela- 
tives either live far away or are work- 
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ing, and the number of day-care open- 
ings has not taken up the slack. For 
example, the Greater Minneapolis Day 
Care Association estimates that there 
are 175 slots for children sixteen 
months or younger in that city, while 
the need is three times that number. 

Many parents develop some kind of 
patchwork arrangement that may in- 
clude school or nursery school for part 
of the day, a neighbor’s home for a few 
hours and a relative’s care to fill in the 
rest of the time. “It’s a very complicated 
logistical situation,” says Dr. Sheila 
Kamerman of Columbia University’s 
School of Social Work and author of 
Parenting in an Unresponsive Society 
(Free Press). “Any kind of breakdown 
along the way constitutes a crisis.” 

In many cases, school-age children go 
home to an empty house and take care 
of themselves. With so many latchkey 
kids, family experts now speak of the 
“three o'clock syndrome” —working 
parents reaching for the phone to make 
sure the kids got home safely. 

Even when child care is available, it’s 
expensive. Nancy Kolben of New 
York’s Pre-School Association says: 
“The rule of thumb is 10 percent of your 


Answers for the Eighties Awards 


LHJ Awards for Helping 
Today’s Families 


Ladies’ Home Journal is offering 
$1,000 awards and certificates of 
achievement to groups that have 
come up with creative solutions to 
today’s family problems. By way of 
example, such organizations might 
be involved in supplying low-cost, 
quality child care; helping the el- 
derly or disabled; retraining the un- 
employed; or providing support 
groups for single-parent families. To 
qualify, the group must be nonprofit, 
offer an ongoing service to a signi- 
ficant number of people and have 
produced positive results. 

If your self-help, community, 
neighborhood or church group 
qualifies, send a 400-word descrip- 
tion of the aims of your project, how 
it works and what it has accom- 
plished to: Answers for the Eighties, 
Ladies’ Home Journal, 3 Park Ave- 
nue, New York, NY 10016. A panel 
of experts will review the entries 
and make final selections. A repre- 
sentative of the Journal will award 
the money and certificates of recog- 
nition at separate presentation cere- 
monies. In future issues, the Jour- 
nal will publish follow-up reports on 
the winners and share the secrets of 
their successful endeavors. 
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income, but some people are paying 
to 25 percent.” Federal cuts in gr. 
for day care have particularly hurt | 
income families. “States are p. 
icking,” says Dr. Kamerman. “Ins 
of doing what is best for the ki 
they’re doing whatever is cheapest. 

A few employers offer some relief 
providing on-site centers or a finan 
subsidy. “I’m optimistic that more c 
panies will get involved,” says D 
Friedman, a consultant in family 
work policy. “For now, though, it’s 0 
happening in high-growth industrie 
those that can afford it and are com 
ing for workers.” 

Aside from day care, even stay- 
home mothers have trouble finding 
by-sitters. Christine Mensching i 
full-time mother of four in Vermo 
hundreds of miles from her own p 
ents. “When I meet a woman in 
fifties or sixties, I hope she’li act lik 
grandmother toward my kids,” s 
Christine. “But older women today j 
want to pat the kids on the head and 
on with their own lives.” 

No Role Models. With so many 
cial changes, there’s no single imag 
how a family functions. This allo 
couples to experiment with what is b 
for them, but it can also create so 
confusion. For example, Larry 
Jean thought of themselves as a m 
ern couple, discussing their careers a 
sharing housework. But when Je 
went back to work after their son 
born, Larry began to wonder about } 
expectations of her. 

“On the one hand,” says Lan 
thirty-two, “I want Jean to be the pj 
mal mother. But then again, I wouldi 
respect her if she weren’t out making 
success of herself.” 

But even families that are more t 
ditional are having problems indi 
role models. In her neighborhood of o 
hundred homes, Christine Menschij 
says about ninety of the women wo 
“It’s a funny turnaround,” says C 
tine, who gave up amursing career to 
with her children. “Ten years ago} 
working mother got flak. Now I tak 
lot of grief for sitting home, as if 
weren't doing anything.” | 

The actual form of the family has al 
changed. The Stepfamily Foundatii 
in New York estimates that fifty m! 
lion Americans are now involved 
some sort of stepfamily relationshi 
“People expect their extended family 
function as an intact biological oné 
explains Jeannette Lofas, executive ¢ 
rector of the foundation, “but that’s n 
the way it works.” 

The pressures families feel tod 
may seem beyond their control. “We 
hearing more about money and stres 
says Robert Rice, executive vice-pre 
dent of the Family (continu 
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Howa baby bottle 
could ruin your baby’s teeth. 


Mee strolls, sunrise from the rocking toothpaste like Aim,° daily flossing, and regular 
chair...you pay quite a price to help your professional care. 
baby cut his first teeth. So Free “‘Parent’s Guide” 

Now, imagine those teeth soaking in sugar : : 
every night for the next two years. That’s Learn more about nursing bottle syndrome in 
exactly what happens with “nursing bottle A Parent’s Guide to Hassle-Free Cavity 


Fighting.’ Even if your “baby” is not a baby 
anymore, you'll find a wealth of practical tips 
for healthier teeth in this free booklet from Aim. 
Of course, one way to see fewer cavities in 
your children’s teeth is to start them brushing 
Permanent teeth begin forming with Aim, the toothpaste with the taste kids 


shortly after birth. A decaying : ah ; : 
baby tooth can seriously like. Because if kids enjoy brushing, they may 


damage the permanent tooth brush better, longer, and more often. 
forming below. 





To get your free “Parent’s Guide,’ send 
your name and address to: 


syndrome,’ and its effects on a baby’s teeth can PARENT’S GUIDE, P.O. Box 7121 
be very harmful. Stratmar Station, Bridgeport, CT 06650 


When a baby falls asleep with a bottle, bac- 















teria feed on the sugary residue of milk (or for- ; 
mula or juice) left a his mouth. These bacteria The Aim Breakthrough 
produce acids that can then eat away at the | In 1972 Aim became the first gel tooth- 
child’s teeth all night long. paste to contain fluoride, the ingredient 

And because this kind of decay often begins | that combines with the tooth enamel to 
invisibly, on the backs of teeth, it may not be help teeth resist cavity-producing acids. 
noticed until it has reached a critical stage. Since then, no other toothpaste has ever 

No wonder dentists recommend: (1) that you been shown to surpass Aim at preventing 
not put your baby to bed with a bottle of any- cavities. 2 : 
thing other than water, and (2) that you rub his . oe . Aim Fee ORIDe 

i j ive your children ° Se 

eee ee eee ee g in, your the gift othealthy om = LORIDE 

: , : , ; e Aum against cavities. ~~ "~~ cainSURPASSED 
child will need regular brushing with a fluoride jo eee 
Aim has been accepted by the American Dental Association. For a total dental program: _— 


1. Brush often with Aim Regular or Aim Mint. 2. Floss daily. 3. Limit snacking. 4. See your dentist regularly. 
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Service Association of America. 
“There’s a new sense of the world in- 
truding on our lives.” 

For some people, however, today’s 
problems represent a challenge. For ex- 
ample, in some cases, parents have 
taken the initiative in setting up child 
care. When the Eakin School in Nash- 
ville couldn’t get funding to start a be- 
fore- and after-hours program, the par- 
ents decided to do it themselves. Now 
the public grade school has a program 
that costs $14 a week per child and is 
managed by a board of elected parents. 
It has operated for seven years, ex- 
panded into a summer session and 
served as a model for other programs. 

Action at the grass-roots level is cer- 
tainly one answer that suits the time. 
Confronted with a lack of support sys- 
tems, people have tapped unknown re- 
sources—not only to help themselves 
but also to establish blueprints for oth- 
ers. That’s not to say that assistance 
from the federal government and corpo- 
rations isn’t desperately needed. But 
all over the country, families and com- 
munity groups are, out of necessity, 
creating some new solutions to today’s 
new-problems. End 


Bathroom Tissue Roller 
That Freshens 
With Every Spin. 


It’s 


New Glade Spinfresh. 


The secret is concentrated 
freshening beads hidden 
inside the Glade Spinfresh 


ae 


e) Gade 
Whi 
Hi, 


roller. 
Just replace 





; your bath- 
ees room tissue 
roller with 
g Glade 
= Spinfresh for 
erie Q powerful 


Gerance burst eve 
fragrance every 
time the roll is turned! 


It's A New 
Air Freshener. 


burst of freshness every time 
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office and puts her in a little carry-bed. 


She seems less torn and guilty than I 
did when I was doing the same thing, 
ten years ago. I think mine was the 
transition generation, the first to flout 
the fifties credo that only the status quo 
was acceptable and good. 

“I want to be everywhere at once, to 
do everything at once,” this new nurs- 
ing/working mother says matter-of- 
factly. “But I know it’s my separation 
anxiety, not the baby’s. Elizabeth is 
fine with the sitter and with my hus- 
band. She has that many more people to 
love and be loved by. And J love her so 
much it’s a passion. Intense, total.” But 
then she changes the subject, gets back 
to the work at hand and points out 
something ungrammatical I’ve writ- 
ten. I see that she is still herself with a 
passion, too. How nice that she did not 
feel compelled to pigeon-hole that self 
for a decade, as my mother did. 

And then I think of a woman [1] call 
Carol, a friend from the children’s nur- 
sery-school days. I saw her in the super- 
market the other day, looking pounds 
thinner, trim as a teenager in her jeans 
and sweatshirt. She looked terrific and 
I told her so, and then she told me Don 
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had left her the year before, just up 2 
went to California with a woman fro 
the office. Jason was eleven then, a 
Cindy was only five. 
“I spent two months crying,” Ca 
admitted, “and then the money w; 
running out, so I started job-hunti 
Boy, was I terrified. Twelve years 
home is a long time, and all the offic 
had newfangled equipment. So I took 
word-processing course, and after g 
months, I did get a job. But this is 
the last stop, believe me. I’ve got t 
kids to provide for, and I have so mu 
determination, I can’t believe ’m t 
same person. You’d be amazed how fa 
you wake up when you have to.” 
I know homemakers, too, of cours 
But even they are not like the women 
the fifties. Maureen has been a f 
time mother for over a year now. S 
was a top reporter for a big city newsp 
per before her daughter, Josie, 
born two and a half years ago. After 
maternity leave, Maureen did go ba 
to work, for a while. ’ 
In the end, however, Maureen 
growing feeling that she should re 
her own child won out. As Josie turn} 
one year old, Maureen resigned. § 
seems to be chuckling to herself, rev 
ing in her choice—and “choice” is t 
operative word (continued on page16 
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here—to nurture for now. And yet, she 
isn’t a throwback to those Michigan 
women I remember who put their bot- 
tle-fed babies in playpens and did 
housework in crisp shirtwaist dresses 
and aprons, with makeup and earrings 
on. She wears the casual clothes we all 
wear these days during non-business 
hours, and she seems more concerned 
about caring for Josie than about keep- 
ing a spotless house. 

And so, while there is no one way to 
be a mother anymore, there seem to be 
a few constants. We are young and 
healthy, we are confident that we are 
worthy individuals with valuable opin- 
ions and talents, and even on the days 
when we are most frantic and bur- 
dened—when the sitter calls in sick, 
when the baby all night, the 
dishes aren’t done, the boss barks or- 
ders—we know that the one-way-fits- 
all womanhood of our youth is not 
something we ever want to go back to. 


A NEW KIND OF FATHER 


It is, of course, a corollary of the new 


fusses 


kind of motherhood that a new kind of 


fatherhood has been developing as 
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well. Looking back once again to the 
year my mother returned to work, I see 
that she was studiously careful that my 
father’s life didn’t change appreciably 
because of her employment. I never 
asked him how he felt. He wasn’t a talk- 
ative man. (But then, I don’t remember 
any fathers from that era who were.) 
Yet, even a child could see he had noth- 
ing to complain about. The house was 
still clean, the meals were good and on 
time, the daughter mostly well-be- 
haved. He did acceptable Daddy things, 
telling me bedtime stories of his own 
devising, and making Halloween cos- 
tumes for me. That was about all that 
was expected of him, or any father then. 
Or, looking at it another way, that’s 
about all that he was allowed. 

A generation hence, my husband, 
Clive, both by choice and need, is what 
has been called a “participating” fa- 
ther. He’s had as much to do with the 
carrying, feeding, ferrying to school 
and doctor’s appointments and ballet 
lessons, buying socks, calling baby-sit- 
ters, and the rest of it as I have. He’s not 
the same with the children as I am, 
though. He plays rough-and-tumble 
games and conspires with the kids to do 
chemistry experiments and spend time 
at Video Playland. He likes to watch 
old monster movies on TV with them, 





too. And he’s tougher by far than I an 
about homework and table manners 
But he is not afratd to show the soft 
ness, the weakness of love. I remembe 
vividly one day when he got back from 
long business trip. As he stepped off t 
plane, six feet five inches of meni 
he hugged the three of us all at once ani 
confessed, “I missed you guys so muc 
that I was almost terrified I’d neve 
make it back to you. First time I’ve eve 
been afraid to fly.” My father did a lota 
traveling in his role as a sports phys) 
cian, but if he ever felt irrationall 
frightened to leave us, he never said s@j 
There is another way, just as impo} 
tant, in which Clive is different fror 
my father. He knows my work is seriou 
and that my income counts. Whe 
women worked in the fifties, people pré 
tended the money was “pin money 
even when it wasn’t. But we are mor 
honest today, and my husband does n¢ 
feel the oppressive, terrifying burden ¢ 
being the only provider for those H 
loves so much. The men of my father ® 
generation were taught not to com 
plain, but the pressure must have bee 
an awful secret to keep as they buil 
careers, played corporate game| 
watched colleagues get fired. The whol 
family’s status, social and economic, 
pended on the man’s success, (continueg 
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“T used soap for thirty years. Switching “With Dove, my skin feels soft and “There must be something in Dove 
just for seven days made me realize that youthful. It doesn’t feel like it’s almost that makes my skin more alive. It fee 
Dove was much better.” 40 years old.’ smoother, softer.” 
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“With Dove, I didn’t have that tight, dry “Dove cleared the dryness and flakiness “Soap really dried my face and it felt 
feeling in my face. Dove is a superlative I had with soap. Dove tended to almost dried up like a prune. Dove makes i 
product.” heal my skin.’ real smooth.” 


Why are you still using soap 
when women from Philadelphia to Phoenix 
will tell you Dove is better? 


There is no question about it. Dove’ is better for your 
face than soap. Ten years of clinical tests have proved 
it to be a scientific fact. 

These women proved it for themselves after giving 
up soap and using Dove for just seven days. 











You see, soap dries your skin. It strips away your 
FP But Dove is not a soap. It’s made 
Sean ae WS quite differently with 4 moisturizing 
keeps it softer, smoother. 
white Try Dove instead of soap 
Dove is better 
because it doesn’t 


skin’s natural moisturizer. It cleans your face—dry. 
cream. Instead of drying your skin, it 
OVE sy for just seven days. And 
prove it for yourself: 
dry like soap. 
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ack of it. Now that working wives 
commonplace, and not a sign that a 
has failed, there is a little more 
for men to enjoy work, to take an 
asional exhilarating risk, to find a 
that satisfies. 

f course, what men have gained in 
| having to completely take care of 
'family financially, they have lost in 
g taken care of in other ways. They 
*tcome home to clean houses, ironed 
Ss, proper dinners, babies bathed 
in pajamas, ready for good-night 
ses. For men like my husband, who 
ected a traditional marriage on our 
ding day seventeen years ago, the 
tt has not been all that easy to get 
d to. But the younger men, the ones 
heir twenties and early thirties, 
n much more likely to assume that J 
e Lucy and Ozzie and Harriet are 
y, old-fashioned reruns on TV, not 
scriptions for the right way to be a 
ily. The other day, when the new 
her who sometimes brings the baby 
he office had an afternoon meeting, 
strapping husband came to pick up 
infant daughter at lunchtime. He 
selfconsciously tucked her little 
k-suited form into the Snugli and 
ode off for the elevator, jiggling her 
itly to sleep against his chest. I was 
ng to stop him and ask him how he 
ls about his wife working, about be- 
> a participating father, but the dot- 
*, contented smile on his face was an- 
2r enough. 

‘And there is evidence everywhere 
4 t men, like women, are finding joy in 
new diversity. The man next door to 
| who is supporting a wife and small 
jaghter, is clearly proud of his ability 
0 so, and deeply appreciative of his 
y e's homemaking in a way that a pre- 
pus generation of men, who took at- 
me wives for granted, never were. 
d more and more divorced fathers 
=> asking for joint custody, if not sole 
stody, of their children: Like today’s 
others, the fathers have a new kind of 
intiness and ease about them, as 
Ley ‘shed their macho postures along 
'th gray flannel suits, don shorts and 
-idas, and jog off middle-aged spread. 
"ey seem as glad as the women that 
»re’s no longer only one set of rules. 


|NEW KIND OF CHILD 


't if the changes of the past thirty 
‘ars have meant growth and opportu- 
'y for adults, have they been equally 
‘neficial for youngsters? Social critics 
ive written tomes answering no to 
vat question. The authors find today’s 
rents selfish, today’s lifestyles poten- 
lly tragic for our youngest Ameri- 


cans. But let’s look closely once more at 
that Michigan street in 1953 before we 
decide that going back—even if we 
could—would be a good idea. 

My parents and I always had dinner 
together as a family unless my father 
was called to an emergency. I can still 
smell the linen tablecloth and napkins, 
fresh from the big mangle in the base- 
ment. There was a graciousness to this 
tradition, but there was never much 
conversation. There wasn’t a lot you 
could say in front of a child in those 
days, after all. Certainly, it would have 
been unthinkable to discuss money. 
Then, too, world affairs were consid- 
ered too upsetting for little ears. And 
sex was something not even grown-ups 
talked about. The illness of an adored 
grandmother, the death of a beloved 
neighbor were topics hushed up even 
when I wanted to talk about them. So 
we talked about my school play, and 
Howdy Doody and Hopalong Cassidy, 
and how our dog liked to how! at the 
moon. We talked about what | wanted 
for Christmas, and whether I should be 
allowed to have my pigtails cut off. As 
my mother often said, “It’s the parents’ 
duty to shelter the children.” 

Today, of course, even if parents 
made a monumental effort to shelter 
children, they would have a hard time 
of it. We live in the age of the informa- 
tion explosion, and all the hand-wring- 
ing in the world won’t turn the digital 
clock back. TV, radio, movies, com- 
puters, newspapers and magazines are 
pervasive aspects of our lives. Even a 
family that maintained a media-free 
household would have trouble keeping 
children from a playmate’s TV or com- 
puter or Atari. And so, yes, some of the 
clear-cut distinctions between child- 
hood and adulthood have blurred. 
When my husband and children and I 
gather for a family dinner—and we cer- 
tainly don’t manage to do so every eve- 
ning—all four of us are likely to be clad 
in jeans and T-shirts, and my husband 
is as likely to have cooked as I. Except 
on holidays, there is no freshly ironed 
linen. As for conversation, I won’t say 
anything goes, because Clive and I, like 
all sensible people I know, still do insist 
on a private “grown-up time,” usually 
before dinner. Even so, we talk about a 
lot of things at dinner—the war in El 
Salvador, the fact that Danny’s daddy 
died of a heart attack or Susie’s parents 
are getting a divorce. We talk about sex 
and violence and the economy and 
drugs and alcohol as well, because we 
feel we must in order to counteract the 
influences outside the family and in- 
still our own values in the children. 
Naturally, we also talk about the 
school play, and Christmas, and tell 
dumb riddles. But the mixture of seri- 
ousness and fun seems healthy to me. 
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scratching. Get SULFODENE, Amer- 
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When I was a little girl, the grown- 
ups seemed to think children who were 
“sheltered” truly didn’t know or feel 
anything but a kind of pure, childlike 
fantasy state. That wasn’t true, of 
course. We had strong ideas and emo- 
tions, and we knew about bomb shel- 
ters and keeping up with the Russians, 
and I, at least, used to press my ear 
against my bedroom wall, which ad- 
joined the living room, in an attempt to 
hear what it was my parents talked 
about after I went to bed. I also sneaked 
adult novels off the shelves to read un- 
der the covers, and I learned a lot more 
than any young Judy Blume fan ever 
could. I don’t think we were as innocent 
as today’s social critics, wearing the 
rose-colored glasses of retrospect, 
would have us believe. 

I’m not saying that today’s kids have 
it easy. For example, the notion that 
the children of divorce grow up before 
their time as they become the con- 
fidants and helpmates of their single 
parents is probably true. 

Then again, who’s to say that grow- 
ing up ina family held together “for the 
sake of the children,” as was the custom 
in the past, was a wonderful experi- 
ence? And for women like Carol, whose 
husband walked out on (continued) 
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her, what’s the use of finger-shaking? She didn’t ask for thi 
and her kids seem to be thriving as she does her very bes 

As for the children of working parents, I truly have |} 
difficult time believing that they are being damaged as lo 
as the parents—and the vast majority of us fall into th 
category—love and guide the youngsters. Remember, thes 
kids, unlike the critics who decry the new childhood, kno 
no other way of life and so they think it’s perfectly natura 
Our own two children have been in almost every care situé 
tion imaginable—being brought to offices as babies, attend 
ing day-care centers and after-school centers, being watche 
by sitters, having Daddy and Mommy split the care, going t 
day camp, spending spring break at the grandparents’, b 
ing latchkey kids—but they are sunny children who have 
strong sense of their place in our family. 

Yet the most important thing to realize about these s¢ 
phisticated youngsters who know a lot of what we know, anip 
who shame us for smoking and beat us in all-out games di 
PacMan instead of being awed by our prowess at chess 
softball, is that in the end, they are still children. The da 
we got our home computer, a machine with something on i 
nous called “artificial intelligence,” the kids, then nine an 
six, were thrilled. It was Halloween, and they wouldn’t eve 
go trick-or-treating. They sat with Daddy, punching key 
and squealing over dazzling color graphics, while I a 
swered the doorbell and gave little neighbor spooks mi 
homemade pumpkin cupcakes, feeling sad and anachronig 
tic. But then, just before bedtime, I heard peals of laughte| 
from the family room. I tiptoed to the archway and saw t 
kids playing with the box the computer had come in. The 
had coaxed the cat into it and were giving her a “train ride, 
I sighed with relief. Children will be children. 

My daughter, less sheltered than Grandma would liké 
knows how babies are made as well as how money is mad@ 
and wants to be a mother and a veterinarian when she grow 
up. Yet, like generations of cherished little girls before he ' 
she has a best friend with whom she giggles and trades hai 
ribbons and plays hand-clap-rhyme games. She twirls whel 
she’s wearing a party dress and Mary Janes, she neva | 
walks if she can skip instead, and she reads herself to slee 
every night. And my son, who knows how to program a com 
puter at an age when he still has to be reminded to wipe hi 
mouth with his napkin instead of his shirt sleeve, als 
makes hideouts out of sheets and card tables, forms secre 
clubs with his buddies, stuffs his pockets with stones an 
other sundry treasures, never walks when he can run i 
stead, and reads himself to sleep every night. These childre 
of a new and changing American family, at close range 
seem to be adapting and faring well, getting ready to be th 
reigning adults of whatever the twenty-first century holds 
Like the sixteen-year-old son of a friend of mine, who said 
after seeing the movie An Officer and a Gentleman, that th 
hero had chosen the wrong girl—he should have picked th 
one who wanted to be a pilot—they are growing up with th 
best of the new values as well as the best of the old. 

And so, the new American family is not one but many 
forms of families. In spite of the problems and hurdles inher 
ent in change, most of us, it seems to me, are making thé 
best of today’s rich and expanding opportunities for men an¢ 
women and children. However much we might mourn wha} 
we have lost—the leisure, the graciousness, the comfort 
able predictability of the old family life—we can als 
celebrate what we have gained—the diversity, the sens 
of individual worth, the spirit of adventure and discovery 
the easing of arbitrary rules and roles. The changes reall 
have been for the better. Let’s enjoy them, and let’s no 
give up now. En 
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) THE BEST TEST OFA 
‘SEALY POSTUREPEDICIS YOU. 
































, | Can sleeping ona 


» ~~ Sealy Posturepedic* 
_| really make a difference in 
" the way you look and feel? 
~ See for yourself. 
Come 
feel Posturepedic’s 


smooth, luxurious, 
deep quilting; 
the 5 layers of > 4 
cushioning that give you the 
ultimate in sleeping comfort. 
Come test 
®, Posturepedic’s unique back- 
> support system, designed in 
= cooperation with leading 
orthopedic surgeons. 
Come choose the combina- 
tion of firmness and comfort 
that’s just right for you. 
You'll see the 
difference Posturepedic 
makes in a mattress. 
And people will see the 
difference Posturepedic 
makes in you. Really! | 











© 1982 Sealy, Inc 


Parker presents | 


2500 chances en | 
<id. | 








Grand Prizes. | Second Prizes. | Third Prizes. |; 


+ ATexas Instruments 994A home } A Texas Instruments 99/2 A Texas Instruments student | § 
4. computer system worth $1,995.00. basic computer worth $99.95. math calculator worth $25.00. |} 


Enter the Parker lop-of-the-Class Sweepstakes and you could winsome: ff 
thing oS child can really learn from. A Texas Instruments home computer — 
ile youre at it, get them something better to write with, too. A Farker F 

Jotter ball pen. Its microscopically textured ball helps prevent messy blobbing, F 
smudging and skipping. And it writes up to five times longer than most ball perf: 
Look for entry forms wherever you find school supplies. 


But do it soon. With over 500 computers to a this is one sweepstakes }} 
worth entering. While you still have the chance. Pp A R K F R 


- eee 





lo enter the Parker Top-of-the-Class Sweepstakes. no purchase is necessary. Void where prohibited. All entries must be received no later than October 15, 1983.©1983 TPPC 






































- LHJ/EPCOT POLL 


continued from page 87 


_f course, no family is happy all of 
t} time. When we asked, “What do 
ferilies disagree about most?” we 
fcnd that parents and children today 
s 1 disagree about the same two 
s) ngs that these two groups have tra- 
dionally battled over for generations: 
si ial activities and chores. Not sur- 
; singly, the group which included 
6 nagers was the most vehement, with 
49 percent of those surveyed between 
-»: ages of sixteen and twenty-four re- 
) ting that their social lives are the 
»atest single source of friction with 
ir parents. And, as might be ex- 
ted, over 40 percent of parents with 
Idren between the ages of six and 
hteen (parents who find themselves 
stantly repeating phrases like “I’ve 
ed you three times to clear the ta- 
”) thought chores were the most 
mon reason for discord. While 
ny of the school-age children (28 
cent) agreed that they argue over 
bres with their parents, almost one 
rth thought that families most often 
agree about school-related issues 
h as grades and doing homework. 
urprisingly, relatively few people 
ected the answers “money” or “drugs 
d alcohol” as the major causes for 
mnily friction. The only group, in fact, 
fat considered drugs and alcohol the 
ajor issue were a quarter of the over- 
ty-five-year-olds, which may indi- 
e that they respond strongly to prob- 
ms reported in the media. 
n an era of unprecedented change in 
e family, what do families perceive as 
eir biggest challenge? Over 40 per- 
int of the families polled replied: how 
#st to understand one another. The 
rents of teenagers, not surprisingly, 
7.t this to an even greater degree. One 
(t of every five people chose “not hav- 
g enough money’ as the biggest chal- 
age. Interestingly, the respondents 
‘der age twenty-four were particu- 
rly concerned about family 
-,ances—perhaps a reflection of the 
‘ct that they have memories only of 
~e troubled seventies and, unlike their 
‘irents, cannot remember times of eco- 
mic prosperity. The parents of chil- 
en under six (62 percent of whom 
ork full time) expressed concern 
yout not being able to spend enough 
me together. And almost a quarter of 
uildren under age fifteen wished for 
ore time with their families. 

In response to our final question— 
Nhat is the most important thing par- 
its can give their children?”—an 
verwhelming 66 percent of the re- 
pondents chose “love.” The children 
oted for love in even greater numbers 
ian their parents; almost 80 percent of 
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those under age fifteen chose this an- 
swer. Obviously, families believe that 
love is more important than any of the 
other choices offered in the poll—a good 
education, strong values, financial se- 
curity or realistic attitudes. Given a 
strong foundation of love, they seem to 
have faith that the other things will 
somehow follow. © —LAURA GARNICK 





FULL 
SIZE 


CHOICE $1 95 


24 Wallet Photos or 3 — 5 x 7 
or 1— 8 x 10 Enlargement 


Send any photo or polaroid 8 «x 10 oF smaller 
(returned). Add 55¢ per selection for postage 
and handling and an additiqna! 50¢ for 1st class 
semice Satistaction guaranteed or money back 


P.O. Box 230A 


LABS ivington. NU 07111 








* 76 full color pages een House 

¢ Hundreds of items |_>— 

* Traditional & Eariy American styles 

* Solid wood furniture for living room. 
kitchen. bedroom. dining room. 
bath. office and family room 
-..allat factory-direct savings! 

* Plus gifts and decorator accessories 

* Many items not available anywhere e =~ 


ibs Yield House House | 


Dept. R38A . North Conway, N.H. 03860 


Please rush your New Catalog. FREE! 
(Please print) 01 
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Tees 


FIVE CHOICES only $2.50 each! 
¢ 40 POCKET PHOTOS 
© 8 POCKETS & FOUR-5” x 7” 
© 2 CUSTOM 8” x 10” 
¢ 20 JUMBO WALLETS 

g © 16 JUMBOS & ONE-5” x 7” 
BEAUTIFUL COLOR COPIES on KODAK paper! ALL BORDERLESS! 


Send check or M.O. to: Send any photos up to 8” x 10° 

RELIAN (RET ) Add 75¢ each set for nndig. 
CE COLOR LABS, Inc. & 1st class postage. GUARANTEED! 

Studio 852-8 Box 159, Stamford, CT 06904 
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SUBSCRIBER SERVICES 


Change of Address: Please attach mailing label 
from this magazine and write in your new address 
below. 6-8 weeks advance notice is needed 


Renewal: 12 issues for $17 97. Check the box below 
and attach mailing label 


New Subscription: 12 issues for $17 97 Check the 
box below and write in your name and address 


Mailing List Name Removal: We occasionally make 
our mailing list available to organizations whose 
offers we believe might be of interest. If you do not 
wish to receive any mailings from companies not 
affiliated with Family Media, Inc., please check the 
box below and attach your mailing label 


Complaints: For duplicate issues, late delivery or any 
other problems, attach label and send details to the 
address below. 


() Change of Address 

LJ Renewal (1) New Subscription 

(j Payment enclosed D Bill me later 
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Please remove my name from your rental list 


For QUICK action call our toll--free number 

800-247- 5470 (Excluding Alaska and Hawaii. In lowa 
call 800-532-1272). Please have your magazine or 

bill handy FCP-8 


NAME 


ADDRESS 


CITY STATE ZIP 


Mail to: LHJ, P.O. Box 1697, Des Moines, lowa 50340 
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L.L.Bean: 


Outdoor Sporting Specialties 





Fully illustrated. Features quality ap- 
parel and footwear for men, women and 
children; camping, hunting, hiking and 
winter sports gear. For 71 years L. L. 
Bean has offered practical and func- 
tional merchandise at reasonable 
prices. Many items of our own manufac- 
ture; all guaranteed 100% satisfactory. 


C) SEND FREE FALL CATALOG 


Name 
Address 
City 
State 













Zip 


L. L. Bean, Inc. 
3841 Cedar St., Freeport, ME 04033 
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On sale August 16. 


Ladies’ Home 


fea 


echnophobes 
textbook 

A special eight-page 
pull-out to help you get 
over fear of technology 


and get into jobs that pay. 


he agony of 
arthritis 
Everything you need 
to know about the 


crippler that attacks 
young and old alike. 


hy smart kids 
can’t learn 
One out of eight of 
America’s bright 
children are 
learning- disabled. 
How you can help. 


ashion forecast, 
fall ’83 
A portfolio of the 


looks you'll 
want this season. 


sychologist’s 
notebook 


Introducing a new LHS 
column. Dr. Sonya 
Friedman answers your 
most intimate questions. 


ooking with 
your coat on 


Meals that practically 
make themselves, 
for rushed evenings. 


abulous fruit 
desserts 

Rich, juicy pies, tarts, 
cakes from the last 


of summer’s harvest 











Weekend athlete 


At shooting baskets he’s the best; 
He'll score from every side. 

So why is it the laundry bin 

Has socks strewn three feet wide? 


And on the grid his skill’s renowned; 
At touchdowns he’s no slouch. 
But when our “backfield” 
needs a mow 
His first down’s on the couch. 


Baseball, tennis, bowling, golf— 

The office team’s main clout. 

But when I, his wife, am calling plays 
He’s bound to call “time out.” 


—C. A. Dodd, Baravia, OH 
Out of the mouths of babes 


My six-year-old neighbor, 

Marcie, was standing in her 

front yard, draped in a long 
lace curtain and wearing high heels. 
With her were two little girlfriends, 
looking equally elegant in ruffly 
dress-ups of their own. “What are you 
playing?” I asked, as I drew near. 

“Wedding,” Marcie replied. “I’m the 
bride, Mary is the bridesmaid, and 
Sally is my flower girl.” 

“But where’s the bridegroom?” I 
ventured to ask. 

“Oh, there isn’t any,” Marcie re- 
plied matter-of-factly. “You see, I’m 
having a very small wedding.” 
—Mrs. F. H. Luplow, Milwaukee, WI 


Last Laughs | 


“There’s aclass clown in every school.” 






























On her fourth birthday, my grand | 


daughter, Janelle, received a bright] 
colored jumpsuit as a gift from he 
mother and father. “A jumpsuit ) 
What fun!” she squealed as she began 
to peel off her clothes. She quickly) 
pulled on the jumpsuit, ran to the 
middle of the room, and stood stock 
still. We watched as her joy turne 


to disappointment. “Oh, Mommy! 


) 


she moaned. “It’s broke!” 
—J. Leonard Bell, 
Lakewood, CA 


Priceless proverbs 
(from the tongues of the young) 





© Don’t cross your bridges 
before you ... pay the tol 

@ You can’t teach an old dog 
_...new math 

e If at first you don’t succeed 
... get new batteries 

e A miss is a good as ...aM 
e A penny saved is ... not much 


From a delightful new book, Price 
less Proverbs, published by Price 
Stern/Sloan. Copyright © 1982 b 
Judith Stark. : 


We'll pay $25 for accepted anecdotes oni 
poems. Address contributions to La | 
Laughs, LHJ, 3 Park Ave., N.Y., 
10016. Contributions cannot be at 
knowledged or returned. 
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Rye Bac 






PLAYERS 


Select Blend 






Regular and Menthol 













‘tar,’ 1.1. mg nicotine av.-per cigarette, by FTC method. 






arning: The Surgeon General Has Determined 
at Cigarette Smoking Is Dangerous to Your Health. 





© Philip Morris Inc. 1983 








Mest detergents can leave drops that spot. But Cascade's sheeting 
action leaves glasses virtually spotless... beautifully clear. 
The Cascade look. Virtually spotless. 








FAST FEASTS! 
ar 30-MINUTE MEALS 


JEDI-mania! 


How those 
Star Warriors 
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enis wea: ~ Berry Rich Lipstick, Million Dollar Wine 
on, Goldie. and Prosperous Plum Eyeshadow. 
Ihe, ssycatis we.ring her own pure white Persian coat. 


© 1983 Revion, Inc. Fur by Ben Kahn, Jewelry by Marry Winston, Inc. 
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COOKIN’ LIKE A MILLIC 
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BEAUTY 


Discover the Congoleum* difference in 
no-wax vinyl flooring. A special sense of 
style. Marvelously rich colors and textures. 
Luxuriously easy care. Discover the com- 
plete collection at your Congoleum Studio 
Showcase of Floors” retailer. You'll find him 

n the Yellow Pages under “Floor Materials” 
cr Call toll-free 1-800-447-2882. 


Shown here: Pavillion’ Citadel, style 52018. 





QUALITY 
Ss 

Discover the meticulous 

care and attention that goes into Congoleur 
Every yard of every floor is carefully checked 
by our quality control experts. _cowiren, 
Congoleum quality means Semana 
the best. oO 








en encanta 


Congoleum 


DISCOVER FLOORS OF TIMELESS BEAUTY. 


| 





EXCLUSIVE LIMITED WARRANTIES 


“ongoleum warrants that for 5 years its 
esilient flooring, sold as regulars for its 
ecommended uses, will be free from manu- 
acturing defects. And that Congoleum with 
-hromabond* will not change in color or design 
»ecause of wear, mildew or alkali. For complete 
letails, see your Studio Showcase of 

-loors™ retailer. 


DURABILITY 


Discover the durability of high-performance 
Chromabond, the unique process that makes 
Congoleum about the most stain- resistant, 
durable, no-wax vinyl floor you can buy. 


Congoleum 


FLOORS OF TIMELESS BEAUTY. 
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EDITOR’S JOURNAL By Myra Blyth © 


hy can’t the kids stop squabbling when they’re certainly ¢ 
enough to get along? Why do I feel so down when everything 
going so well? Sometimes I ask myself questions like that, a 
I’m sure you do, too, since understanding our own feelings 
the moods of our family is a never-ending challenge for most of us. Tha 
why we've added a new column to the magazine this month call 
“Psychologist’s Journal,” by Dr. Sonya Fri¢ 
man (page 58). Dr. Friedman, who has a Ph. 
in psychology from Wayne State University, 
in private practice at The Center for 
havioral Psychiatry and Psychology in B 
mingham, Michigan. She also is the host 
Sonya, a highly praised one-hour talk she 
that airs nationally on the USA Cable Netwo 
five days a week. In the Journal column, 
Friedman will answer thorny questions aba 
feelings, as well as report on what’s new, ps 
chologically speaking. We think it will be < 
interesting addition to thé magazine. 

Since I’ve started this column by aski 
questions, let me 
ask you another: 
Are you a real nerd 
about science? Well, I am, and at one point in 
my life, I wouldn’t have been the least bit 
ashamed to admit it. That was when women 
(and girls) weren’t supposed to be good in sci- 
ence or math. But times are changing, and we 
simply cannot afford to be adorably dumb any- 
more about the technology—especially com- 
puters—that is affecting all our lives. 

That's why our special centennial feature 
this month is an eight-page pull-out section, 
“How to Get Smart About Computers” (page 
65). Written by top 
experts in the field, Sci-fi supersage 
including Isaac Asi- ————_— 
mov, the dean of America’s science writers, thi 
report makes everything about cone 
from how they work to how to buy one of yo 
own—a lot more understandable. 

What else is in this issue? So many inter 
ing things, including a hard-hitting report 
rape (page 87), all the news about the lat 
fall fashions (page 90), a selection of alwayh 
needed quick-meal recipes (page 108), a med 
cal update on arthritis (page 60) and some fi 
new poems by Erica Jong from her latest boo 
Ordinary Miracles (page 44). It’s been ten ye 
since her headline-making best-seller Fear ¢ 
Flying was published. 

Do you know what I think? There are only two things that make the en 
of summer bearable: Fall is so exhilarating, and the kids go back to school 








Linda Solomon 





Dr. Sonya Friedman, 
our new columnist 





Isaac Asimov, 
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Erica Jong, poet 
with modern insights 
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“Take a close look. 
| want the best for my skin. 
| use Youth Garde.’ 


Catherine Deneuve 


Youth Garde is a creamy, rich formula 
that goes beyond moisturizing. It helps 
keep your skin from aging too soon. 


So you can face the world with 
smoother, firmer, younger-looking skin. 


No woman can face the world—or 
the close-up camera— more 
beautifully than Catherine Deneuve. 
Why does she choose Youth Garde? 


“My skin has been through a lot. 
Makeup changes, hot lights and sun, ee 
tension, and those little ravages of time. 


“Youth Garde gives it all the moisture 
and protection it needs to keep it 
glowing. And to keep it from aging 
before the rest of me.’ 


Discover what Youth Garde 
can do for you. 





Guard your youth with new You Cases 4 


At drug and food stores everywhere. 











Remember 
Diurex* 

and you'll 
almost forget 
you've got 
your period. 


Feel slim and comfortable all month 
long with DIUREX Water Pills. Get 
Maximum Relief with gentle, fast- 
acting DIUREX to help avoid monthly 
water weight gain and discomfort. 
Only DIUREX contains potassium 
plus two effective pain relievers, to 
help relieve menstrual pain of cramps, 
spasms, aches, tension, headache, even 
breast tenderness. 

DIUREX gives you Maximum 
Relief from monthly bloat, puffiness, 
swelling, related discomforts and 
“blues.” Choose DIUREX® Water Pills, 
DIUREX-2® with Iron or DIUREX® 
Long-Acting 12-hour Water Capsules. 

Even recommended by doctors 
and pharmacists, you can depend on 
DIUREX ...no menstrual aid works 
harder. It’s so effective, you’ll almost 
forget you’ve got your period. 
DIUREX is 100% safe, taken as di- 
rected. Available without prescription 
wherever health aids are sold. 


Inc., Chicago, IL 60631 





© 1983 Alva/Amco Pharmacal Cos 


NOW... & 
for stronger than 
usual menstrual 
pain and dis- 
comfort, which 
regular strength 
products may OFS icrey'extra strength 
not help, try New 0) vrenstrual 
1000 mg. strong i 
Extra/Strength 


caffeine 
no aspirin. aoe 


jurex® MPR™ _. cent th 
Menstrual Pain = 
Relief tablets. os 
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A\niices 


pecial Feature 


EDITOR’S JOURNAL |18 GRACE 

By Gwen Robyns 

How is her family 
coping? And how is she 
remembered by the man) 
she almost married? 


CAN THIS 
MARRIAGE 

BE SAVED? 

“My husband doesn’t 
want my love” 

By Jane Marks 


PSYCHOLOGISTS | 
JOURNAL 
By Sonya Freidman, Ph.D. 


Answers to your most 
intimate questions. 


MONEY NEWS 


By Katherine Barrett 
and Richard Green 


60 ARTHRITIS: NEW 
FACTS, NEW HOPE 
By Dodi Shultz 


The crippler that affects 
young and old alike. 


65 HOW TO GET 


SMART ABOUT 
COMPUTERS 

LHJ Centennial Special 
Feature: Eight pages of 
advice from the experts. 


A WOMAN TODAY 
“T lost 121 pounds” 
By Elizabeth Lay 


MEDINEWS 


By Beth Weinhouse 


LOVE ON TRIAL 

By Sherry Suib Cohen 

How Cristina DeLorean’s 
faith helps her cope. 





=" sane ee 
74 FROM THIS DAY | 
FORWARD | 


SPEAK TO 
ME, BABY 


By Rose DeWolf By Nancy Rossi 
You can get him to say i A husband’ legacy 
“I love you.” of love. 


continued By 
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A delicious — ves create 
some excitement this summer. 



















V4, i Ap nc ie 
VAC Saye —4 Yel nt lay) LOL (zen 
a 
1 (7 oz) package 1 1/2 cups py" ee 1 (7 oz) = AS 1 Tbsp finely ng 
CREAMETTES® cooked chicken CREAMETTE® parsley 
Elbow Macaroni or ham : Spaghetti (if desired, 1 clove garlic, minced — 
(2 Cups 1 cup chopped | ae break in thirds) 1 cup chopped tomatoes 
uncooked) tomatoes | 1/4 cups BEST FOODS® 1 cup sliced mushrooms 
1 cups BEST FOODS® 1 cup sliced Real Mayonnaise 1 cup thinly sliced zucchini 
Real Mayonnaise mushrooms 3 Tbsp wine vinegar 1 cup thinly sliced 
Ciafeys oman: 1/2 cup chopped 1 Tbsp prepared pepperoni (4 oz) 
| 2 Tbsp sweet pickle green or red mustard 1/2 cup chopped green 
relish pepper pepper 
| 2 Tbsp lemon juice 1/3 cup chopped 1/4 cup i erat onion 
green onion 


Prepare oN n= ee 
ghetti according to pack- 
age directions. Drain. In 
small bowl stir together next 
5 ingredients. Set aside. In 
large bowl mix together remaining ingredients. 
Add dressing; toss to coat well. Cover; 

chill 2 hr. Serves 4 to 6. 


“pare CREAMETTES Macaroni according to package 
‘Bctions. Drain. In small bow! stir together next 4 ingre- 
‘dients. Set aside. In large bowl mix 
| together remaining ingredients. 
Add dressing; toss to coat 
well. Cover; chill 2 hr. 

Serves 4 to 6. 


_ © 1983 Best Foods CPC International, Inc. 





Relieve 
pantyhose 
itch in seconds 
with Vagisil 


Snug-fitting pantyhose, hip-hugging 
jeans, body stockings are frontline fash- 
ions, but they can cause annoying vaginal 
itching and irritation. 

But with Vagisil/® Feminine Cream 
Medication’s special “itch-stopping” in- 
gredient you can relieve external vaginal 
discomfort fast. 

Only Vagisil has been doctor-tested for 
effectiveness and used by over 2 million 
women. 

Vagisil does more than stop vaginal 
itching fast. It’s medicated to help heal in- 
flamed skin, checks odor and protects 
against further irritation. Yet it’s gentle 
for delicate body areas. 

You can carry Vagisil with you wherever 
you go. It’s always ready for “emergency 
treatment” when you need fast relief. 

If you suffer from external vaginal 
itching—and most women do at one time 
or another—get Vagisil. Available without 
prescription wherever feminine products 
are sold. 
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Vagisil 


Doctor-tested — so you know 
it’s safe and effective 
FEMININE ITCHING MEDICATION 
NET WT 102 
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SOMETHING 
EXTRA 
By Laura Stein 


Super savings on all you 
need for a dream kitchen. 


RAPE: THE BATTLE 
OF THE SEXES 
TURNS VIOLENT 

By Rita Rooney 

A frightening report that 
every woman must read. 


152 LAST LAUGHS 


t Home 


102 GREAT-IDEA 
KITCHENS 
By Marilyn Diane Glass 
Marvelous and modern 
to country and cozy. 


oet 


44 TWO SIDES 
OF A POET 
By Erica Jong 
New poems from the 
author of Fear of Flying. 


ood Looks 


40 BEAUTY JOURNAL 


90 FALL FASHION 
FORECAST 
All the news that’s 
fit to wear. 


On the cover: Photo of Cristina DeLorean by Francesco 
Scavullo. Her makeup by Linda Mason; hair by Edward 
Tricomi for Pipino-Buccheri Salon. For details see page 
131. Inset photo of Princess Grace by L. De Raemy/ 
Sygma. Jedi photo by Ralph Nelson, Jr./ 

Lucasfilm Ltd. 
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Decial Featu) 


96 FABULOUS FR 
DESSERTS 


Harvest a delicious 
array of cakes, 
tarts, pies, more. 


ood 


78 EASY AS 1-2-3 


108 COOKING ON 
THE RUN 
By Sue B. Huffman 
Meals that practically 
make themselves. 


124 RECIPE INDEX 


iction 


80 RUNNING PAST 
s By Jonellen Heckler 
A woman’s secret 
struggle. 
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J ‘tar,’ 1.1 mg nicotine av. per cigarette, FIC Report Mar’83. 





Jarning: The Surgeon General Has Determined 
hat Cigarette Smoking Is Dangerous to Your Health. Rich enough to be called deluxe. | 


Regular and Menthol. 





CAN THIS MARRIAGE BE SAVED? 








his case is based on informa- 
tion from the files of Family 
Service of Westchester in White 
Plains, New York, a nonsectarian, non- 
profit agency accredited by the Council 
on Accreditation of Services for Fam- 
ilies and Children, and a member of 
United Way of Westchester. The true 
story reported here is from actual in- 
terviews. Names and other details have 
been altered to conceal identities. The 
counselor in this month’s case was 





Kathryn Groth, A.C.S.W. 


Gloria’s turn 


“After my divorce, I thought I knew 
exactly what to stay away from,” said 
Gloria, a pretty, dark-haired woman 
in a yellow dress and sandals. “My 
first husband, Nick, was a dark, brood- 
ing, selfish, unsuc- 
cessful musician. 
He rarely worked, 
and spent his time 
drinking in bars. 

“Meeting Jim 
was like seeing the 
sun after all that 
gloom. We met at a 
wedding and spent 
the entire evening together. I was cap- 
tivated by his blonde good looks and 
his warm manner. At the end of the 
evening, he handed me a rose that he 
had taken out of the table centerpiece 
and said, ‘You’re the type of woman 





who needs lots of caring and I’m just 
the man to give it to you. 
“He asked me out the n: veekend, 


and we soon started spending all our 
weekends together. He more 
than two hundred miles away, but he 
didn’t seem to mind the dri He’d 


come on Friday nights straigh* from 
the shipping company wh« he 
vorked as a manager. My lit 
itoddy, who was three at the time, 
crazy about Jim—and so was I. 

“{ kept hoping he’d say, ‘Let’s get 
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married,’ but he was thirty-five and a 
bachelor and maybe it just didn’t occur 
to him. So J ended up asking him. I 
said, ‘What do you have in mind for 
us?’ He said, ‘Oh, maybe down the road 
we'll get married.’ I said, ‘Look, ’m 
twenty-nine and I have a young son who 
needs a full-time father. I don’t have 
time down the road to waste.’ Jim 
thought it over and then agreed. And 
one month later we were married. 

“T had to quit my job as a paralegal 
and sell the house. It was strange, 
moving away from my father and my 
aunts who had cared for me after my 
mother died. Yet I sensed that mar- 
riage to Jim would make up for every- 
thing I was losing. 

“At first it was like a dream, fixing 
up a brand-new house, cooking fancy 
dishes and being a family together. 
But it all crumbled the night that Jim 
‘forgot’ to come home for dinner. It was 
our two-month anniversary and Id 
fixed his favorite: sole stuffed with 
crab meat. But he didn’t come home 
and he didn’t come home and I grew 
quietly frantic. Then, at ten forty-five, 
I heard his key in the lock. ‘Where 
were you?’ I screamed. He looked to- 
tally amazed. He said he’d stopped off 
for a couple of beers with his older 
brother and an old friend. ‘Why,’ he 
asked, ‘is something wrong?’ 

“My relief that he was still in one 
piece was displaced by another kind of 
dread. Here we go again, I thought. 
Just like Nick: running out to bars. I 
had expected this marriage to make 
up for the first one, not repeat it. 

“But sure enough, this became a 
pattern with Jim. He’d go out drink- 
ing and never think of what time it 
was or of giving me a call. If I com- 
plained, he’d get angry. He would 
tell me for the hundredth time how 
no one ever asked him where he was 
going or when he was coming back 

vhen he was a kid and how he wasn’t 


ByJaneMarks 


**My husband doesn't 
want my love” 



























about to start asking my permissio 

“T just don’t ‘understand why 
needs to go out so much. I’m do 
everything I can to make a nice ho 
for him. But he acts like all my lo 
care is a big joke. Teasingly, he sor 
times calls me hausfrau—a te 
absolutely despise. . 

“T don’t, however, mind being a 
time wife and mother. Until 
mother died, her only job was mak 
my father and me comfortable. 1 
three of us had a wonderful family 
together and that’s what I want 
Jim, Roddy and me. But Jim does 
appreciate all I do for him. He 
he’d just as soon- grab a bite at 
diner like he did when he was sing 
and that I don’t have to fuss for 
But how can he really be serious? 

“When Jim is home, he’s great w 
Roddy, but he pays no attention to 
needs. I want to hear the details of 
day. I want-to know what’ on 
mind, but he’s not at all a talker. 
ask something and the topic does 
suit him, he turns away. 

“When I met Jim, he seemed like 
responsible grown-up compared to 
first husband, but he really ist 
Whenever I mention something imp 
tant like life insurance, he flatly 
fuses to discuss it. He says, ‘I get 
automatically at work. What do y 
want, to be a rich widow?” Then | 
tells me to quit nagging him. 

“Sometimes I wonder if Jim is sot 
he married me. And whether he st 
loves me. He never suggests that we) 
out together, and he’s getting less a 
less attentive. On my birthday, I sé 
jokingly, ‘Hey, where are my flower 
So he reached into the refrigerator a) 
handed me a celery stalk! 

“This past year was the roughest 
the three we’ve been married. My | 
ther had a stroke, and I was drivi 
up to see him at least once a we 
This spring, he died. It’s (contin 
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No other bran 

flakes cereal you can 
buy has more fiber 
than Kellogg’s® 

40% Bran Flakes 
cereal. Rich in 

taste. Rich in 

fiber. That's 
Fiber-Rich! 


KELLOGG'S ADDS THE GOODNESS 
OF FIBER TO YOUR DIET! 








Dogs enjoy 
BONZ brand dog 
snack from Purina® 

like they enjoy 
real bones. Because 
BONZ i is hard, like a real bone. With 
a greai meaty taste, too. 








Purina 
the most trusted name 
'n pet food 

Ralston Purina Company, 1983 








CAN THIS MARRIAGE jj 
continued | 


been very hard for me, and I’ve gotte 
zero sympathy from Jim, which hu 
After all, he has the luxury of 
healthy parents and lots of brothe 
and sisters—there were eleven in 
family! I have nobody within 
hundred miles, but Jim just expe 
me to rise above everything. If I’ 
a little weepy or irritable, he think 
I’m overreacting. 
“That’s because nobody shows an 
emotions in his family. Everyone 
bland and smiling, except his siste 
Catherine, who was always very upse 
and then last year had a nervo 
breakdown. I tried to be supportive f 
Jim when Catherine was in the hosp 
tal, but he didn’t respond. Just held: 
all in. He prides himself on what 
calls ‘levelheadedness.’ I call it ‘cold’? 
“Lately, Jim doesn’t even show emé¢ 
tion in bed. I always thought if yo 
love someone you want more not les 
but marriage seems to have take 
away his desire. This is also shades ¢ 
my first husband. The more Nic 
brooded and drank, the less he wante 
sex. Now Jim is avoiding me, too. 
“When Jim first met me, he didn 
think I had any problems. Then 1 
found out that, being divorced, I had 
lot of hurts and needs. I guess he wa 
shocked and scared when he sta a 
tuning in to that. Maybe I put ’ 
much hope into getting the right me 
the second time. I’m starting to thin 
that there’s no such animal.” 


Jim’s turn 


“I couldn’t believe how well Glori 
and I hit it off at first,” said Jim, 
fair-haired, boyish-looking man in 
pink sports shirt and corduroys. 
had always takei# 
me a long time th 
form a relationship}; 
and the women # 
had been meetin; 
well, things j 
-hadn’t been cli 
ing. But Gloria wale 
different. | 

“She lived prett 
far away, but the weekend commu 
didn’t bother me. In a way it was pen} 
fect, having all the pleasure of an inti 
mate relationship without really sacri 
ficing any privacy. 

“I admit I was put off that she wa 
divorced; that was not done in my fam 
ily. But at thirty-five, I realized tha 
there weren’t many never-marriet 
women around, near my age. So whe 
Gloria said we should get married, 
was willing. Her little boy, Roddy, is éh 
very lovable kid. Getting him in thé 
deal was a definite plus. (continued, 
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ywn actual size: 51/4" diameter 


Hakata City, honoring the heritage of the 

sha...in a marriage of two revered Jap- 
i se traditions. 
_ ne of Japan’s most treasured art traditions is 
) beautiful style of sculpture found in old Hak- 
) City*. There, Artisans of Hakata whose tech- 
Pies have been passed down for over 350 
fs, create elegant hand-painted works of art. 
’ siously, most of these works have been in the 
=) of beautiful figurines, many of which portray 
enchanting geisha. 
istorians applaud the geisha for preserving 
 y Cultural traditions of Japan. One of the most 
i nctive of these is the beautiful art form of 
})ana, a unique style of floral arrangement. 
nd today, The Hamilton Collection is pleased 
fyresent a truly unique combination of two of 
"most revered Japanese traditions in the first- 
limited-edition Hakata collector plate, enti- 
» “Ikebana.” This landmark edition portrays 
"very essence of the artistic heritage of the 
isha and the centuries-old craftsmanship of 
“sata artistry. 
he Hamilton Collection commissioned famed 
‘xata Master Artist, Yasuhiko Adachi, to create 
» original, limited-edition plate. 

xhibiting the sensitivity and skill which have 
1 him a superb reputation for Hakata crea- 
'.s, Adachi crafted the plate-sculpture for “Ike- 
a’ and hand-cast it in the traditional terra cotta 
/ of the Hakata region. Adachi chose nine rich 

drs — including gold colored gilding — applied 
yarately by hand to each bas-relief plate. 


. 
; asterwork from the legendary artisans of 
; 


Malt 9 atelier 


Ikebana 


The Art of Flower Arranging poo saeree con 


The result is a superb masterwork that will be 
honored forever as a significant “first” in Hakata 
artistry and in the realm of Oriental art. Because 
of the extensive hand-painting required for each 
“Ikebana” plate, the edition will be strictly limited 
to only 10 firing days. After this period, no further 
plates will ever be created. 

Each plate is fully certified with an authorita- 
tive backstamp showing the issue and collection 
titles, limited-edition status, and Hakata origin. In 
addition, each plate in the collection will be ac- 
companied by its own Certificate of Authenticity. 

“Ikebana” is the premiere issue in a series of 
12 Hakata plates that depict The Gentle Arts of 
the Geisha. By ordering “Ikebana” now, you 
will be guaranteed the right to acquire the 11 
subsequent issues at the same guaranteed issue 
price of $21.50 each. But you are not obligated 
to buy any others unless you choose to do 
so later. 

You can acquire “Ikebana” and every plate in 
The Gentle Arts of the Geisha Collection at 
absolutely no risk. The Hamilton Collection 100% 
Buy-Back Guarantee assures that you may return 
any of the plates for everything you have paid, 
within 30 days of receipt. 

Because “Ikebana” is such a significant first, 
and a strictly limited edition, demand is expected 
to be especially intense. Thus, we urge your 
immediate response. 

*Editors Note: Old Hakata City is now a part of the larger 
city of Fukuoka. ©1983 The Hamilton Collection 


Final Postmark Date: 

| | 

| Limit: Two Plates per collector | 

| accept your invitation to acquire “Ikebana,” first issue | 

| in The Gentle Arts of the Geisha Hakata Plate Collec- | 
tion of 12 plates inspired by Japan's tradition of the 
| geisha, featured in Hakata artistry. This hand-painted, 
terra cotta plate measures 5%” in diameter, and is 
accompanied by a Certificate of Authenticity. | under- 
stand that | am under no obligation to order any more 

l plates. 


Yes, | wish to purchase “Ikebana 


es (1 or 2) | 
plate(s) at $21.50 each, for a total of | 
Please Check One: | 


C1) | enclose full payment by check 

| or money order. cs : 
LC) Charge my credit card:(] Visa (1 Diners Club 

_) MasterCard 1) American Express i 

Full Acct. No. 


Expiration Date 


($21.50 or $43.00) * 


Signature 
Charge orders must be signed to be valid. 


| Name 
| RGGI OSS OS sass ae i 
| City State 


| All applications are subject to acceptance 
Please allow six to eight weeks fc ivery. 
“Florida residents please add $1.98 per plate, sales tax 
Illinois residents please add $1.29 per piate, state and local tax. | 


| The Hamilton Collection | 


{9950 Regency Sq ). Box 2567 Jacksonville, FL 32232 | 





Zips Se | 
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CAN THIS MARRIAGE BE SAVED? 


continued 


“What I wasn’t prepared for was that 
Gloria started trying to run my life 
right away. One night I forgot to call 
her to say I was stopping off some- 
where and she hit the ceiling! After 
that, she actually objected to my going 
out to a pub with my brothers and 
friends. This was something I'd always 
enjoyed doing, but she was trying to 
stop it. I knew that her first husband 
had a very bad drinking problem he 
never faced up to. But I’m not like 
that, never was and never will be. 

“T said, ‘Look, whatever happened to 
you in the past is in the past. ’'m the 
future.’ I don’t know why I should 
have to stop being myself just because 
Gloria had a bad experience with 
someone else. I told her flatly that I 
refuse to stop going out with my 
brothers and friends for a drink. 

“Before we were married, I had no 
idea that Gloria would feel so strongly 
about having me at her side or be 
afraid that a few beers would turn me 
into an alcoholic. During the court- 
ship, she kept her fears well hidden. 
And as a bachelor, I was probably na- 
ive. Maybe if we'd waited, we could 
have worked out our differences. 

“IT suppose some of the problem goes 
back to our different childhoods. She 
was an only child and kind of pam- 
pered, I gather. So maybe hovering, to 
her, is normal. But I was one of eleven 
kids and very used to doing whatever I 
pleased, so there’s no way I can accept 
Gloria’s rules for me. 

“I don’t mean that she’s a witch. 
She’s beautiful and will do anything to 
make me happy and comfortable. Ev- 
ery meal is delicious and a real feast. 
It’s just that she expects me to pay 
for it all by constantly checking in 
and reassuring her. 

“This attitude of hers is not only 
annoying, it’s a sexual turnoff. Don’t 
get me wrong: She’ a very affectionate 
and sexy woman. Still, when she 
thinks shes being passionate, it 
strikes me as an extension of the I’m- 
going-to-control-you theme, rather 
than giving on her part. So our sex life 
has become almost nil. It’s like a wall 
between us. I try to tell her how I feel, 
but she takes offense. So I back off, 
and she sees that as rejection. She 
says, ‘You don’t feel as loving as a 
husband should,’ but I tell her it’s only 
her demanding attitude that I resent 

“Another thing I don’t like is her 
constant nervousness. Gloria worries 
about everything. Take life insurance, 
for example. I have a policy at work 
and Gloria has equity in this house, 
but she keeps saying we need more, 
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more, more. Personally, I find the sub- 
ject extremely morbid. I wish she 
would relax. 

“T realize that Gloria’s first husband 
gave her almost no financial security. 
But again, this insurance business re- 
flects a problem with her first mar- 
riage that doesn’t relate to us. I mean, 
if we’re going to have problems, fine— 
just let them be our problems. 

“Gloria really takes everything to 
heart. When my sister Catherine was 
sick, Gloria acted more upset than 
anyone else. Actually Gloria is a lot 
like Catherine—both high-strung wor- 
riers who can’t deal with their prob- 
lems. Gloria ends up dumping all her 
anxieties on me. I resent taking the 
flak for her insecurities. 

“T love Gloria and Roddy, but if she 
won't get off my back, then maybe 
we'll have to go our separate ways.” 


The counselor’s turn 


“The long-distance courtship plus 
the delightfully quick rapport between 
Jim and Roddy temporarily obscured 
this couples differences,” said the 
counselor. “Gloria felt that you must 
do everything for your mate and in 
turn be totally catered to, while Jim 
thought the best way to be taken care 
of was to be left alone. The clash be- 
tween the two was inevitable. 

“A major task for both of them was 
to learn to see each other as individu- 
als, apart from any past associations. 
Gloria came to recognize that she irra- 
tionally associated Jim’s social drink- 
ing with her first husband’s alcohol- 
ism. Also, Jim was thinking of Gloria 
in terms of his sister Catherine. 
Gloria’s acute distress over her father’s 
death and her intense reactions to 
their marital problems made him fear- 
ful that she was cracking up. He re- 
sponded by pulling further away from 
her. He clung all the more stubbornly 
to the very ‘independence’ that made 
her more upset and needy. 

“T asked them to look at some specif- 
ics, such as the insurance controversy, 
from the other’s point of view. Still 
aching from a failed first marriage, 
Gloria was also coping with the loss of 
virtually all her family ties: Her 
mother and father were dead and she 
no longer lived near her aunts. Jim, on 
the other hand, was surrounded by lots 
of family. He relished his personal 
freedom and detachment. By his stan- 
dards, he already had more than 
enough security. However, in coun- 
seling, they gradually learned to re- 
spect, rather than resent, each other's 
way of looking at life. 

“Another important step was for 
Gloria to realize that Jim was not re- 









































sponsible for making her feel secure | 
through insurance or constant atten 
tion. She needed to start filling hel 
own needs. Her ego had been so tier 
up in Jim that she had done nothing 
help herself feel connected outside 
the home. I encouraged her to join ai 
exercise spa and to look into the po : 
sibility of part-time work—as a pa 4 
legal or in gourmet catering, for whic 
she had a flair and a passion. As sh 
began to refocus some of her time an 
energy on herself, she found that t 
tension at home lifted a little. 

“To her surprise, she discovered thaf 
less attention actually pleased Ji 
more than constant attention. He als 
relaxed as he noticed her becoming 
little more self-sufficient and content 
In fact, he is so much happier com inj 
home to a hastily put-together supp 2 
and excited talk ‘about ‘a great iol 
interview’ than he used to be cominj 
home to ‘a feast and a hassle’ tha 
Jim is actually coming home a ld 
more these evenings. 

“As part of her efforts to move be 
yond the confines of her marriage 
Gloria has made a couple of goos 
friends in the neighborhood. She say 
she feels less abandoned by Jim’s no 
infrequent evenings out. And when kh 
is going to be late, Jim makes sure t 
call to tell her. With both of them mo 
relaxed, the hausfrau label hasn 
come up in months. 

“Recently, Gloria and Jim have b 
gun hiring a nearby baby-sitter ar 
going out occasionally in the evening 
This has allowed them to recaptul§ 
some of the pleasures that had b Ce 
more or less ‘on hold.’ And, as thei | 
sex life began to pick up, I encourage 
Jim to think about himself as initiato 
And I asked Gloria to try to enje 
sending subtler cues and bei 1 
courted. I was very pleased to hee 
Jim comment recently that Gloria 
passion was now more seductive, les 
grabby and very enjoyable. 

“Jim and Gloria may never totall 
resolve the discrépancy between eg 
need for closeness, reassurance aD 
care, and his need to feel like a free 
agent. But they have come an impre 
sive distance, and I feel very gocg 
about their future together. They ul 
derstand the difference between tel 
ing your partner what you neé 
(which is constructive and revealing 
and telling him how he should a 
(which only makes for resentment). 4 
they become increasingly aware ( 
each other's feelings, they can talk ot 
their differences without blowing wu 
or tuning out. Their marriage i 
entirely their own now—no longep 
prey to any ghosts of the past.” Emg 
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“The smoothest line 
I've ever fallen for? 
These Bend Ouer* 
Pull-On Pants!” aes 


“No zipper, no pockets, ; 
nothing to interrupt the sleek | |} 
line. These Bend Over Pull-On 
Pants from Levi’s Womens- 
wear are so flattering. 


“The soft stretch 
fabric and hidden elastic 4 
waistband let me sit, kneel, 
or bend in real comfort.They 
don’t cut or bind anywhere. 


“The classic design always 
seems appropriate, especially 
with a Bend Over Mate Top. 


“In Misses or fuller 
figured Women’s Sizes, Bend 
Over Pull-On Pants are the 
perfect choice...when 
you're old enough to know 
what you want. And young 
enough to get it!” 


For stores in your area 
carrying Bend Over Clothes, @ 
call (800) 858-4444. In Texas, 
Hawaii and Alaska, call 
collect (817) 666-3804. 


Ask for Bend Over Pull- 
On Pants 25239 Misses (Sizes 
10-20) or 29688 Women’s 
(sizes 32-42). 


® 


QUALITY NEVER GOES OUT OF STYLE° 


In Francisco, CA ©1982 Levi Strauss & Co, 
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Its been one year since 
the world was shocked by 
the death of a princess. 
Without Grace to guide 
them, how have those who 
loved her fared? And how 
is she remembered by the 
man she almost married, 
the lover she jilted to wed 
Prince Rainier? 


Francis Avesteguy/Gamma Associated Press 


By Gwen Robyns 





he doors of the Cathedral 

of Saint Nicholas in the 

Vielle Ville de Monte 

Carlo open in the early 

morning, and soon a line 

begins to form on the 

Hips at the left of the church’s 

high altar. Under a notice com- 

manding “Silence,” a black-robed 

church official sizes up the day’s 

pilgrims in their shorts, mini- 

skirts, sneakers, jeans and_ T- 

shirts. He stops two women and 

asks them to cover their bare 

shoulders. The stone-faced guard 

indicates to a giggly girl that the 

plastic bag she has draped over 
her shoulders is not : ee 

The altar blazes with candles il- 

luminating masses of oink gladi- 


olus. To the left stands a statue of 
the Virgin Mary with a necklace of 


tiny electric lights. Light shines 
on the marble slab, and the gol 
lettering proclaims: Gratia Pa- 
tricia, Principis Rainerii III. This 
s the final resting place of Prin- 
ss Grace of Monaco, born Grace 
tricia Kelly in Philadelphia. 
s the lines of (continued) 
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_REVLON INVENTS PERM LIFE™ 


The secret to a longer lasting perm. 
| 


eathitl 





Perm Life Perm gives your hair vital moisture 
for a natural softness that lasts the life of your 
perm. Revlon’s exclusive moisture control system, 
with special Aqua Cationic action, drenches your 
‘curls in moisture during every phase of the perm 
process. So curls are buoyant, soft and bouncy. 
Long lasting. And that’s the beauty of a Perm Life 
Perm. It lasts. 





To maintain your perm, use Perm Life Perk-Up. 


‘A unique perm moisturizing conditioner. Just spray 
't on. In just seconds curls and waves spring into 
dlace. There’s nothing quite like it to keep the life 
}.n your perm. 
Share the secret. 
Discover Perm Life for a longer lasting perm. 
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) get your $1.50-Perm Life Perm rebate, simply fill out this coupon with yor 

| and address and attach your cash register receipt with the top of the Perm | 
Perm box 

I Mail to: Revlon-Realistic Professional Products, Inc. (LHJ983 i 

i P.O. Box NB659, El Paso, Texas 79977 | 

e 6-8 weeks to process this refund. Limit. 1 refund per family. ins 

: isehold. Good only in U.S.A. Only original coupon will be | 

i xed, restricted or prohibited by law. Offer expires: 3/31/84 r 
Name _ o = 

| | 
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i City ee Se ae = Zip 2 i 


Dense meee es mes ee ces se ee ees ee es es es ee ee ee ee 





| 





































e@ Se OS AS eee eee ee : 

and even embrace this in the name 

KERACE:| masse Soap 
R FI The 30,000 residents of Monaco 

HE RST LOVE tourists file past, flashbulbs pop and equally pragmatic and realistic. 1 

RT ETT vet Te aT TOES amateur photographers jostle to get a tremendous hurt and bewilderm¢ 

Oleg Cassini talks about better position. How ironic that the they felt at the loss of their prine| 

their bittersweet romance. | dignified princess, a woman who was has been replaced by a grim dete 


outraged by the aggressive photogra- _ nation to stand by the royal family, 
K nowing Grace Kelly has been phers present at her wedding to Prince matter what the rest of the world se 





one of the highlights of my life; Rainier, should be subjected to the For the Grimaldi family, it has b 


it made me a better person. same indignities in death. How Prin- a year of many changes. The childy 
She was a real champion.” cess Grace, so intrinsically shy, would have matured and found ways to ¢ 
For the first time, a year after her have hated this invasion of her privacy. _ tinue their lives. The prince has sp 
death, Oleg Cassini, the man Grace Outside in the square, facing the a great deal of his time away fr 
Kelly planned to marry before she rose-colored palace, the tourist shops Monaco, at the family chateau at l 
met Prince Rainier, agreed to open are doing a brisk business. Here, there chais, outside Paris. Restoring 1 
and discuss the most hidden chapter is no sentiment, just hard cash for chateau, which had been ba 
of the princess’ life. cheap plates, ashtrays and other items damaged by fire, was the last task 1 
“It’s not the first time a person has bearing the princess's image. princess had assumed. 
been left at the altar. History is full Exactly one year has passed since a Since Princess Grace’s death, 1 
of it. But when Grace Kelly married shocked public read the headlines an- _children now share a newfound cle 
the Prince of Monaco, everybody nouncing Princess Grace’s tragic and _ ness with their father. Prince Rain/ 
talked about the sacrifice she made. I premature death. One year since pho- has always been a concerned pare! 
made a sacrifice in silence.” tographs of a grief-stricken Prince but the day-to-day role of bringing | 
Cassini adored Grace Kelly; he suf- Rainier, supported by his equally be- the children and dealing with t 
fered losing her to the Prince of Mon- reaved daughters and son, appeared in _— problems was left to Princess Gral 
aco without a word. Until now, he newspapers the world over. Now, the children involve their fa : 
has mourned her in private, too. Memories of the princess are still more in their lives, and he is ve 
When the couple met in 1953, fresh, but time, as always, acts as a__ pleased with the new relationship. © 
Grace was a naive twenty-four, Cas- soothing balm on raw emotions. I re- Prince Albert, age twenty-five, t 
sini a seasoned and sophisticated cently returned to Monaco to see how’ child who most resembles Grace, fe 
forty. Cassini was already a success those who loved her best were coping that he has lost the person closest| 
as a fashion designer; Grace still a with their loss. In a way, the trip be- him. But during the last year he a 
struggling young actress. Right up to came a sort of personal pilgrimage for Prince Rainier have become very 
the time she announced her engage- me, because I was privileged to have pendent on each other. Both Carolij 
ment to Prince Rainier on January 5, known Princess Grace, and to have age twenty-six, and Stephanie, 


1956, Oleg Loiewski-Cassini, son of loved her from the time the two of us_ eighteen, have always been close’ 
Russian nobility, believed that he worked on her biography together, and their father, and their relations 
and Grace Kelly would marry. then her lovely My Book of Flowers. too, has been strengthened by 

Today, Oleg Cassini lives in a New The Monegasques continue to tragedy. Caroline even watches o 
York City house that was transported mourn their much-loved princess. And her father to the extent of monitori 
—brick by brick—from Europe. The yet life goes on almost as if the cit- his weight, which he constantly 
house is filled with his fabulous col- izens of the tiny principality were try-_ tles. She recently accompanied her 
lection of antique armor and furni- ing desperately to show the world that ther to Switzerland, where she k 
ture, some brought from the Hearst even without the princess, Monaco can him company while he slimmed do 


mansion, San Simeon. With a mane still hold its own as a tourist attrac- at a health spa. Caroline has 
of white hair, a trim body and irre- tion. (Prince Rainier’s reaction to re- taken a big-sister interest in Ste 
sistible charm, Cassini does not look ports that Monaco would not survive anie, although, according to Pri 
his seventy years of age. We talked without its elegant princess: “I don’t Rainier, Stephanie doesn’t always 
together at his home of his romance think that shows much confidence in __ preciate the sisterly concern. { 
so many years ago, and of how Grace either myself or the children. Monaco Lately, there’s been much spec 
Kelly affected his life. has existed for eight hundred years’ tion about the children’s future, 

“When I met Grace, I was attracted despite mishaps. It can go on for a_ especially, rumors that the prince 
to the discipline of her style. There long time.”) soon abdicate in favor of his son. 


i 


were lots of pretty girls around at Everywhere there is still the feeling But Rainier dismisses such gos 

that time, and I was playing the of heady escapism that attracts inter- and recently stated, “I am not going 
field, but she had something other national jet-setters. While some of the abdicate tomorrow or the day a 
girls didn’t have—the idea that she expensive tourism has faded, the big but I do not want to hang on until o 
wanted to be somebody, and that if hotels are now geared to accommodate age hits me and I have to move ou 


she worked hard she would be international conventions. Camping One day when I feel Albert is ready 1 

“But she used to dress very dow- sites are packed with young people. _ take over, then | think it will be time 
dily then. She went about in spec- The famous casino is jammed, mostly Prince Albert is a capable youn 
tacles and neat little skirts and with Americans. And the introduction man, undaunted by the task facin 


shirts and flat-heeled shoes. She con- of one-armed bandits has attracted a him. Right now, he is concerned wit 
fessed to me—and I thought it was new crowd of younger gamblers. It was __ learning everything he needs to kno 
charming—that if she had been a a trend that Princess Grace found for the job of ruling Monaco. He a 
egree less attractive she would have tasteless and ugly, but she was wise ready has a jump on his father, w 
been like (continued on page 124) enough and tough enough to accept was much less (continued on page 12 
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xen Roti Fanci-Full Shamp OO aso 
with purchase of Roux F anci-Full Color Rinse! 


Your special hair requires more and now Roux 
}Fanci-Full gives you more. More for your money. 
More for your hair! Whether you’re looking to cover 

gray completely, brighten and enhance gray, refresh 
faded color or tone blonde, there’s a Fanci-Full color 
jjust for you. Choose from 17 beautiful shades. 

All temporary, so you can change your haircolor as 

easily as your make-up. . 


=o SHAMPOO 
with purchase of Roux Fanci-Ful! Rinse 


pplies Limited Redeemable At Participating Stores Only One Free Item Pe stomer.] 


men’ MARCH 31, 1984 


And, Roux Fanci-Full’Shampoo was created 
especially for the woman who colors her hair. 
It gives hair a special boost that ordinary non- 
i conditioning shampoos can’t give. In two formulas: 
For Temporary and Permanent Color Users. ~ 
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constitutes fraud. For 
Jacksonville. Fla. 32217 
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Cameron Wasson 
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HOW TO CUT 
COLLEGE COSTS 


f you have children who are head- 
ing to college, don’t wait until the 
last minute to look into college fi- 
nancing. Here are some tips on 
planning from Robert Leider, presi- 
dent of Octameron Associates, which 
publishes many financial-aid guides. 
@ Estimate, in advance, what your 
family will be expected to pay. For 
help on figuring this out, write for: 
Applying for Financial Aid, from the 
American College Testing Program, 
P.O. Box 168, Iowa City, IA 52243. Or, 
Meeting College Costs, from College 
Board Publications, Box 886, New 
York, NY 10101. (Single copies of both 
publications are free.) 
@ Think twice about tax-planning de- 
vices that shift parental income to a 
child. When financial-aid officers’ cal- 
culate the “family contribution,” they 
expect 35 percent of a child’s assets to 
go to college financing, but only 5 per- 
cent of a parent’. 
@ If you're up to your neck in con- 
sumer debt, consider refinancing your 
house to pay it off. When college-aid 
officers figure out how much you can 
afford to spend, they will subtract 
mortgages from your total assets. 
They won’t, however, subtract other 
consumer debts—like credit-card or 
car payments. 
@ Make sure you're ultra-informed. 
‘or information on federal programs 
ill the Action Committee for Higher 
Education at (800) 368-5705; in Wash- 
ngton: (202) 833-4766. 
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DISAPPEARING 
DEDUCTIONS 


Is your property insurance up to par? 
Recent tax-code changes make this a 
good time to review your coverage. 

Many people have opted for large 
deductibles on insurance—assuming 
that in the event of a claim, they could 
get money back at tax time. Others 
have been underinsured. 

But if you’re counting on a tax de- 
duction to make up for losses in the 
event of theft or fire, you could be in 
for a rude shock. Losses are now de- 
ductible only if they exceed 10 percent 
of adjusted gross income. So, if you 
earn $30,000, and you’ve lost $2,500 
in a burglary, the IRS won't allow any 
deduction. That’s a dramatic difference 
from past years, when anything above 
the first $100 of loss was deductible. 


BEFORE YOU PICK 
UP THE PHONE = = 
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The next time you want to speed up a 
mail-order purchase by using the tele- 
phone, consider this reminder from 
the Federal Trade Commission: Pur- 
chases made by phone are not covered 
by its mail-order rule. This rule gives 
customers the option of withdrawing 
their orders if delivery is not made in 
the promised time, or within thirty 
days when no date was promised. 

For more information, write for: 
Phone Order or Mail Order? from the 
Federal Trade Commission, Distribu- 
tion Office, Room 720, 6th and Penn- 
sylvania Avenue, N.W., Washington, 
D.C. 20580. You may also want to re- 
quest FTC ‘Best-sellers,’ a list of other 
free booklets from the commission. 
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| 
Q I’m sure the bank has | 
made a mistake on my account, | 
and yet it won’t acknowledge the e 
This is costing me several hundred d 
lars. Where can I go for help? | 
A The best place to solve a ba 
problem is at the bank, since m 
have active consumer affairs offid 
that deal with customer problems. B 
sometimes it becomes necessary to : 
in the big guns—the regulatory agé 
cies that monitor banks—to help y 
solve your dilemma. 
The question iss;whom do you ca 
In this arena,. you practically need 
scorecard to determine who regulat 
whom, since different kinds of co 
mercial banks are monitored by d 
ferent agencies. _ 
For example, if you are dealing wi 
a state member bank of the Feder 
Reserve (about 10 percent of all sta 
chartered banks), you can go direct 
to the Fed with your problem. Write 
the Division of Consumer and Co 
munity Affairs, Federal Rese 
Board, Washington, D.C. 20551. 
Or, for other state-chartered bank 
the supervisory role falls to 
Federal Deposit Insurance Corpor 
tion, which responds to consum 
questions through its toll-free lin 
(800) 424-5488. (For all state bank 
you can also seek help from the sta 
banking commissions or supervisors| 
That leaves national banks, whit 
fall under the Comptroller of the s 
rency. Unfortunately, you will not 
able to bring factual disagreements 
this office, but it will look into viollf 
tions of banking law. Complaints a 
handled through district offices 
New York, Atlanta, Dallas, San Fraj 
cisco, Kansas City and Chicago. 
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*¢! took control 
of my life” 






had always been healthy, if over- my weight problem rather than doing I pored over nutrition books. Many 
weight. For the past couple of anything about it. But that night, I of my eating habits had to be over- 
years, I had known I should goon felt I could no longer ignore the 240 hauled. I had never been a breakfast 
a diet. After all, I was tiring too pounds I carried around—or the fact eater; I became one. I used to be a 
ily and had changed clothes sizes _ that I might be killing myself. junk food fanatic; I learned to cook 
eral times. Yes, I thought, I really Roger suggested a diet. If I limited from scratch, using plenty of fresh 


st do something about my weight— my intake to 800 calories a day for six fruits and vegetables, chicken and 
eday. Then a friend’s dinner party months, he said, I could lose about 100 fish. I went from eating fast and un- 
ped me turn my life around. pounds. I should take in those 800 consciously to eating slowly and with 


en I arrived at Nancy and_ calories, he urged, by eating only nu-_ great pleasure. I made myself method- 
yer’s home, I settled into an easy _ tritious foods. I was also to take a very ically count calories, keep a log of 
ir, looking forward to an evening of mild diuretic and a potassium supple- whatever I ate and weigh myself every 
asant conversation. But Roger and ment to help control water retention. other morning. 

cy were eyeing me with concern. When I hit a plateau and stopped los- But the dieting wasn’t easy. For one 
u look as though you’ve gained a__ ing weight, which I was sure to do, I___ thing, food commercials were a force 
of weight since we saw you last,” was to take 700 calories a day for two to be reckoned with: A couple nearly 
ver said bluntly. weeks, then go back to 800 calories. did me in. So I developed a ritual. 
A doctor, Roger offered to take my As I left Roger and Nancy’s house, Whenever one of the ads came on, I 
closed my eyes, cov- 
ered my ears and re- 
rmal is 120/80.) Here’s the old cited to myself, “If I 
2n he suggested I me, left, at 220 put just one bite of 
‘into the bathroom ce pounds. (At my that food into my 
41 do what I hadn’t . heaviest, 240, fs body .. .” and went on 
1e in two years— a I didn’t go ery in lurid detail, making 
gh myself. The scale ; near acamera.) |  . up awful things that 
vistered 240 pounds. After a year of | af” " could happen to me. 
on I was shocked. ' dieting, [went = : } By the time I finished, 
er all, I’m only five , ‘ down to a hfe 4 the commercial would 
t one inch tall. oe cam healthier and ee : be over and Id sigh 
Roger sat me down | S more attractive ; Ww \ with relief. 

' the living room, ee f 119 pounds, right. % y Fa A more serious 
ed me straight in threat was my “false 
eye and said, “You are seriously I told them I'd try to keep to the diet. appetite.” I realized I used to eat for 
angering your health. You must “No, Elizabeth. Don’t try,’ Roger entertainment, emotional fulfillment 
t- taking weight off—and do it emphasized. “Do it.” or out of loneliness or boredom. It took 
ckly. ’'m telling you, you may or Home alone, I thought about what it tremendous willpower to ignore these 
not make it to forty.” would take. When I was a little girl, strong urges to eat. Usually, I’d try to 
was thirty-six and his words’ my father used to tell me, “You can do focus on how wonderful my life would 
nned me. No longer could fool my- anything if you want to do it badly be as a thin person. 

: | wasn’t overweight, I was obese. enough.” Well, I couldn’t think of any- When I did experience real hunger 








my bread, I breaded my butter. sides, 100 pounds in six months would I applauded myself—literally. I’d clap 
/ was single, happy to be indepen-_ be a good challenge. I was supposed my hands in celebration. Realistically, 
nt, with a promising career as a_ to go to New York in six months. it was either that or feed myself. But 





prary agent. So why I abused my Wouldn't I love to surprise everyone there were real reasons for joy. My 

y—eating four or five times a day, there with a “new me.” body was telling me I wasn’t feeding it 

king second and third helpings— Determined, a new phrase was’ enough to maintain its weight, which 

's the question I had tried to answer rooted into my consciousness: One was the point of dieting. 

br the years. In fact, I had almost hundred pounds in six months. Such a After six months I'd lost eighty- 

irposely spent time thinking about clear ring to it. eight pounds—twelve (continued) 
25 
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compulsive eater, I didn’t put butter thing I wanted more than to live. Be- pangs, which was quite frequently, | 
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Style, versatility, and value 
are yours with the new 

Sheer Variety* catalog! 

' Hostlery, socks, lingerie, and 
activewear just for you. 
From the hosiery innovators 
at ’eggs Brands, Inc. 


catalog 


Where style.and value meef. 
Fromleggs Brands, Inc. 














*Sheer Voriety isa 
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A WOMAN TODAY 


continued 


short of my goal, but progress none- 


theless. Ready or not, I was headed for 
New York. 

My first meeting in the city was over 
lunch in a fancy restaurant with a 
friend I’d known for several years. 
Heart pounding, I entered the restau- 
rant. I walked up to the table and 
greeted my friend, but she stared at 
me blankly for a moment. 

“Why, Elizabeth, I honestly didn’t 
recognize you,’ she said, startled. 
Then breaking into a big smile, she 
added, “You know, you look terrific.” 

But I didn’t stop sre. Six months 
later, I had lost a total of 121 pounds. 
My hips slimmed down to 34¥2 inches 
and I started doing exercises to get my 
waist measurement down, too 

Clothes were a proble in all, my 
dress size changed fiftee ;, from 


a 46 to a petite 6. I bous Ww new 
things and some high-quality used 
items, but mostly 


friends { ing 
weight lent or gave me their es. 
Even my bra size dropped five - 
and my feet went from a 7 wide ‘o a 6 
1edium. At first, rather than bi 
oes that might not fit for long, | 
ck rubber sole inserts in my old 
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ones. You learn as you go along. 

While the physical effect of the diet 
was measurable in pounds and ounces, 
the personal effect was harder to 
gauge. When a friend handed me a 
photograph of a small woman with a 
nice figure, I asked, “Who's this?” 


“Elizabeth,” 
blind? It’s you.” 

In a way, I guess, I was blind. I’d 
bought a full-length mirror for the 
bathroom about a week after I began 
the diet, but I never saw myself as 
others seemed to see me. Instead, the 
mirror reflected back what my mind 
expected to see: a tubby, shapeless 
woman. I did not yet have an image 
of myself as a thin person. 

That realization came slowly. One 
day I was visiting my friend, Judy, 
a wiry, athletic woman. She invited 
me to try on some of her clothes, in- 
cluding the designer, straight-legged 
pants she was wearing. 

“Youre kidding,” I said. “With these 
thighs, I'll never fit into them.” 

“Of course you will,” she replied. 
“You look like you’re about my size.” 

So I took off my pants and she took 
off hers. I looked at her legs, which I’d 
ilways thought were well-shaped. 
Then I looked at mine. Why, they were 
thinner, actually smaller than hers! 


she said, “are you 


Ce ee ee ee om oe a oe 










It was as though for the first tim 
saw my legs as something other th, 
elephant stumps. 

There were other breakthroug 
too, as I gained a new sense of mys 
as a woman. I was at a party whe 
met a former airline pilot named 
who had salt-and-pepper hair and 
strikingly handsome. We talked mi 

















































darkened corner of the small room 
was acutely aware of his touch on 

arm, the smell of his hair as he wh 
pered in my ear. 

For the first time in years, I w 
feeling sexy. But at the same tin 
I was nervous. At the end of ft 
evening, I gave him my business cal 
so he’d know how to reach me. 

About a week later, he called. “L 
get together for lunch,” he said wa 
ly. “I'd like very much to see you.” 

But before I could say that I wan 
to see him, too, he added, “I’ve writt 
a novel I want you to read.” 

My heart sank. It wasn’t really 
he was interested in. Then I reali 
that my womanliness was now pres 
in my professional life, and I did 
know how to balance the two. I end 
up playing it safe. I read his m 
uscript, but never met him for lunch 

Just as the sensual woman in 1 
became visible, so did other qualiti 
I'd hid for years. Often, overvel 
people try to be the nicest people 
the world, never speaking their min 
for fear of rejection. Now, along wi 
becoming thinner, I began expressii 
my anger, envy and opinions. 

I was even becoming on 
During a subsequent visit to N 
York, I ran ‘into another litera 
agent, Joyce, with whom I had alwai 
been friendly. She’s a top-notch age 
and good-looking to boot. But when} 
saw her—she was-wearing a royé 
blue silk dress that showed off h 
figure—something clicked. I can be 
attractive as she is, I said to mys 
almost fiercely. And as I politd 
greeted her, I privately sized her up. 

I saw her as a rival, not as a frien 
For the rest of my.stay, I was dow 
right cool to her. In subsequent me¢ 
ings, I was curt and actually rude. 

Months later, she called about bu 
ness and then asked what was aa 
“Have I offended you?” she asked. | 

“It’s nothing you’ve done, Joyce, 
said sheepishly. “It’s just that I’ve 
this new body, but I don’t have t 
self-confidence to go with it. I’m n 
quite sure who I am anymore.” | 

This diet has forced me to find t 
out. Like so many other obese peop 
I had believed weight loss wou 
solve all my problems. But my li 
didn’t change overnight. My pho 
doesn’t ring off the hook, and at tim 
I feel lonely (continued on page 3 
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From the fashions of igi 
Cheryl Tiegs™” and 
Winnie-the-Pooh to 
sporting goods by 
Wilson®, hundreds 
of top-quality, name 
brand products invite 


FEEL THE COLOR you to join the fun. 
Call S Catal 
SENSE THE FRESHNE Deparinentandhice 2 
our Sears credit car 
JOIN IN THE FUN, | you" Se2rs credit care 


to order now—we'll 











Active. Exhilarating. even deliver right to 
Fashionable. That's the | your home. Take 
tempo of the season— | another look at the 
and it’s vividly captured | new excitement in 
in the new Sears Fall/ the Sears Catalog. 


Winter Catalog. Sears Fall/Winter 

i Catalog now available 
at Sears Catalog De- 
partment 


TAKE ANOTHER 
LOOK. 
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Doesn't scorch like 
most margarines. 


And Butter Flavor Crisco is 
simple to use. Any time a recipe 


calls for margarine, use an equal 
amount of Butter Flavor Crisco 
instead. It's that easy to add more 
butter flavor to your favorite recipes. 


Butter Flavor Crisco 
it’s all vegetable 








“Vega” pump with matching hawtbas, 
other colors available. About $51. 





ae? 


ee SO ae a 


to find Selby shoes, Call 1-800-821-7700, ext. 703. 





shown is manufacturer's suggested retail price. Actual price may vary from dealer to dealer. For more information about 
30 LADIES’ HOME JOURNAL + SEPTEMBER 198 


A WOMAN TODAY 


continued from page 26 | 


and unloved. The difference now 
that I no longer have layers of fat 
hide behind. I have to deal with 
fears of who I am as a person, a one 
sional and a woman. 

I also have to deal with the fact tl 
I'm still a compulsive eater. Like 
recovering alcoholic, I take one day 
a time, carefully avoiding any sl 
ups. Although I’m up to 1600 calor 
a day, I still weigh foods on my lit 
kitchen scale and cut everything i 
bite-sized pieces. 

This has been a long, arduous jo} 
ney for me. It’s an exciting journey, a 
that I hope will last a lifetime. Alo 
the way, Ive taken control a 
changed my life. E 


Elizabeth Lay’s dieting tip: 


e I never eat unconsciously. Break 


| 


a 


fast, lunch and dinner are always ali 


the same time. If I have an abso 
lutely uncontrollable urge to eat it 
between meals I reach for some 
thing that will help me restore con! 
trol, such as a carrot or even a hea¢ 
of lettuce, which I eat methodically 
one leaf at a time. 

eI play psychological tricks. Pre} 


viously a potato eater, I’ve switche 
to rice, which takes up more roonij 


on my plate and seems like more t¢ 
eat. Also, I combine several vegeta 
bles so I have a variety of tastes. 


@ Some foods are what I call “inflex: 
ibles.” Bread. heads my list. It wash 


my binge trigger, and I don’t trust 
myself to nibble on even one piece. 


e At first, alcohol was also taboo 


At parties, drank mineral water. 
missed the relaxed feeling I go 


from a drink, but did deep breath; ) 


ing exercises instead. I now have a 
glass of wine on occasion. | 
@ Once, when feeling blue, I mig 
have eaten a fat hamburger on 
thick slices of sourdough bread. 
Now, I substitute other things— 
such as soaking in a hot tub, get- 
ting a haircut, or buying flowers for 
the house—to pick up my spirits. 
® Eating out is no excuse for 
splurging. At restaurants, I eat 
broiled fish, squeeze lemon on my 
salad, and have fruit for dessert. 
e During holiday meals, I sample 
everything so I don’t feel deprived, 
but can stop after one taste. 

@e For me, willpower has_ been 
enough. Other people might benefit 
from support groups such as Weight 
Watchers or Overeaters Anony- 
mous. Check your telephone direc- 
tory—and good luck! 
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the first time — 
)) internationally renowned floral artist 
\zates an original sculptured bell. 


i fine, hand-painted porcelain .. . 
| the very attractive price of $60. 


jand-decorated with pure 24 karat gold. 
Pued in limited edition. 





tesh and arresting, The Sonia Rose is a triumph of 
great traditions. Combining the beauty of floral 
jilpture ... and the lilting grace of a bell ... in an 
chanting new work in fine porcelain to enjoy 
treasure always. 


The creator of this delightful sculpture, Jeanne 
Holgate, has been acclaimed as America’s finest floral 
| ist. Internationally admired, her work is 

oresented in the great floral art collections of the 
rid, including the British Museum, America’s 
mous Hunt Collection, and the private collection of 
per Majesty Queen Elizabeth, the Queen Mother. 


Here, the artist has captured a rose in the radiant 
ish of first bloom. With entrancing precision, the 
ulpture portrays every vein of each leaf, every 

rve of each petal—even the tiny thorns growing 
t of the stem. The colors are of a subtlety that 
fals nature itself. And the composition is superbly 
ited by the bell of fine porcelain, which is 
)nd-embellished with pure 24 karat gold. 


iin the tradition of the finest floral sculptures, The 
ua Rose is depicted fully life-size. Each imported 
ll will be individually handcrafted under the 
pervision of Franklin Porcelain. As an indication 
the care that will be taken, the sculpture will be 
sembled by hand. And this intricate work will then 
» skillfully painted by hand. 


Importantly for collectors, this is the first 

julptured bell by Jeanne Holgate. It will be issued in 
single, limited edition. A restriction of just one 
ulptured bell per person will be enforced, and the 
al edition will be limited forever to the exact 
ymber of individuals who enter orders by the end 

| the issuing year, 1983. Then, to insure the edition 
‘mains permanently closed, the porcelain molds 

ll be broken. 

'To brighten your home with a work of unusual 
fauty ... and to acquire a future heirloom for your 
mnily ... you need only return your application no 
ver than the expiration date it bears: December 31, 
83. No payment is required with your reservation. 
) ease be sure it is postmarked by December 31st. 


t 


: 
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weer eee eee ADVANCE RESERVATION APPLICATION = 


THE SONIA ROSE 


Valid only if postmarked by December 31, 1983. 
Limit: One per person. 


Franklin Porcelain 
Franklin Center, Pennsylvania 19091 
Please accept my reservation for The Sonia Rose by Jeanne Holgate. 
This original sculptured bell will be crafted for me in fine, hand- 
painted porcelain. 

I need send no money at this time. I will be billed in three monthly 
installments of $20.*, with the first payment due before the work is 
sent to me. 


*Plus my state sales tax and 
a total of $3. for shipping and handling 


Signature___ 


ALL APPLICATIONS ARE SUBJECT TO ACCEPTANCE 


Miss_ Ao 4 ee 
PLEASE PRINT CLEARLY 


Addtess:2)— =. see epee at ee Ss 


Mr. / Mrs. 


City, State, Zip es a 






















JOGGERS’ DILEMMA 


Urban joggers are not being as good to 
their bodies as they may think. A new 
study shows that people who jog in the 
city may be exposing themselves to 
high amounts of carbon monoxide 
(from exhaust fumes and pollution). 

Researchers at New York Hospital- 
Cornell University Medical College 
had a group of nonsmoking joggers 
run along a street in New York City. 
Another group of nonsmokers simply 
stood quietly along the roadside. After 
half an hour, the runners’ and nonrun- 
ners’ blood was measured for carbon 
monoxide. While all the participants 
showed raised levels, the joggers had 
a much higher increase: The level in 
their blood was similar to that pro- 
duced by smoking one half to one pack 
of cigarettes a day. 

The researchers haven’t determined 
whether the improved cardiovascular 
fitness achieved from jogging is worth 
the hazards of exposure to carbon 
monoxide. However, city dwellers do 
have an alternative—they can switch 
to an aerobic exercise that can be prac- 
ticed indoors. 


VACCINATION 
UPDATE 


Measles Children, teenagers and 
young adults (to age twenty-one) may 
reed another measles vaccination if 
rey received their first before they 
re a year old. A study reported in 





-MEDINEWS 


The latest findings to keep your family healthy. 


The Journal of Pediatrics found that 
the vaccine doesn’t seem to provide ad- 
equate protection when given to chil- 
dren one year old or younger. (Since 
1976, the vaccination has been given at 
fifteen months, rather than at nine or 
twelve months.) Check your children’s 
records with your physician. 

Mumps The Centers for Disease Con- 
trol has updated its recommendations 
on mumps vaccines. The CDC recom- 
mends that the combined measles- 
mumps-rubella vaccine be used, and 
that children under one year of age not 
be vaccinated. Children and young 
adults who were vaccinated before 
their first birthday, or who were vacci- 
nated with killed mumps vaccine (live 
is now used) should ask their doctors 
about revaccination. 


SELECTING 
A SUNSCREEN 


All of us know that dermatologists rec- 
ommend staying out of the sun or 
using a sun block to prevent skin can- 
cer. And most of us are following the 
advice. But now, ironically, the Ameri- 
can Academy of Dermatology has is- 
sued a statement warning that an in- 
gredient in many sunscreens, in 
combination with sunlight, may actu- 
ally promote skin cancer. 

The suspect ingredient is 5-MOP. 
(Related chemicals which have the 
same effect are psoralen compounds, 
and bergapten present as oil of 
bergamot.) 

Consumers should check carefully 
the list of ingredients on sunscreen 
bottles or tubes and avoid any prod- 
ucts containing these chemicals. 


MORE PROOF: SEAT 
BELTS ARE SAFEST 


For those of you who still don’t wear a 
seat belt and still aren’t convinced it’s 
the safest way to drive, there’s new 
evidence to show you otherwise. 

Since January 31 of this year, it’s 
been law in England that drivers and 
front-seat passengers of most vehicles 
wear seat belts. And now the first re- 
ports are in: British hospitals are re- 
porting a dramatic decrease in the 





number of automobile drivers and p) 
sengers being brought to emerger 
rooms for treatment. 

The most impressive statistic 
volves head and facial injuries. 
hospital reports an 80 percent drop 
the number of cases per month. 
other hospital reports only one fac 
injury in the first month since the | 
was passed . . . and that patient we 
rear-seat passenger who was not we 
ing a seat belt. 

The evidence is clear, so buckle u 








INCREASED RABIES 
RISK FROM CATS 


If you thought the incidence of rabil| 
in the U.S. was decreasing, you we 
right until recently,. . . but wrong no 
Rabies was on a steady decline 
twenty years, but in the last few ye 
rabies has increased dramatically, q 
cording to the Centers for Diseas 
Control in Atlanta. 

Surprisingly, people are more at ri 
of exposure to rabies from cats thi 
dogs: Very few cats in this country a 
vaccinated against rabies—only abo 
4 percent. (Pet owners are required | 
law in most parts of the country 
immunize their dogs; few states ha 
the same requirement for cats.) Al 
because cats are more likely to roai 
they are more likely to contract rabi 
from wild animals. 

Obviously, the best advice for pj 
owners is to make sure that cats { 
well as dogs are vaccinated. 
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JNODLEMS UF TE 


) Why do you get morning 
) headaches? What causes 

) your ears to ache? Why is 

| one child in the family out- 

| going while the other one is 
) introverted? 





§ Although 
» there are no 
| pat answers 
» to these 
_ questions, 
you might be 
ss surprised to 
»| know that the source of 
many problems like these 
may lie in the area of the 
mouth and jaws. The area of 
/ the body an oraland maxillo- 
|| facial surgeon specializes in. 
| And an area that can greatly 
|affect your total Means: 






'|surgeon’s concern. 

'| Most people associate oral 
surgeons with problems in- 

|| volving wisdom teeth. The 

||reason is simple. Nine out of 

'|ten people will have at least 

‘|}one wisdom tooth that 

'|causes trouble. And it’s an 

'|Oral surgeon, an expert 

in pain control, who can 
'|remove it with a minimum 
'|of discomfort. 
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Funny looking jaws. 


The wide span of the oral 


There’s nothing funny 
about them. 

The oral surgeon also cares 
for children and adults suf- 
fering from growth prob- 
lems of the jaws. These 
kinds of facial disharmonies 
not only can interfere with 
the functions of eating, 
speaking and breathing, but 


can be emotionally disabling = 


as well. Most of the time, 
though, an oral surgeon can 
correct the jaw; and the 
associated difficulties usu- 
ally also go away. 

Denture and TMJ 
problems. 

In addition, the oral surgeon 
cares for patients whose 
jaws and gums prevent their 
comfortable use of dentures. 
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Then, too, he helps people 
suffering the painful effects 
of problems with the tem- 
pom endibulat joint (TMJ 

or short). Problems that can | 
cause headaches, painin the 
ear and jaw discomfort. 
Facial injury. 

Because of his dental and 
‘ z surgical 
B training, 
’ the ora 
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mandatory 
and proper use of sports 


ex surgeon is | Safety equipment. To an oral 
¥ - uniquely surgeon, prevention is 

qualified to | always the best policy. | 
a deal with | Write or call us. | 
aT ; For more information about | 
: -|this dental surgical specialty, | 
Everything from the less please send for our free bro-_| 
serious types of injury like | chure. WRITE: The American | 


cuts and lacerations to bro- 
ken teeth and facial bones. 


Concern for your 

total health. 

An oral surgeon’s concern 
for your total health doesn’t 
stop when you leave his of- 
fice. Nothing better illus- 
trates this concern than his 
work to alert the public to 


Association of Oraland Maxillo- | 
facial Surgeons, P.O. Box 1024, | 
Tinley Park, Illinois 60477, or | 
CALL toll-free 1-800-842-9000 | 
(except in Alaska and Hawaii). 
And remember, if a prob- | 
lem of the mouth, teet 
or jaws is causing you 
headaches, or any one ofa | 
number of possible symp- | 


hidden health hazards. toms, an oral surgeon has 
From padding the barson __| the specialized training 
the backs of school bus that probably can solve it. 





seats to recommending the |No matter how puzzling. 
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RAL AND MAXILLOFACIAL SURGEONS 


DENTAL SPECIALISTS WORKING TO INSURE YOUR TOTAL HEALTH 
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% Warning: The Surgeon General Has Determined 
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‘MADE IN U.S./ 


"Inshow business, we'd call 
Smirnoff a quality performer 


In business, we'd call 
it a superb value” 


t 


é 
3 














POLLY BERGEN, 
businesswoman 
and entertainer. 


SMIRNOFF VODKA 80 & 100 PROOF DISTILLED FROM GRAIN. STE. PIERRE SMIRNOFF FLS (DIVISION OF HEUBLEIN, INC.) HARTFORD, CT.— 









“People who think of me just as an 
actress don’t really know me. I think of 
yself as a sharp businesswoman, too. 


at’s why I choose Smirnoff® vodka. It 
ives me the superb quality I want. Because 
o other vodka is filtered for purity and 
larity the Smirnoff way. Yetitcosts 
pnly a little more than ordinary vodkas. 








50 it makes sense to this businesswoman 
(O invest a little more to get a lot more 


quality. Smirnoff quality.” ° 
mimoff 


! VES REATHIE 
REMEMBER SPECIAL OCCASIONS BY SENDING A GIFT OF SMIRNOFF 
ANYWHERE IN THE CONTINENTAL U.S., CALL TOLL FREE, 1-800-528-6148 There’s vodka, and then there’s Smirnoff. 








LOVE ON TRIAL 


continued 


show (which is, after all, how she 


makes her living), columnists write 
about her unseemly frivolity. If she 
accepts no invitations and stays home, 
the columnists decide she’s depressed. 






“Tm a terrific woman, 
and I would not stick by 
a terrible person.” 





Not only the press but her most 
intimate friends have been a bitter 
disappointment. Most have abandoned 
the foundering DeLorean ship. 

“We had such fine friends ... we 
thought,” muses Cristina. “One cou- 
ple, our children’s godparents, prac- 
tically lived in our home. We shared 
every holiday—I would have killed for 
them. And then, absolute silence. 
They even returned our Christmas 
present, as if it could taint them.” 

Other friends called regularly for a 
while, asking Cristina for all the in- 
side details. Then, having heard the 
story, they gradually disappeared, not 
wanting to be associated with contro- 
versy any longer. 

A handful remain close, but even 
their response has been somewhat dis- 
illusioning to the model. “I wanted 
them to feel both our pain,” she says, 
but the sympathy is mostly for 
Cristina. “How could he have done this 
to you?” is the general attitude. 

“Done what?” she explodes. “How 
can everybody blithely judge him with- 
out hearing his side of the story? ‘Oh, 
wonderful you, sticking by your man,’ 
they all say, but doesn’t my loyalty to 
him tell you something about the kind 
of person he is to inspire such loyalty? 
Listen, ’m a terrific woman, and I 
would not stick by a terrible person. 
But he’s good, and he’s innocent, and 
everyone will find that out.” 

Now there are few to whom Cristina 
can turn for comfort. Even her parents, 
with whom she shares an intensely 
loving relationship, can’t be told the 
small details and the fears; they feel 
her pain so acutely, Cristina worries 
about their healt! 

So, whom does she talk to? 

“God,” says Cristina. 

When Cristina told that to her friend 
Barbara Walters, the newswoman per- 
sisted, “No, no, I mean really.” 

“Really,” said Cristina. “As really as 

uld be. There is only God to talk to. 


[Er es 


He’s the best. He’s my greatest friend.” 

Cristina’s relationship with God is 
very direct. To her, God is very per- 
sonal, very real. She speaks to Him 
with loving familiarity, even humor. 
“C’mon Lord, give me a break around 
here. ...” And she has had her faith 
for a long time, despite the critics who 





say that the DeLoreans are using re- 
ligion to attract sympathy. 

In a way, the skepticism is not hard 
to understand. Cristina, and John as 
well, maintain they are born-again 
Christians. Such professions of faith 
bring to mind slightly suspect images 
of penitent Watergate burglars, claim- 
ing to have seen the light. Perhaps it is 
for this reason that John’s attorneys are 
uncomfortable with the notion of Cris- 
tina’s discussing religion. They seem to 
think it’s in doubtful taste to talk to 
God; that it makes Cristina appear 
ludicrously unbelievable; that it almost 
invites the cruel jokes circulating, 
about what Cristina will wear to the 
baptism, and what John really thinks 
about in Bible-study class. 

Much of the disbelieving comment on 
Cristina’s faith centers around the 
incompatibility of religion with her 
high-fashion lifestyle. How can a wom- 
an resplendent in Tiffany jewels on 
the cover of a magazine really humble 
herself before God? 

“Are you kidding?” she asks. “The 
face you see on the magazine covers is 
my ‘big bucks’ face. It’s my work face. 
What has that got to do with me, Cris- 
tina? What’s that got to do with God’s 
love for me and my love for God? You 
don’t have to be an ascetic to be God- 
loving. You don’t have to give up fun 
and humor and nice things. I’m allowed 
to be me and still be God’s child.” 

And she’s still the same upbeat, fun- 
loving person she ever was. Still dies 
for a truly great linguine. Still loves to 
dress up, go horseback riding, throw 
fabulous parties, go to star-studded 
openings. Cristina obviously has no 
problem reconciling her religion with 
her lifestyle ... and no intention of 
changing either one. 

“The day I hide my joy in God, and 
my joy that John has found such 
strength in Him, is the day I would 
be ashamed of. And I don’t care how 
un-chic it is!” 


Pe a _ eh 






Cristina was raised an obse 
Catholic, John was an Episcopal 
when they married, both attended 
Catholic church. 

“All my life, I was seeking somet 
spiritual, but Catholicism didn’t s 
to be the answer. I always knew 
God would fill the void I felt in me, 
I didn’t know quite how to reach 
Maybe it was me, but I remember fi 
ing confused and unhappy about 
ligion; I wanted desperately to 
comfortable with God, and I re 
deep down, didn’t.” 

And then, something happene 
show her another side of religion an 
make her faith stronger. About 
years ago, Cristina’s sister becam 
born-again Christian. The two sis 
stayed up late into the nights tal 
about renewed faith, but it was har 
Cristina to accept this route to 
completely. But somehow, she says, 
new teachings made sense to her. 

“They were so simple and so nr 
There were no man-made rules 
erything was based on what was sai 
the Bible. For the first time, I di 
have to feel doomed if I didn’t do E 
duty, say my rosary, do penance. 
had to do was ask Jesus to come i 
my heart and life—and how I w. 
to do that.” 

So Cristina started calling here 
born-again Christian, but by her 
confession, she still didn’t know 
what it really meant to walk with G 
It would take a “major zap,” a fa’ 
crisis to teach her. 

John DeLorean had still ano 
view of religion’ Cristina descri 
him as “a brilliant scientist,” a " 





who was trained to rely on pure in‘ 
lect. Instead of the traditional con 
of God, the force that John believed 
says Cristina, was-more like a “ y 
brain who didn’t even know that in 
nificant specks like humans oa 
earth.” A difficult childhood an 
struggle for success had taught k 
that problems are solved by reason, 
faith. He was affectionately tolerant 
his wife’s beliefs, and he knew thi 
was something out there, but if 
couldn’t see it on paper, it wasn’t reé 
‘When the ax fell, and John DeLoré 
was arrested, he inexplicably fou 
comfort in the slip of paper tl 
Cristina pressed into his hand wh 
she visited him at the Terminal Isle 
Federal Prison. On it was written so| 
words from the Psalms: “This poor m 
cried to the Lord and the Lord he: 
him and saved him from his tr 
bles....” and “Publicly acquit 
Lord, for You are always fair. . . .” 
“God works in subtle ways,” sé 
Cristina. “With men like John who ¢ 
so rational, they have to be rea| 
knocked to (continued on page 1< 
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In every woman theres a place 
where life and vision interlace. 
Where you look back to see 
how far you’ve come, 
and you know the best has just begun. 
This is the place. 
This is the Emeraude of your life. 


EMERAU DE 
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Emeraude 
| Perfume by Coty. 



































Diane Teske Harris 


NEW LOOK 
FOR FALL 


here’s a change-of-season- ex- 
citement in the air right now. 
The charms of the summer- 
casual approach—minimum make- 
up, minimum clothing—are fading 
as fast as last month’s tan. It’s time 
to take stock of your wardrobe... 
including your makeup wardrobe. 
This fall’s big looks—the strong 
menswear influence with gray flan- 
nels, plaids, houndstooth checks, 
tweeds and lots of black, as well 
as modern loose-fitting styles, and 
soft cashmeres—all call for subtle 
but extremely feminine makeup. 
What’s right for you? We asked 
makeup artist Rex for some point- 
ers on how to find your best look. 
Keep things soft—no hard lines, 


HAVE YOU HEARD ABOUT... 


Cellular 
Cream by Coty replenishes your skin’s cells as 
you sleep, increasing moisture as it sloughs 
away dry cells for a fresh-looking complexion 
.... Light Effects, Clairol’s new highlighting 
kit, is designed to add subtle color to every 
hair shade. In four formulations, for hair that’s 
ox red; light to me- 
dium brown; and dark brown to black .... 
Lady Speed Stick Anti-Perspirant by Mennen is 
a just-for-women dry solid with a gentle, 
unscented 
Andrea Mini-Spray Atomizer lets you spritz 
on water when and where necded—to moisten 
better absorp- 
tion, dampen sponges for makeup blending. 


Overnight Success 


naturally blonde; auburn 


creamy formula, scented o 


face before moisturizing fox 


an 


Fall beauty focus—how to coordinate your makeup with 
the season’s newest fashion looks, plus a tummy trimmer. 


hard edges. Use pencils and/or shad- 
ows to make the most of your eyes’ 
natural shape, defining and elongat- 
ing the look. Cheeks need just a 
barely-there blush of color, while 
lps should glimmer with jewel 
tones, russet reds, coppers. 

Before you buy anything: Wear as 
little makeup as possible when you 
shop so you can really see what a 
new color, style can do for your 
looks. Trying on this_ season's 
lipstick shades while wearing the 
same old cheek color can get in the 
way of choosing something new. Let 
your inhibitions go and opt for a 
radically different effect. And don’t 
feel locked into one cosmetic line or 
color palette. Now for the specifics: 
First of all, your skin—paled 
down to provide a spotlight for dra- 
matic eyes and lips, especially im- 
portant when wearing black. Con- 
cealer, foundation and powder even 
out skin tone to porcelain perfec- 
tion. For evening, use a foundation 
one shade lighter than skin tone. 
Cheek colors are soft whispers of 
muted pink, rose, amber that give a 
healthy glow, accent bone structure. 
Apply on apples of cheeks and out, 
on temples and chin, too, to help 
combat the color-drain of fluo- 
rescent lighting. And remember, if 
your blush is obviously a put-on, 
then you're wearing too much! 
Make the most of your mouth 
by conditioning lips first with a 


Replacement 








































warm, wet washcloth or a lip c¢ 
ditioner. Apply foundation, pen 
lipcolor, blot and reapply colo 
Newest shades around right no 
rich jewel tones—gar- 
net, deep rose, magen- 
ta, violet, claret—or 
burnished red, copper, 
russet, terra cotta. 

Eye emphasis: Two 
go-with-anything, es- 
pecially black, colors 
to wear this season—muted b 
gundy and mossy green (pictu 
at left and right). For dramatic e 
ning-black clothes, be sure to ad 
touch of black in your makeup (e. 
mascara or kohl pencil 
or eyeliner). 

To complete the pic- 
ture, opt for the newest 
hair look, the blunt 
bob. The easy, shorter, 
sleeker style works for 
any texture hair, from 
baby fine to thick, straight to way 
It offers more line, more cont 
more shape and texture. And the 
are endless variations. Go ch 
length or mid-cheek, wear it wa 
or directed back off the face a 
controlled with styling gel, sid 
parted, tucked behind one or bo 
ears to show off the new bold jewé 
ry accents, and more! Just be s 
hair is in top condition. One-leng 
hairdos can point up flaws layeri 
might have minimized. 


' 





If you’ve mastered the 
basic tummy tighteners, 
try this (after checking 
with your doctor): Lie on 
your back with your 
knees bent, legs resting 
on a chair or edge of a 
sofa. Roll up, raising 









upper back off floor, 
lower back stationary, | 
stretching arms forwar 
as you rise. Keep back | 
and neck bent, abdomin 
’ tight. Exhale as you oof 
up; inhale as you go | 
down. Build to 20. 
LADIES' HOME JOURNAL + SEPTEMBER 1 


Tey iance el have colors matched by a 
and proportioned to the way you use them. 
ban get double the ld color eet you 
_ use more. Plusjust-right amounts of 
coordinated contour and highlighter: 
ie gel re capi oom » 


_ Our modétis wearing Expert Eyes , 4 
Purely Plum lid color, Aubergine. # 
contour, Sun Berry highlight 
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ahelicopter with whirling blades. Make a Formula | racing car that races, Make a fire engine with turning laddet 





RMON OSH ty aren a jaw that bites. Make a bridge er can raise and lower, Make anything! It builds imagmation, 


» kids can play with what they build! Construx comes with lots of moving parts, like 
wheels, propellers and pulleys. So your kids can a te anything they ¢ ea 
imagine: cars, bridges, even monsters! 

It's easy to build with Construx. The pieces snap. together 
and twist apart. No nuts, bolts or tools. There are 
n different Construx sets for kids 5to9, = 5 
ro mNaTeUmI Ken Wome cs 
together figure. And sets 
_can be combined to build 
even more! Construx is 
SS iTeM COM eRe lenMe TO m Comme 
~ play with, It’s the ere 
: a naka ee 


} Construx' is a terrific, new building system that’s really different, Wane 
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“ENGLISH 
LEATHER 
DRIVES 
ME 
CRAZY!” 
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what you ordered. 


It’s timely. Convenient. A delight to 
peruse. And it’s packed with exciting 


surprises for everyone on your list. 
The Neiman-Marcus Christmas Book 
is, quite simply, the ultimate way to 
shop by mail. Your 1983 edition will be 


ready for you in mid-October. Send 
3.00 plus name and address for each 
book to: Neiman-Marcus, Dept. 6 
P. O. Box 2968, Dallas, Texas 7522 


Nino 


TWO 


SIDES OF A POET 


Erica Jong 
WHAT YOU NEED TO BE A WRITER 


For Ben 


After the college 
reading 

the eager 
students gather. 


They ask me 
what you need 
to be a writer 


& I, feeling flippant, 
jaunty, 

(because 

i am wearing 

an 18th-century 
dress 

& think 

myself in love 
again) 

answer: 


“Mazel, 
determination, 
talent, 

& true 


grit.” 


I even 
believe it— 


looking 

as I do 

like an 
advertisement 
for easy 
success— 


designer dress, 
sly smile 

on my lips 

& silver boots 
from 

Oz. 


Suppose 

they saw me 
my eyes 
swollen 

like sponges, 
my hand 
shaking 

with betrayal, 


my fear 
rampant 
in the dark? 


Suppose they saw 
the fear 

of never 
writing, 

the fear 

of being 

alone, 

the money fear, 
the fear fear, 
the fear 

of succumbing 
to fear? 


& then 
there’s all 
Idid> 
not say: 


to be 

a writer 

what you need 
is 


something 

to say: 
something 
that burns 
like a=hot coal 
in. your gut 


TO JON IN OCTOBER 


Knowing our lives a drowse 
towards death 
(attended by dogs 

& children) 

how can it not matter 
that I remember 

(day after day) 

that one day 

we shall lose 

each other, 

lose the lights 

in each other's eyes 

to death, 

& drift off 

to other universes. 


Love shall not save us 
from being alone at the end, 
& the daughter we made 


in that fine high exuberance 
of having found each other 
shall not save us either. 


We shall go off 

into the ether alone,’ 
trying to remember * 
(as the threads unravel 
& the brain cells turn 
to fluffy cumulus clouds) 


that on clear October days 
like this one, 

when the hills were 

red with maple, 

gold with oak, 

we bumped along in the Jeep 
reminding each other: 

“Wake up! Wake up! 

This will not last forever!” 


Erica Jong, author of Fear of Flying, earned her reputation primarily as a 
poet. Winner of a National Endowment for the Arts Grant, she gives us her 
fifth volume of poetry with Ordinary Miracles. The author lives with her 
young daughter in Connecticut and is currently working on a novel. 





From the book ORDINARY MIRACLES ‘Copyright © 1983 by Erica Jong. To be published by New American Library. 
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is 1908, famed actress Marianne Kase lit up a cigarette 


during a performance on a showboat stage. 









VIRGINIA SLIMS 
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) Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 


regular: 9 mg ‘‘tar;’ 0.7 mg nicotine—Menthol: 8 mg ‘‘tar.’ 
|.6 mg nicotine av. per cigarette, FIC Report Mar.83. 


©) Philip Morris In 


The audience made her take a bow. 
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How to get 
your strong, silent 
man to tell you 

he loves you— 

or at least 

say something! 


by Rose DeWolf 














*7ou know what men have 
said about women—that 
@ they talk too much. But 

“women complain that 
most men don’t talk enough, or not 
about the right things, anyway. It 
seems to be true. A lot of research 
has been done on this. Probably 
the most famous is the work of 
educator and anthropologist Ray 
Birdwhistell, who equipped one 
hundred couples with microphones 
to determine how much con- 
versation goes on during the 
course of a week. He eliminated all 
grunts, all simple announcements 
like “Dinner is on the table,” and 
such minimal replies as “Yes, 
dear,” and came up with a grand 
total of twenty-eight minutes a 
week. Imagine. Two good fights 
and a whole month’s conversa- 
tional allotment is shot. 


Copyright © 1983 by Rose DeWolf. From the book HOW TO RAISE YOUR MAN: THE PROBLEMS OF A NEW STYLE WOMAN IN LOVE WITH AN OLD STYLE MAN by Rose DeWolf. 
To be published by Franklin Watts, Inc. Permission granted by Arthur Pine Associates, Inc. Literary Agency. 


But the complaints I have heard 
are not about silence per se, but 
rather about silence on certain 
subjects close to our hearts. Si- 
lence about emotions, feelings, 
love, passion ... a lack of words 
expressing appreciation, a dearth of 
information about his life away from 
home, a paucity of good gossip. 

Willie Nelson’s song “Always on 
My Mind” made this point. It was 
the lament of a man whose woman 
has walked out on him. He admits 
that he didn’t treat her “quite as 
good as I should have... . Little 
things I should have said and 
done, I just*never took the time.” 

But, the guy goes on to moan 
that, even so, she never should 
have left him. She should have un- 
derstood that even if he seemed 
cold and indifferent, in fact, she 
was always on his mind. 



















Well, isn’t it about time that 
what is on his mind and in hi 
heart occasionally reaches hi 
lips? Women aren’t particular. I 
doesn’t even have to be mushy. Re+ 
member, all Humphrey Bogart 
says in Casablanca is “We'll al 
ways have Paris” and “Here’s look 
ing at you, kid,” and women ar 
still swooning after forty years. 

My friend Marie says her Han 
is a perfect example of the kind o 
guy Nelson is singing about. Hank 
is basically a nice man who tells 
his secretary how wonderful : 





family is. “I stopped by his office, 
said Marie, “and his secreta 
knew that our older daughter ha¢ 
made the sweater he was wearing 
and that he loved it. The secretary 
knew I’d made a very special din 
ner the other night and he hag 
loved that, (continued on page 50} 








~ HUSH PUPPIES. . 
WORK ALL DAY. 






Our working shoes really 
work. We made sure that they 
can take you through the entire 
day with all the comfort support 
and style you need. 

The last thing a busy woman 
needs is a high heel, so our shoes 
have a lower height that looks 
right and feels even better. And 
each style, from open toe to 
open heel, has built in extra 
support. 

Treat yourself to the fit and 
fashion of Hush Puppies® 9 to 5 
shoes. You deserve it! Look for 
them in assorted colors and nar- 
row and extra wide widths too. 


Shown: Avalon in wine. 


Inset: Corona in black 
Napoli Il in pewter. 





Hush Puppies 


BRAND CASUALS 


Comfort is our style. 


© 1983 Wolverine World Wide, Inc., Rockford, Michigam 49351. 
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Perera ereeeneree enitonvee 


iso effective—improvement begins overnight. 
Yet you dont need a doctor's presoription. 


overnight SUCCESS 


OT Els ba sana Cela 


Remarkable advance in face eee ae 
technology: This night-strength cream is 


| so. advanced it helps remove old dry skin 


Clinical tests prove it: Overnight Success 
» begins to work overnight! And after three 
nights-use, 98% of women showed an 

Improvement in the condition of their skin. 


| I 





-cells—and replaces them with emerging 
younger cells. Actually helps diminish the 
» aging effects of drying skin while you. 
sleep. With nightly use, you'll wake up to 
smoother, younger looking skin. | 


| | el that's something to sleep on! 





Yet you don’t need a doctor's prescription. 


a 





DOCTORS are 





HOSPITALS 


3 Good Reasons to Try Anacin-3° 





PHARMACISTS 


= recommending "use acet- "recommend 
acetaminophen, the aminophen, the acetaminophen, the 
aspirin-free pain aspirin-free pain | aspirin-free pain 
reliever in Anacin-3, reliever in reliever in Anacin-3, 
more than any other Anacin-3, more more than any other 
aspirin-free than any other aspirin-free 
pain reliever. aspirin-free pain reliever. 

pain reliever. 





NACIN 


Analgesic Tablets Available in 





Regular Senate and Maxim Usage 





USE ONLY AS DIRECTED 


100% ASPIRIN-FREE 


- SPEAK TO ME, BABY | ME, BABY 


continued from page 46 


too. So I said to him: ‘Why didn’t you 
tell Terry you liked the sweater?’ He 
said: ‘She knows.’ I said: ‘Why didn’t 
you tell me the dinner was terrific?’ 
He got all flustered and said, ‘Well, 
after all, I ate it, didn’t I?”’ 





A few years ago, according to the 
Journal of Marriage and the Family, 
two Midwestern professors decided to 
study typical family “communication 
styles.” They asked men and women to 
comment separately on how men 


would behave in certain situations and 
how their actions are interpreted. 
One of their scenarios, for example 
resumed that the man has some prob- 
n at work that he is very worried 


about. The professors then asked if the 


husband would: 

A. Say nothing, but be crabby 
around the house. 

B. Act as if nothing is bothering 
him in the least. 

C. Not admit that he is worried 
personally, but try to get his 
wife’s reaction by bringing up 
the problem as if it were hap- 
pening to someone else. 

D. Say he is worried, let his wife 
know about it, and talk it over. 

The overwhelming majority of wives 

recognized their spouses as Response 
A—he reveals nothing but acts like 
King Kong. What they wanted, they 
said, was that fellow from response 

D—the one who would confide in his 

partner and allow her to be involved. 


The husbands, it must be admitted, 
tended to see themselves in Response 
B—stalwart stoics. What’s more, they 
thought this was the proper way for 
both men and women to behave. How 


discouraging! 
No doubt about it, “communication 
style” is an area in which men and 


women are vastly different. 

In fact, speech pathologist Lillian) 
Glass claims that it is the differences 
between male and female speech pat- 
terns that cause many a marital dis- 
pute. For example, she says, women 
tend to use flowery adjectives like 
“marvelous,” “stunning” and “exquis- 
ite” whereas men prefer to stick to 
low-key descriptions. And so when she 
says: “How do you like my dress?” and 
he says: “It’s nice,” she may say: “If 
you don’t like it, say so.” Whereupon 
he may say: “I said it was nice; what 
do you want me to do, turn 
handsprings?” 

The battle, Dr. Glass says, can be 
fueled by the fact that many men 
make requests which sound like com- 
mands as in: “Get me a beer.” Even if 
she is next to the refrigerator she may 
be annoyed enough to reply: “Get it 
yourself.” He then says: “What’s the 
matter with you? Is one lousy beer too 
much to ask?” 

You may wonder why this woman 
doesn’t just say: “I will, if you say 
please” or why this man wouldn't 
think of saying please in the first 
place. Dr. Glass wonders, too. She 
thinks women should not be so quick 
to take offense, but men would also do 
well to adjust their speech patterns. 

Of course, sometimes a_ request 
sounds like a command because it is a 
command. On the TV show Couples, 
psychiatrist Walter Brackelmanns 
tried to get a bossy husband to under- 
stand that his habit of ordering his 
wife around was making her angry. 

“But I don’t order her around,” the 
husband protested. “I only make re-| 
quests.” “Do you get angry if she says 
no?” Brackelmanns asked him. “Of 
course,” said the husband. Brackel- 
manns explained that a request you 
can’t: refuse is not asking, it’s telling. 
Clearly, vocabulary isn’t everything. 

In any case, it isn’t that men do not 
know that women respond best when 
spoken to with diplomacy and charm. 
Everybody knows that’s why Casanova! 
made out so well. Unfortunately, these 
attributes do not necessarily come as 
standard equipment with men. 

To say we long for a man to talk to 
us, to tell us what he feels, is not, of 
course, to discount the value of that 
look in his eye, those actions that 
speak louder than words, the quiet 
hug that is so full of meaning, the 
silence that is more companionable 
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and the bell swings and rings... 
_ well, women begin to feel unwanted, 


; 


and comfortable than any ten con- 
versations could be. Not at all. 

It is just that when a guy tends to be 
silent most of the time, when he con- 


fides rarely or not at all, when he 


speaks only in directives, when he 
can’t even bring himself to say: “You 


are a wonderful cook” much less (as in 


Cyrano de Bergerac): “Your name is 


like a golden bell hung in my heart, 


and when I think of you, I tremble, 


” 


unloved, unappreciated and bored. 
And frankly, it doesn’t make a lot of 


_ difference whether this is a matter of 


nature or nurture, whether it is a de- 
liberate conspiracy or a dumb mistake, 
whether it is a recent innovation or 
dates back to the days when all men 


_ did was hunt and grunt, and women 


hung around in the cave discussing 
wall carvings . . . something should be 


done about it. Because if a woman 
feels ignored, she may pick a fight just 


to get some kind of communication 
going. And if a man is unable to con- 
fide, he may feel lonely and alone and 
not know what to do. Yet, what good 
does it do for marriage counselors to 
claim that problems can be solved if 
two people just “talk them out,” if 
the two people involved never talk. 


And wishing for an articulate male 
won't get you very far because it is 
very doubtful that you can turn most 
guys into poets. I suspect also, that if 
you have a Clint Eastwood, he isn’t 
going to turn into a Phil Donahue and 
that’s that. Even so, you may still be 
able to increase the quantity and may- 
be even the quality of conversation. 
You may be able to make it easier, 
rather than harder, for him to open up. 


Ask questions 


First—on increasing the conversation. 
(When I talked about this with my 
friends, it certainly increased our con- 
versations. Everybody had something 
to say.) Start by asking questions that 
can’t be answered yes or no. 

I have been a TV talk show host and 
I am here to tell you that there is 
nothing more terrible than realizing 
your show is on live and your guest 
has just swallowed his tongue. I have 
found that even the glibbest, most ar- 
ticulate types can freeze up when it 
suddenly strikes them that they are on 
the air. (You can tell this from the 
funny ae they make: “uh, uh, oh, 
000, ah. . 

If you ee ask them questions that 
can be answered yes or no, that is all 
they will say. (“Do you think the work- 


Its ANew Air Fresnener. 


ig MOE ie ake ara aah tu a a 


ers should go on strike?” “Yes.”) So 
you have to ask, “Why do you think the 
workers should go on strike?” because 
that will force them to put a whole 
sentence together. This technique 
works just as well at home. For exam- 
ple, my friend Julie notes that when 
John comes home, she doesn’t say: 
“How was your day?” Instead she asks: 
“Who did you see today and what did 
they do?” Keep this up for a while and 
even the most laconic of men will be- 
gin to communicate a little more. 

Another tried-and-true interview 
technique is to tell your story first and 
ask the other side to respond. Most of 
us hate to feel we are being put on the 
spot. So if the reporter reveals his or 
her feelings or doubts about a touchy 
matter even before asking a question, 
that often enables the other side to 
simply relax and either agree or dis- 
gree as the case may be. If you want to 
know how he feels about your daugh- 
ter’s new boyfriend, tell him how you 
feel first. Then ask for his opinion and 
he’ll speak up. 

Sometimes, of course, the trick of a 
lively conversation is simply finding a 
subject that both sides are interested 
in. Some of the marriage counselors I 
talked to told me that a woman will 
claim that her (continued on page 138) 





Its A Bathroom Tissue Roller That Freshens With Every Spin. 


ls New Glade spintresh. 


The secret is concentrated 
freshening beads hidden 
inside the Glade **:*-., 
Spinfresh roller 

JUSITEDIOCE: H, * ts 8s 
your bathroom ; 
tissue rollerwith Glade > 
Spinfresh for a powerful 
burst of freshness every 
time you spin the roll. Get 
light, continuous freshness 
all the time. 
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Loving Care’demonstrates 
the beauty of 
washing away the gray 





6 out of 10 women over 
25 have gray hair. You just can’t 
find them. Because so many 
women who cover their gray 
have discovered the beauty 
of Loving Care Color-Lotion. 






eed ) 
Loving Care is as easy 
as shampooing your hair. It 
simply washes away the gray, 
and washes in your own rich, 
natural color again. 


Loving Care washes the 


worries out of 

covering your gray. 

There’s no peroxide in 
Loving Care. So there’s no 
permanent color change. No 
regrets. Loving Care won't 
change your hair’s natural 
color. 





Find the color’ 
you thought youd lost 
_ forever. 


Loving Care has a rich 


choice of fresh, natural-looking 
colors, to take the guesswork 
out of finding your own hair- 
color. So the color you thought 
you'd lost to gray can be yours 
again. 


*In New York State, call collect — 212-644-2990. Call Monday through Friday, 8:30 a.m. to 8:00 p.m. Eastern Time 


Turn a little 
into a real hig 


ight. 


Try a slightly lighter shade 


of Loving Care and wherever 
there was gray, there will be 
natural-looking highlights 
instead. Or experiment with 
cooler or warmer shades 

to bring an extra richness and 
dimension to your haircolor. 


Loving Care doesn’t 


grow out. It washes out. 


Loving Care color is so 
natural-looking, it washes out 
gradually from your hair with- 
out a color edge or revealing 
roots. And washes away in4 _ 
to 6 shampoos. 

Lose your gray. | 
Gain body and shine. . 

Loving Care is gentle to 
your hair. It actually adds body 
and shine you can see and feel. 
And the exclusive condition- 
ing Creme After-Rinse is as 
good for your hair as Loving 
Care is for your gray. 





We knew about your 

gray before you did. 

For 50 years, Clairol 
research has been dedicated to 
finding the most natural way 
to cover gray. And we know 
that having a few doubts or 
fears is only natural, too. So 
we have a toll-free number— 
800-223-5800*—to answer 
any particular concerns you 
might have. 

Call us. And let Loving 
Care gently wash away the 
gray—and bring back the 
natural beauty of the haircolor 
you were born with. It’s the 
beauty of Loving Care. 


Claio)* 
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Three totes that can 
take you anywhere > 


at 


LHJ exclusive! Clever 
carryalls just right for 
stashing sports or 
exercise gear, travel or 
baby’s essentials. Made of 
water-repellent Denier 
Antron nylon (waterproof 
inside as well), these | 
take-alongs feature self- _ 
repairing nylon zippers 
and handy pockets for 
storing smaller items. 
Each bag is available in 
three bright colors: | 
cranberry, polished browr 
and steel blue, imprinted 
with words for the wise, 
“Never underestimate 

the power of a woman,” 
the Journal’s registered 
trademark. 

THE DUFFLE Barrel- 
shaped bag (top) has 
zippered compartment on 
one end, a pocket on the § 
other. Detachable shoulde 
strap. 10x16%". $15.95. 
SUPER-STYLISH 
SHOULDER BAG 
(middle) with detachable 
strap features zippered 
front wet pocket, back 
pocket. 1342x16”. $19.95. 
CLASSIC TOTE 
(bottom) has a front 
pocket for a storage plus. Ff 
12%x19". $13.95. 


To order, use coupon on page 1329 
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o Go ahead. 
You deserve this Satin moment. 
So enjoy the smooth, silky 
taste of new Satin 
with the luxurious Satin tip. 
— 
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Warning: The Surgeon Genera! Has Determined 
LIES oo That Cigarette Smoking ls Dangerous to Your Health. 
10 mg. “tar”, 0.9 mg. nicotine av. per cigarette by FTC method. Bae 
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a | enjoy reading romance 
ee novels, but when I read the 
steamy passages I occa- 


| sionally become aroused and this 
| upsets me. After all, I’m a happily 
| married woman. Is there some- 
| thing wrong with my reaction? 


There is no reason to be 
/\ upset by this perfectly 
normal response. Read- 
| ing romances—a popular pas- 
| time for many women—offers a 
chance to escape from everyday 
| life, to visit exotic places and to 
| identify with attractive fictional 
| characters. Your imagination— 
| the most potent erogenous zone 
| of all—is what accounts for your 
| feelings of arousal. Descriptions 
of a heroine’ blazing eyes and 
heaving bosom as she embraces a 
darkly handsome hero will, of 
course, be exciting when your 
imagination is caught up in the 
plot, regardless of the fact that 
you are happily married! So, in- 
stead of worrying, try to use the 
sense of excitement you get from 
| your reading to enliven your re- 
lationship with your husband. 


I look forward to weekends 

with my family as the per- 
re fect time to be together 
| and have fun. But something al- 
| ways seems to happen—the kids 
| fight, it rains—and everyone ends 
up feeling cranky and dissatisfied. 
How can | make the weekends hap- 
| pier for my family? 


It sounds as if you have 
unrealistic expectations 
‘2 about what a weekend 

















| with your family. To compensate, 
"| you may be trying to fit every- 

| thing you feel you’ve missed dur- 
| ing the week into Saturday and 
| Sunday. Stop trying to be the so- 
| cial director for the entire family; 


it just won’t work. Kids, being 





|Pauchologist’ 
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Why you feel the way you do, plus the latest psychological research. 
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should be. If you work, you may 
j feel guilty about spending so 
} much time at your job instead of 
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kids, are going to fight, and | 
don’t know a way to hold back 
the rain. Of course, you can plan 
activities for the whole family, 
but many weekends will just not 
include the family togetherness 
you envision. There will be times 
when the children want to be 
with their friends, your husband 
feels like playing golf and you 
want to go shopping. Allow your- 
self and the rest of your family to 
feel that, within reason, the 
weekend is a time for each per- 
son to do what he or she wishes. 
If you relax and stop trying to 
orchestrate everyone’s activities, 
you'll probably find that your 
family will spontaneously choose 
to spend—and enjoy—time to- 
gether now and then. 


Three months have passed 
since | was promoted and 
given my own secretary but 


I still can’t tell her to do anything 
without feeling terribly guilty. Con- 
sequently, she’s doing practically 
nothing. How can I be a boss with- 
out being “bossy”? 


Women often find them- 
/\ selves in the nurturing 

roles of wives and moth- 
ers—roles that can influence 
their behavior at the office. This 
may be the case in your situa- 
tion. You may be so accustomed 
to doing things for other people 
that you are uncomfortable ask- 
ing someone else to do anything 
for you. Unconsciously, you may 
be saying to yourself: “I could 
really do it myself’? or “Why 
should I bother my _ secretary 
with that?” Remember, you can’t 
handle all the work yourself. 
Moreover, it is only fair to allow 
your secretary to do the work for 
which he or she was hired. There- 
fore, you might want to take your 
secretary to lunch and in a more 
social environment draw up a 
master plan of how you are going 
to work together as a team. 






By Sonya Friedman, Ph.D. 
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IN MOMMY & DADDY'S BED _ 


For years, parents have felt 
guilty about allowing their 
young children into bed with 
them because they read in Dr. 
Spock that the parental bed is 
too sexually suggestive a place 
for a young child. But accord- 
ing to Dr. Alvin A. Rosenfeld, 
of Stanford University, many 
children apparently crawl into 
their parents’ bed when scared 
or sick at night, and that’s not 
necessarily a bad thing. In a | 
survey involving 575 children 
aged two to ten, 68 percent of 
the children came to their par- 
ents’ bedrooms when _ they 
awoke frightened or ill and 92 | 
percent of the parents allowed 
their children to get into bed | 
with them. Most of the parents _ 
later returned their children | 
to their own beds once they 
had calmed down. “Responsi- | | 
ble parents must’ be the judges | | 
of what is best for their own 
child,” says’ Dr. Rosenfeld, 
“and I think this study is an | 
indication that they are.” . 


RECOVERING FROM A CRIME 


Crime victims are likely to go 
through three stages, accord- | 
ing to the American Psycho- 
logical Association’s Monitor. | 
In the first stage,'a victim may 
feel helpless and vulnerable 
and most in need of love and 
support. Next, he or she may 
alternate between periods of 
denial and being obsessed with 
talking about the crime. Fi- 
nally, the victim gradually be- 
comes less absorbed with the 
crime. (Some people, however, 
show a sudden delayed re- 
sponse later.) 

























































































Do you have a question for Dr. 
Friedman? If so, write to Box PJ, 3 
Park Ave., New York, NY 10016. 
Only questions selected for use in 
this column can be answered. 






















_ Remember all those great smells that 
ame out of mom’s kitchen? That’s what 
‘ur new Stick Ups smells like. 

' So we called it Mom’s Kitchen. For 
‘hort. Or Mom’s Kitchen Stick Ups® con- 
‘entrated air deodorizer from Airwick. 
‘or long. 


It's slim and trim to look good in your 


itchen. With a controlled release system 
-r keeping it fresh up to six weeks. 

_. And now were cooking up 15¢ for 
‘our first Mom’s Kitchen. Because we 


now you'll be back for seconds. 








INTRODUCING 
__ THE STICK UPSO GOOD 
IT SMELLS LIKE HOMEMADE. 


NEW MOM'S KITCHEN. 







STORE COUPGN 


SAVE 15¢ 


On New Mom's Kitchen 
or any other Stick a 


To Dealer As our agent. you may accept this coupon from retai! cisn 
when redeemed on the specitied product(s). Airwick Industries Inc 





coupon for the face value plus 7¢ for handling provided that you an e tomer 
have complied with the following terms. Invoices showing purcha ast 90 
days of sufficient stock to cover coupons presented must be estes upx uest 
Customer must pay any sales tax Void when presented by outside age oker or 
eee ss es ar . ots ee 5 ict a ributors.of our merchandise or where taxe ohibited 
ue 1/20 of 1¢. AIRWICK CONSUM DUCTS 
OV AIRWICK INDUSTRIES. INC. P.O. BOX 1010 INTON WA 52734 


OFFER EXPIRES SEPTEMBER 30, 1984 


CbLb00 1017a&h 
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What every woman must know about this all-too-common disease. 


Aves thirty-six million Amer- 
icans (two thirds of whom 
are women) suffer from arthritis, 
according to the Arthritis Founda- 
tion in Atlanta, but there is a sur- 
prising amount of misinformation 
floating around about exactly what 
arthritis is and what can be done 
about it. The confusion lies in the 
fact that arthritis is a term com- 
monly used to describe a number 
of different conditions. 

Arthritis literally means “joint 
inflammation,” just one of the 
symptoms of the close to one hun- 
dred conditions that cause prob- 
lems in joints and in connective 
tissues throughout the body. But 
when you hear that someone has 
arthritis, it is likely to be one of 
the two most widespread arthritic 
disorders—osteoarthritis or rheu- 
matoid arthritis. These are usually 
chronic problems, conditions for 
which there is, to date, no cure, 
but which modern medicine can 
now do a good deal to control. 


Osteoarthritis 


At least sixteen million Americans 
suffer from the most prevalent of 
all kinds of arthritis, osteoarthri- 
tis. This is a conditioi which 
the cartilage that normally cush- 
ions a joint begins to deteriorate, 
causing pain and stiffness. Only 
rarely does inflammation become a 
problem in osteoarthritis. 

The traditional wisdom was that 
this form of arthritis (once called 
‘heumatism) was an_ inevitable 

vear and tear” condition that 


would be visited upon us all if we 
lived long enough. Not so. Many 
people live long lives without ever 
suffering stiff and creaky joints. 
Yet, osteoarthritis does take time 
to develop—usually dozens of 
years—so that most of the people 
who have it are at least middle- 
aged. And since women outlive 
men, more women are ultimately 
plagued with the condition. 

What triggers the process of de- 
generation? Just about anything 
that subjects a joint to unnatural 
stress can lead to osteoarthritis: 
being overweight (which can cause 
strain on the knee and hip joints 


WARNING 
SIGNS 


Don’t ignore the signals your 
body may be sending. If any of 
the following symptoms persist 
for more than two weeks, consult 
your family physician, a rheu- 
matologist or call your local Ar- 
thritis Foundation office. 
@ Swelling in one or more joints. 
e Recurring pain or tenderness 
in any joint of your body. 
e Inability to move a joint prop- 
erly or do normal activities. 
@ Obvious redness and warmth 
in one or more joints. 
e Persistent early morning pain 
and stiffness in joints. 

1 ® Unexplained weight loss, 
fever, weakness or fatigue com- 
bined with joint pain. 





as well as the spine); congenital 
misalignment of bones (such as 
scoliosis or being “pigeon-toed”); 
repeated occupational strain (the 
knees of auto mechanics who work 
in a squatting position, for exam- 
ple); or poor posture that places) 
continual strain, »on the joints. 
Sports injuries which involve torn 
ligaments and cartilage can also 
increase the likelihood of a per- 
son’s developing osteoarthritis. 
Although more than one joint in 
the body can be affected, osteoar- 
thritis rarely attacks several joints 
simultaneously, unlike some of the 
other forms of arthritis, nor does it 
roam from one joint to another. 
Osteoarthritis attacks joints on 
an individual basis. Eventually, 
changes occur in and around the 
joint. Overgrowth of bone ends and 
thickening of surrounding tissues 
may change the size and appear- 
ance of the joint. Sometimes, if a 
person favors the painful joint, 
nearby muscles may be affected— 
typically, weakening from disuse. 


Treatment 


The warning signs of a variety of 
arthritic conditions are often quite 
similar (see box), so it’s important) 
to consult a doctor to determine if 
you have osteoarthritis, not some 
other type of joint condition. The 
aim of treatment is two-fold: to 
relieve pain or discomfort, and to 
keep the affected joint operating 
as well as possible. Once a diag- 
nosis has been made, simple do-it-| 
yourself measures (continued)| 
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__ “Ever since the hospital 
gave me TYLENOL, its become 
our family pain reliever” 


legs oa had nt 1a Gi aimiiscm chee 
eas 


way to deal-with pain: aspirin. I was wrong. 

“Some years ago, I was in the hospital for the bit VQ 
of my first son, and needed something for pain. Th SS 
gave me TYLENOL. It worked really well for AE Le N ye 
without any kind of stomach upset. 

“Then [learned that TYLENOL is the pain relieve: 


hospitals use most—and that’s been the case for m6 —a 


EV Eee ol Tans Te trust TYLENOL enol 

to.give it to their patients, I know I can trust it cos 

my family. a 
Revie le a ia have such a good eon about Ty 


erent no drug should be aoe so follow jabel directions Pee TYLENOL” is 
the registered trademark of the McNeil il Products Co., identifying eo as 
acetaminophen: © McNeil, 1983. : 


Mrs. Cindy Straatman 





ARTHRITIS FACTS 


continued 


often suffice, and continued profession- 
al care is not required. Ordinary over- 
the-counter painkillers, such as acet- 
aminophen or aspirin, are frequently 
enough to relieve discomfort. Occa- 
sionally, stronger, prescription pain- 
killers may be needed, but doctors 
caution that these should not be used 
too often or for an extended length of 
time, since “masking” of discomfort 
can lead to overuse of the joint. Moist 
heat helps some people, but others find 
that cold packs are more effective. 

While stress and strain are obvi- 
ously not advisable, neither is pro- 
longed immobilization. Research has 
shown that lack of use can encourage 
further breakdown of cartilage. Ap- 
parently, some degree of movement is 
needed to sustain lubrication within 
the joint, allowing it to work smoothly. 

If a weight-bearing joint is affected, 
losing excess weight is a good idea. 
Special exercises can help to strength- 
en muscles around the joint but these 
should be undertaken with profession- 
al guidance. 

If cartilage has deteriorated to the 
point of causing constant pain, joint 
replacement surgery is another alter- 
native. Known as arthroplasty, this 
procedure involves the complete re- 
placement of joints by mechanical con- 
structions using metals, plastics and 
other materials. In the past ten years, 
this type of surgery has become in- 
creasingly common, especially for hip 
and knee joints. 


Rheumatoid arthritis 


Rheumatoid arthritis (RA for short) is 
something else. It is one of that sub- 
group of arthritic disorders known as 
autoimmune diseases. In these baffl- 
ing conditions, the body’s immune sys- 





FLIMFLAM: FALSE HOPE FOR ARTHRITIS VICTIMS 


for medical affairs of the Arthritis 


iN ecording to the Arthritis Foun- 
dation, Americans spend an esti- 


mated one billion dollars a year on 
arthritis “c nd “remedies”— 
ranging from ai if New Zea- 
land green-lipped ssels to Boliv- 
ian ant venom. The scope of this 
booming undergroun: dustry is 
proof that the ancien lishonora- 
ble practice of quacke: limited 


only by the imagination ¢ racti- 
tioners and the desperati: \eir 
victims. And, unfortunate! 1- 
; matoid arthritis seems tailo 
for such charlatans: The cause 
disease is unknown, its mechanis 
are still only partially understo: 
and it follows a natural flare-and 
" remission pattern that seems to dare 


tem (normally a defense network 
primed to do battle against viruses, 
bacteria and other invaders) goes awry 
and turns upon the body itself. In RA, 
the joints are attacked. 

According to the Arthritis Founda- 
tion, at least eight million Americans 
have RA. Unlike osteoarthritis, RA 
often strikes young adults, not 
only middle-aged people, and as many 
as 250,000 children have the disease. 
(Fortunately, an estimated two thirds 
of children with rheumatoid arthritis 
recover by the time they reach adult- 
hood.) Women are more susceptible 
than men, comprising three out of four 
victims. While the cause of RA is still 
unknown, recent research suggests a 
genetic predisposition to the disease, 
though it is not actually inherited. 

The onset of RA is gradual, typ- 
ically beginning with weakness, swell- 
ing and possibly pain in a few small 
joints, such as those of the hands or 
feet. Later, other joints may be af- 
fected. The disease comes and goes un- 
predictably, in what is known as 
a “flare and remission” pattern. As 
it progresses, recurrent inflammation 
causes swelling and thickening of the 
membrane, called the synovium, that 
lines the joint. Enzymes then attack 
and erode cartilage and other tissues, 
while spasms of surrounding muscles 
(a reflex reaction to the pain) may pull 
the joint out of line. 

Rheumatoid arthritis can be se- 
verely crippling, as anyone knows who 
has seen the gnarled and twisted 
hands of a person who has the disease. 
To date, there is no cure for RA, but 
the disease can be controlled. And 
with continued treatment, the pos- 
sibility of severe crippling is minimal. 
Once RA has been diagnosed by a doc- 
tor, the aim of therapy is to relieve 
pain, reduce inflammation and prevent 
joint damage that can lead to deform- 


the debunker to prove that the medi- 
cine didn’t “do the trick.” 

Some of the remedies that promise 
relief are relatively harmless; they 
have not been proven hazardous and, 
in some instances, by providing hope 
for discouraged RA victims, may ac- 
tually alleviate symptoms for short 
periods of time. (DMSO, for instance, 
an industrial solvent legally sold as 
a veterinary product, has not been 
found to be harmful, although it is 
not yet FDA-approved for human use 
in the U.S.) Other “cures,” many of 
which are not controlled by the FDA, 
can be downright dangerous and are 
sold only illegally. 

How do you spot a hoax? Frederic 
McDuffie, M.D., senior vice-president 


ity. Initial methods of treatment ar 
usually the same ones used to reliev 
osteoarthritis. 


Treatment 


Aspirin can be helpful because of its 
anti-inflammatory properties, but as ¢ 
treatment for RA it must be taken i 
much larger doses than those specifie 
on the label, and it is continued eve 
after pain and swelling have subsided 
A doctor’s supervision is required be: 
cause of the possible side effects (in 
cluding stomach irritation) of taking 
large quantities. 

Hot baths or showers, as well as ho} 
packs or heat lamps, can relax an 
soothe an inflamed joint, and paral 
fin baths (coating hands or feet wit 
melted paraffin so the heat transfer; 
to the joints) can lessen pain. Paradox 
ically, as with osteoarthritis, if heaj 
doesn’t help, locally applied cold may. 

Exercise can be vital in order t 
strengthen muscles and help preven 
deformities that might otherwise be 
crippling. Passive exercise—gentlé 
movement of a joint by another per 
son—can also be helpful. Many rheu 
matologists (doctors who specialize ir 
arthritic disorders) work closely with 
physical therapists who show patien 
how to do appropriate exercises to hel 
maximize mobility. 

But when a joint is inflamed, a” 
cising can increase pain and cause rea) 
damage. So during “flare-ups” doctor: 
often suggest wearing plastic splint 
(especially on hands or fingers) t 
keep affected joints~at rest and out o 
flexed, deformity-inducing positions. 

When aspirin does not work or i 
irritating, prescription anti-inflamma) 
tory drugs may be required. The suc 
cess rate as well as the side effects o 
these drugs is extremely variable fro 
one patient to another, and tale 9 
two, three or even half a (continue 


Foundation, offers the following | 
guidelines. If the answer to any of 
these is yes, you should be skeptical. 
@ Does the product say “secret for- 
mula” on the label? 
els there a promise of quick cure 
and relief from all symptoms? 
@ Do the promoters claim that their 
product can remedy a range of radi- 
cally different ailments? 
e Is the proof of effectiveness offered 
only in the form of testimonials? 
@ Do the promoters complain of “per- 
secution” by the scientific and gov- 
ernmental “establishment”? 

If you have any questions or doubts 
about a product, call your local Food 
and Drug Administration office. 
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SUPER MAXITHINS 


gives you what no super maxi-pad can. 





Greater comfort. More discreet. 


SUPER MAXITHINS are more comfortable than the Only SUPER MAXITHINS are folded and individually 


leading super maxi-pad because they’re thinner. wrapped. So they stay clean even in your purse. 
Cut open a super maxi-pad Cut open a SUPER MAXITHINS and 
and all you'll find is bulk. you'll find this maxi-absorbent 


center that locks in moisture 
better than maxi-pad bulk. 


Equal amounts of blue test 
solution were poured on each 
pad. The blotter test proves 
the surface of SUPER 
MAXITHINS was drier. 











ee 





Leading New 
super maxi-pad. SUPER MAXITHINS. 


| Drier protection. 


4 SUPER MAXITHINS gives you drier protection because its 
special maxi-absorbent center locks in moisture better. 


‘NEW SUPER MAXITHINS from TAIVIPAX. 


MAA YITWING ic 9 renictorcnaA trranomoarl nf TANMDAY Incnrnnraton Dalmer Nhace NM1NGO for itc hrand oF ultra thin Filll Ore nadc 








Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 








ARTHRITIS FACTS 


continued 


dozen drugs may be needed until the 
ideal one is found for a particular pa- 
tient. Even then, medication must be 
carefully monitored for efficacy. Some- 
times switching drugs may be called 
for if the patient develops a tolerance 
to one medication. 

Other types of drugs are also used— 
with varying degrees of success—to 
treat the more advanced cases of RA. 
All of these potent drugs can cause a 
host of unpleasant and often dan- 
gerous side effects, so doctors limit 
dosages, monitor side effects carefully 
and rarely prescribe them for ex- 
tended periods of time. These medica- 
tions include the following: 


e “Steroid” drugs (short for cortico- 
steroids, which are natural and syn- 
thetic forms of cortisone). 

e@ Hydroxychloroquine (trade name, 


Plaquenil), an anti-malarial agent 

® Penicillamine (trade names: Cupri- 
mine, Depen), a penicillin by-product. 
e Immunosuppressant drugs, such as 
azathioprine (trade name, Imuran), 
the same class of drugs used after 
rgan-transplant surgery to prevent 
jection of the organ. 


e Chrysotherapy, or the injection of 
gold salts. 


Surgical options 


Remarkable progress in orthopedic 
surgery over the past few years has 
brought about a change in the kinds of 
surgery employed when, despite medi- 
cation and other measures, a joint 
seems on its way to becoming perma- 
nently deformed. 

Until a few years ago, one widely 
used technique was synovectomy—re- 
moval of the inflamed and thickened 
synovial membrane enveloping a joint. 
This surgery provides marked relief 
for many patients. Unfortunately, the 
synovium grows back and the benefits 
usually disappear within three years 
after surgery. 

A second choice is joint fusion, an 
extreme alternative used only when 
joints (mainly ankle and wrist joints) 
become completely dysfunctional. Fu- 
sion (technically called arthrodesis) 
essentially “locks” the joint in posi- 
tion. Obviously, this procedure is done 
only in cases when a patient can no 
longer walk or when the wrist has 
already been rendered useless by the 
disease. After surgery, it is possible for 
patients to walk (however awkwardly) 
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with the aid of crutches and to have 
limited use of their Hands. 

It is possible that fusion surgery 
will be phased out entirely as progress 
continues in joint-replacement sur- 
gery. Replacement of the ball-and- 
socket joint of the hip is now consid- 
ered almost routine. Ten years ago, 
total knee replacement was strictly ex- 
perimental; today, it is the second 
most common kind of arthroplasty. Sil- 
icone rubber implants have proven 
successful replacements for deformed 
finger joints, and both shoulder and 
elbow arthroplasty have now moved) 
out of the experimental stage, al- 
though neither operation can yet be 
called common. Wrists and ankles are 
far more complex joints. Although re- 
placements have been performed with! 
some success over the past few years, 
no implant has proved ideal. 





Emotional factors 


That RA can cause emotional stress is 
not surprising. Tedious trials of medi- 
cations can be frustrating and dis-j 


itself, as well as the knowledge that 
there is no cure, can cause severe de- 
pression. (continued on page 139) 
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Women 
getting ahead 


Are you getting the most out of 
your job and making the most of 
yourself? Here are answers to 
your questions on working life— 
in the office and at home. 


By Shirley Sloan Fader 


I want to apply for a job at the company where my 
husband works. But he says they won’t hire me 


because he’s employed there. 


Aswes the company’s latest policy about hiring 






spouses. Because of the great increase in two- 

paycheck families over the years, many businesses 
have changed their rules. A recent Northwestern 
University survey reveals over 80 percent of companies 
are now willing to employ both spouses. 


I often see ads for positions that look interesting 
but require typing. My typing is quite slow. How 
can I improve it in a hurry? 


You can take a business course or you can improve 

with practice on your own. Don Macksoud, author 

of The Automated Instruction Total Touch Typing 
Program used in many business schools, suggests you 
take a few paragraphs and force yourself to type faster 
‘than your usual speed, paying no attention to errors. 
Then retype the passage trying for accuracy. Even while 
you're trying for accuracy, says Macksoud, you will 
automatically retain some of the forced speed. Next, 
jrepeat the two-step process with other paragraphs. 
)Macksoud has found that doing this forty-five to sixty 
minutes a day (no longer!) can raise your speed five to 
)ten words per minute in just a week without affecting 
‘your accuracy. If your typing problem is inaccuracy, 
) Macksoud suggests you use the same system and after a 
» week drop back to your old speed level. The temporary 
) forced speed will improve your accuracy. 


| A new friend of mine is after me to place orders 
\ with her business. Her products simply aren’t 
rf right for my employer. But how do I explain this 
\to her and still keep her friendship? 


| Though men are accustomed to people offering 
| friendship in exchange for business favors, most 
| women don’t consider business motivations new 
) friends may have. Then, if the friendship dies, women 


blame themselves. In your case, tactfully explain the 3 od aereee © oe al 
truth to your friend. If her friendship i is based on seeing h Ave., NY, NY 10118.” 


you as a potential customer, she’ll probably drop you 
| quickly. But if she’s really interested in you as a person, 
everything will be fine. End 
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Take off those extra pounds yon aS 
quickly and safely and learn how a fF 
to keep them off forever, the fe f= &§ 
unique Diet Center way. | | | 4 gz 
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from your grocery store 

e Private, daily counseling 

e Weekly classes in nutrition and 
behavior modification 

e Lifetime maintenance 

e Low prices 

e No contracts 


There are now over 1,750 
Centers, U.S. and Canada. 


CALL US TODAY 


Consult your directory or call 
for the location nearest you, 
1 (800) 626-0340, toll free. 
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JOIN THE MORE THAN FOUR 
MILLION PEOPLE WHO 
ALREADY HAVE! 


More than j 
another diet book! 
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Ta talk 


Whether you're going 
around the world or 
around the corner, 
here are some up-to- 
date travel tips to 
help you get where 
you want to go, and 
have the best time 
while you're there. 






































By Linden Gross 


BRIDGE LANGUAGE 
BARRIERS 


Getting your message across wher 
you're traveling abroad is becomin 
easier all the time, thanks to th 
development of new and handy com) 
munication aids designed with thé 
vacationer in mind. | 
For people who don’t have the timé¢ 
or the inclination to learn a foreign 
language, there’s a collection of fifty 
four picture cards with symbols thai 
illustrate the various people (like 
doctors), places (like restaurants) 
foods and pharmaceutical needs tha) 
are routinely required when travel 
ing. Trip Talk sells for $25 in station) 
ery stores or can be ordered fron 
Zanmar, Inc., 43 Lincoln Avenue 
Orange, NJ 07050, (201) 678-0122. 
For those ready to make a stab at ¢ 
new language, The Travel Scienct 
Company has just-come out with ; 
pocket-sized Language Card Pac thal 
will help. The language cards (avail 
able in French, Spanish, Italian 
German and Japanese) use English 
words and sounds to help with thy 
pronunciation of over seventy com 
monly used words and phrases, ai 
well as the numbers from one to tel 
thousand. The cards sell for $3.50 
plus fifty cents for postage and han) 
dling, and are available from Trave 
Science Co., 6667 Convoy Court, Sai 
Diego, CA 92111, (619) 268-4248. 


CUTTING COSTS 


If you're putting off your vacatiol 
because of a critical shortage of funds 
you may be able to afford that trij 
after all. A new booklet, the Di$coun| 
America Guide to Budget Travel 
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available by mail for $3.50, gives 
concise information on how to get 
where you're going as inexpensively 
as possible, and where to stay once 
you're there. And for a vacation with 
all the comforts of home, check the 
list of home-exchange organizations 
that will help you swap houses with 
someone who lives in the United 
States or abroad. Listings of travel 
discounts and freebies will also help 
you to keep the cost of your vacation 
under control. To order, write: 
Di$count America Guide, 51 East 
Forty-Second Street, Room 417, New 
York, NY 10017. 


READING ON THE ROAD 


The next time you're out for a long 


drive, why not avoid the battles over 
which radio station to listen to and 
catch up on your reading instead? 
From today’s best-sellers to the clas- 
sics in literature, from non-fiction to 
science-fiction, you can now rent 
tapes of the books that you don’t have 
the time to read yourself, for approx- 
imately what it would cost to buy the 
book in hardcover. 

Frustrated bookworms have the 
choice of nearly one thousand books 
to listen to, from either Books on 


TAKE THE SHOCK 
OUT OF YOUR 
ELECTRIC BILL. 


So efficient they start saving 





Introducing the new Frigidaire 
Frost-Proof Refrigerators. 
The most energy efficient 
refrigerators we've ever made. 
In fact, our Frost-Proof line 
is the most energy efficient 
line of frost free refrigerators 


in the industry.* 


Frigidaire One of the White Consolidated Industries 
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Tape, with over six hundred titles, or 
Recorded Books, which offers a wide 
selection of historical books along 
with fiction. The system for both is 
simple. You order your book through 
the mail or by phone. Once it arrives, 
it’s yours for thirty days. To return the 
tapes, you simply pack them into the 
postage-paid box that’s been provided 
and drop it in the mail. 

And if you're planning to tour the 
United States or Europe, Books on 
Tape can liven up your trip with its 
new Auto Tape Tours. The tapes, 
complete with music and sound 





effects, will teach you all about the 
area you're driving through, and in 
some cases even reenact segments of 
local history. These tapes are avail- 
able for purchase at $10.95 each. 

Or perhaps you’ve always wanted to 
learn a foreign language, and never 
found the time. Or maybe you feel 
that you need to get a jump on the 
competition at work? Do you need 
some help in relaxing, losing weight, 
controlling your smoking? There are 
tapes for all of these, too. 

For more information, contact: 
Books on Tape, P.O. Box (continued) 











you money cn your electric bill 
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ased On published anr 


se less energy than n 


the minute you plug one in. 

Savings that grow day after 
day. Month after month. Year 
after year. 


ia FRIGIDAIRE 
HERE TODAY, HERE TOMORROW. 
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TRAVEL TALK 


continued 


7900, Newport Beach, CA 92660, 
(800) 854-6758 or, within California, 
(800) 432-7646; or Recorded Books, 
6306 Aaron Lane, Clinton, MD 
20735, (800) 638-1304 or, within 
Maryland, (301) 868-7856. 


TOTE BAG WARDROBE 


Wouldn’t it be nice to take off for a 
week’s vacation in the sun, with 
everything you'll need neatly packed 
into a small suitcase that fits into 
the plane’s overhead compartment? 
Sound like the impossible dream? Not 
if you follow tips from LHJ fashion 
editor Lois Johnson. 

First, and most important, to avoid 
ending up with a hodgepodge of odds 
and ends that don’t work together, 
pack clothes that are all in the same 
color group: either soft pastels, or 
neutrals like khakis and tans, or 
black or white teamed for effect with 
bright accessories. 

Make sure that you include a pair 
of comfortable cotton pants and a 
knee-length skirt or a pair of walking 
shorts for casual wear, as well as a 
longer skirt (slim or wrapped) or a 
pair of black pants (classic or pajama) 
of silk, crepe de chine or jersey, to 
take you from day into evening. 

Pack T-shirts next, in a variety of 
styles, from camisoles to classic T- 
shirts to oversized pullovers. Layer 
them on to suit the mood or the 
weather. Take a long cotton cardigan 
that will work as a stylish cover-up 
and a kimono that you can wear in 
the mornings in your hotel room, 
around the pool during the day, or 
over pants in the evenings. 

Keep your footwear to a minimum. 
A pair of sneakers, a pair of flat 
sandals or espadrilles during the day, 
and a single pair of evening sandals 
is all you'll need. 

Mix and match these basics and 
you'll come up with a new look every 
day. But you'll need the right ac- 
cessories to make each outfit work. 
Don’t skimp on the scarves you take. 
Use large ones as belts, pareos 
(wrapped around the body and tied 
at the neck for a beach cover-up), 
headwraps and shawls; long or 
square scarves can be twisted around 


your neck or knotted and carried as 
evening satchels. Bring lot belts. 
In terms of jewelry, choose a focal 


point. A great pair of earrings, for 
example, can make even wet, slicked 
back hair look great, while a series of 
metallic or wooden bracelets will 
help show off a great tan. 

Finally, pack a tote bag to take to 


{ 


the beach—fishnet bags that can fit 
into a pocket when empty work 
particularly well. Add sunglasses 
and a hat for protection from the sun. 


TEAMING UP TO TRAVEL 


If youre planning a trip and want 
some company but don’t want to 
travel with a tour group, you can now 
arrange to have yourself matched up 
with someone and travel as a pair 
instead. It’s not only more social than 
traveling alone, it’s more economical. 

Partners-in-Travel and the Travel 
Companion Exchange are two orga- 
nizations in the business of helping 





people find compatible travel mates. 
All you have to do is pay a modest 
membership fee (under $20), fill out 
a brief questionnaire and write a _ 
personal advertisement about your- 
self, where you want to go and the 
type of person you'd like to travel 
with. Listings are then circulated to 
all members, and the contacts are 
made from there. 

For more information about these 
services, write: Travel Companion — 
Exchange, P.O. Box 833, Amityville, 
NY 11701; or Partners-in-Travel, 
11660 Chenault Street, Suite 119, Los 
Angeles, CA 90049. End 


| 
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THe FUTURE CAIN BE YOURS 


America’s leading science writer tells you the obvious and not-so- 
obvious things computers can and will do for you. By Isaac Asimov 


Tas 





he future is rushing toward us, 
and women must not be 
caught unprepared. It is going 
to affect the home and the 
family—and it is also going to 
affect the status of women in general. 

All through history, the nature of 
the future has been affected by physi- 
cal, sociological and _ technological 
change. However, the pace of tech- 
nological change has steadily quick- 
ened. Its acceleration has been most 
rapid during the twentieth century, 
largely due to a phenomenon called 
the computer. 

We are already a computerized so- 
ciety. Computers, for two decades asso- 
ciated with industry and the univer- 
sities, are now entering the home. 
This is due to the development of the 
“microchip,” which has made it-possi- 
ble to cram a great deal of information 
and versatility into a box small 
enough to fit on a desk and cheap 
enough to suit many a pocketbook. 

The same microchip has permitted 
the manufacture of machine tools so 
intensely computerized as to be capa- 
ble of performing a variety of tasks 
that, until now, only human beings 
could be relied on to do. These are the 
industrial “robots” now in the process 
of transforming our factories. They 
don’t look like the robots of fiction and 
have not the vaguest resemblance to 
the human shape. But human-like 
robots are coming, too. The “home 
robot,” increasingly humanoid in its 
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design, is being developed, and robots 
that can see and talk and do various 
jobs about the house may very likely 
be a fixture with us in a decade or two. 

How will this change the home and 
the family? In a number of ways, some 
superficial and easily foreseen, and 
some quite profound. 

For instance, even today’s computers 
can handle many routine and repeti- 
tive labors around the house, such as 
balancing your checkbook, keeping 
track of your Christmas-card list, con- 
trolling the lighting and heating of the 
house or the watering of the garden. 
Someday soon, a home robot might be 
able to run a vacuum cleaner or dish- 
washer, or hang up coats. 

The computer can perform more so- 
phisticated functions, too, giving you 
access to information and accelerating 
its transfer. A home computer could 
offer a way of keeping you abreast of 
the news, weather or traffic conditions. 
All this, to be sure, is already done by 
radio and television, but the computer 
could do it on demand, at your per- 
sonal convenience. 

What’s more, you could respond at 
will to the information. If you were 
hooked up to-your bank, you could not 
only check your current balance, you 
could arrange for payment of bills, or 
transfer funds to another bank or even 
overseas. If you were connected to a 
supermarket or a department store, 
you could not only keep up-to-date 
with commodities and prices, you 


could make your purchases and ar- 





_ or in the way you organize your time 








































range for delivery. Ifyou worked in an 
office, you could make contact wi 
that office from your home, dictate let 
ters, receive information, supervise 
procedures and hold conferences. 

In short, much of your daily work 
whether home-related or job-related 
could be done without stirring from 
your living room. Obviously, this 
would introduce subtle but far-reach 
ing changes in your and your hus 
band’s commuting habits, for instance 


"| 


It would mean an increase in the time 
you have to spend with your fama 
multiplying opportunities for close 
ness—and for friction, too. | 
There are those who argue that thi 
work-from-the-home concept will nev ; 
er be practical; that human beings ar 
social animals who want to get awa 
from the confines of the home and t 
gather in stores and offices. Even 
that is so, however, no one is suggest 
ing that we'll stay home with our com 
puters all the time. On nice days yorg 
could go to the store or office, but off 
days when you were tired, or th 
weather was bad, you could send i 
your work via the computer. 
eeeoeveaeeeeee i 
he computer is also an educé 
tional device. It can be hookelf 
up to libraries of informatio; 
of all sorts and can, in effe 
answer questions or refer yo); 
to books, documents or any other rei, 
erence material. , 
This will be an important aid i 
your children, but the main thing tf 
remember is that it won’t be just you 
children who will have the entire -coig, 
pus of human knowledge available 1 
them. You will have it as well. 
Until now in human history, educéff, 
tion has been reserved largely for th 
young. With a computer at one’s di 
posal, however, there will be no reasom 
to put an end to one’s education at - 
time. Learning can continue inde 
nitely in those directions that deligh®, 
you; and your mind, kept in conditi¢ 
through the decadés, will remain liv 
ly and creative. 
Realizing this, we come to one of thi fe 
most significant uses for computeri#} 
that of finally raising the role 
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women in the world to full equality 
with that of men. We have reached the 
nt where we understand that in an 
ideal world there should be no such 
hing as “women’s work” or “men’s 
work”; and that each individual, re- 
gardless of sex, should be allowed the 
Ipportunity to work at whatever he or 
she can do well, for a recompense de- 
ermined by the nature and quality of 
she work, not by the sex of the worker. 
‘ In response to this attitude, women 
are flocking into positions that, until 
recently, were primarily held by men. 
The* legal profession is an example. 
Those fields that are becoming “femi- 
nized,” however, have one thing in 
*ommon: They do not involve mathe- 
natics or the physical sciences. For a 
ariety of social and psychological rea- 
ons (not excluding a masculine hos- 
ility toward women in these fields), 
most women do not pursue careers in 
mathematics and physical science. 
@scesveeseces 

n a world where mathematics and 
science are very important, how- 
ever, leaving those fields in the 
hands of men seriously limits the 
extent to which women can 
chiéve equality. The computerization 
f the world is going to multiply the 
portunities in jobs involving the 
nanufacture, maintenance and repair 
computers, the programming and 
‘eprogramming of computers, the de- 
‘ign of new computers, research into 
irtificial intelligence, and the neuro- 
hemistry and neurophysics of the 
1uman brain. All of these areas will 
equire highly developed expertise in 
nathematics and science. If women re- 
gain reticent about pursuing these 


ields, then they abandon the world of . 


omputers and their future to men. 
But computers may offer a solution 
0 this dilemma. If women at an early 
ge are not directed away from science 
nd mathematics, as though those sub- 
2cts were not “suitable” for them; if, 
ather, they are encouraged; if, with 
he help of teaching computers, they 
an study without the pressure of out- 
noded superstitions forcing them 
ack, then many will find that these 
ubjects are not particularly difficult. 
And once science and mathematics 
re “sex-blind,” then the whole spec- 
rum of achievement will be sex-blind, 
nd humanity for the first time in its 
istory will be able to use all its tal- 
nts, rather than only half. 


eee ee ae 
aac Asimov is the author of 276 
90ks, including the best-selling Foun- 
ation’s Edge (Doubleday, 1982). He is 
Iso professor of biochemistry at 
aston University’s School of Medicine. 
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BUT HOW DO (COMPUTERS 





eeeeanesesed 

f the kids can understand them, 
so can you. Here, Dr. David 
Gries, chairman of the depart- 
ment of computer sciences at 
Cornell University, answers the 
questions we all have. 





LMJ: What's inside a computer? 
DR. GRIES: You don’t really need to 
know in order to use one, any more 
than you need to know what’s inside a 
telephone. But the workings are sim- 
ple. First, there are microchips. 


LMJ: What are they? 

DR. GRIES: Chips about as big as your 
fingernail, made of a non-metallic ele- 
ment called silicon. The chips have 
thousands of electronic circuits on 
them. Essentially, they are miniature 
equivalents of the room-size computers 
of the fifties, which had big vacuum 
tubes as conductors, the same kind 
that were in old-fashioned radio sets. 


HJ: What are the microchips for? 
DR. GRIES: There are two kinds. One 
to execute instructions and one to 
store information in memory. 


LHJ: Explain the instruction kind. 
DR. GRIES: They are just a bunch of 
on and off switches, like light 
switches. Various combinations of on 
and off constitute a standardized “ma- 
chine language ” It’s based on the bin- 
ary number system. 


LHJ: What's that? 

DR. GRIES: The only two numbers 
involved are 0 and 1. Usually 0 equals 
off and 1 equals on. Now, for each 
letter of the alphabet, and each num- 
ber from 1 to 9, and each punctuation 
mark, there is a code, a lot like the 
Morse code, that consists of eight 0's 
and 1’s in some combination. An amaz- 
ing number of combinations are possi- 
ble. For example, the capital letter “A” 
is 11000001 and the number 7 is 
00000111. Each of those eight places is 
a “bit”; eight bits make up one “byte.” 


iMJ: What happens when I hit the 
letter “A” on the terminal keyboard? 

DR. GRIES: With the speed of elec- 
tricity, the chip translates your in- 
struction—which is the letter “A”’— 


into the code for “A” and you see an 
“A” on the monitor. Morse-code users 
have to tap out the dots and dashes 
manually, but that’s the only difference. 


LMJ: You said some chips are memory 
chips. But I thought information was 
actually stored on discs. 

DR. GRIES: That's right, too. The in- 
formation on the chips, which are part 
of the hardware, is just for works-in- 
progress, so you can stop for lunch, 
and then go back and finish editing a 
section of an article or whatever. But 
when you're finished, you push a but- 
ton and transfer the information to 
magnetic tape, if you have a very low- 
cost machine, or onto a disc. 


LHJ: What's the difference between a 
hard disc and a floppy disc? 

DR. GRIES: Hard discs are very ex- 
pensive and can be used only once. 
Once the information is stored, you 
can’t change it, so hard discs are good 
only for industrial uses such as operat- 
ing instructions for machinery or huge 
permanent files. Floppy discs are af- 
fordable, portable, and can be used 
either for permanent files or over and 
over again. You can change informa- 
tion, taking someone off a Christmas- 
card list or adding someone new, for 
example. Or you can edit an article, 


and then after it’s printed in the mag- 
azine, you can erase the article from 
the disc and use the disc again. The 
same goes for writing letters. Once 
you have the print-out on paper, you 
don’t need to have the information 
stored on a disc—unless it’s a form 
letter you want to use again “ 
again, of course. 


LHJ: How is the information stored on 
the disc? Are there grooves with little 
bumps on them the way there are on 
phonograph records? 
DR. GRiIES: No. Each record has 
groove that is a ‘continuous spiral) 
Discs have concentric circles, each o é 
of which stores a separate block of 
information. And instead of bumps} 
there are electrical impulses, as ther¢ 
are on magnetic recording tapes. 


LMJ: Is there a reason for the con 
centric circles? j 
DR. GRIES: Yes. They’re called trac 
by the way. Some -of them have as 
signed uses. For an Apple computer 
the seventeenth track of the thirty-fiv 
tracks is always the directory of wha 

on that disc. Other computers hav 
different tracks for this purpose. Bul 

most of the rest of the tracks are fa 
you to fill. And the computer cal 


search for what you~ask it to find | 
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have stored several different 
ngs on one disc—maybe two or 
three form letters or a collection of 
‘recipes. Then, when you type in the 
instruction that tells the computer to 
find your recipe for duck 4a l’orange, it 
will go straight to that track and print 
‘out only that recipe. 


“LMJ: Well, if all this instructing and 
‘storing and retrieving is done in ma- 
‘chine language, why are there pro- 
‘gramming languages such as Fortran 
‘and Pascal and Logo? 

‘DR. GRIES: The programming lan- 
| guages are easier to use, that’s all. For 
/instance, in Logo, the children’s lan- 
‘guage, a child learns that “FD 100” 
makes the “turtle,” a triangular cur- 
sor, or lighted indicator, go forward 100 
'spaces. “LT” means left turn and “RT” 
‘means right turn. “Mystuff’ means 
store my program. The machine trans- 
lates all that back to 0’s and 1. 


LHJ: Do I have to learn a program- 
ming language to use a computer? 
DR. GRIES: Definitely not. People can 
get a lot of use out of a computer just 
by utilizing the commercially pre- 
pared programs, which require you to 
type in English only. But program- 
ming isn’t difficult, and I do think 
children at least should learn it, just 
as they should learn other skills that 
\will prepare them for life as adults. I 
would hate to think all this technol- 
‘ogy, with so much potential, is to be 
‘used just for playing games. 


‘LMJ: So the computer is only as know- 
ledgeable as the people who use it? 

iE GRIES: Exactly. The computers 
‘we have aren’t anything like the 
tuman brain. That’s why they have 
trouble doing things that require real 
hinking, such as playing chess. I play 
chess with my computer, but when I 
look at the game board, I perceive the 
jwhole pattern and go through some 
‘rapid thought processes I’m not even 
‘aware of as I rely on past experience 
and knowledge in planning my strat- 
egy. But the computer has to look at 
each square separately, register what 
pieces are where, file through a pre- 
programmed list of possible moves, 
and pick one. It’s not very efficient or 
brilliant, and, of course, if it hasn’t 
been programmed with enough possi- 
ble moves, it can’t do anything about 
at. It can’t think up anything. 


: It’s nice to know that computers 
are just machines waiting to do our 
bidding. Thanks for taking the mys- 
ery out of these electronic marvels. 


COMPUTER 
TALIA: 


When someone says, 
‘T couldn’t debug it, 
so I had to new it,” 
do you feel as though 
you re ina foreign country? If so, this high-tech 
glossary is just for you. By Arlene Fischer 


f you think of “vanilla” as an ice cream flavor ... well, you’re not a 
“hacker,” but you’re probably no “phrog,” either. You just have some 
catching up to do when it comes to learning the latest computer-age | 
expressions. (A hacker is a computer fanatic, a phrog is someone who 
is resisting computers, and vanilla people are everybody else.) 

If the jargon mystifies you, there’s good reason. Garden variety words like 
“apples” and “bugs” (the terms, respectively, for a brand of computer and an 
error in the computer program) have suddenly gone high-tech. And kids 
who care about “As” are now just as concerned with getting “Ks’—the 
number of “kilobytes” (the amount of memory in a computer). 

To help you through this bewildering jargon, here is a glossary of words 
and phrases defined by whizzes like Dean Hachamovitch, a fourteen-year- 
old computer consultant from Scarsdale, New York, and Anne Schaefer, 
owner of a New York-based computer learning center for children. 








Hardware When your kids beg you for this, beware. They’re not talking 
about screwdrivers. Hardware refers to the physical components of the 
computer: the thing that looks like a typewriter keyboard (actually called a 
keyboard), the thing that looks like a televison set (called a monitor), etc. 


Bytes, bits and nibbles This trio of escapees from a buffet table are 
measures of a computer’ memory (how much information it can store). A 
byte roughly equals one character (i.e., letter, number or punctuation mark) 
and is made up of eight bits or two nibbles. For practical purposes, computer 
buffs will refer to the amount of memory in the machine in terms of K 
(kilobytes), which is a little more than one thousand bytes. 


Seftware This is the set of instructions that turns the machine into a 
game player or a check balancer or a graphic designer. 


Beet When you “boot the disc,” you start the computer. 

Crash It means that the machine has stopped and no one can get it working. 
Debug Remove the flaws from a program. A moth is responsible for this 
expression. Back in the 1930s, one flew into a computer and jammed the 


switches. To correct this, technicians literally had to get the bug out. 


GIGO Garbage in, garbage out. Which means that a machine is only as 
good as the person using it—you get out what you put in. 





Kludge A makeshift computer, analogous to a jalopy. Makes hackers shiver. 
Menw The list of a program’s possibilities. 


New Erase everything and start over, as in: “Let’s new it.” 
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HOW TO BUY THE HARDWARE 


The editors of one of todays most successful personal computing 
magazines help you choose the right computer. By David H. Ahi, 
Editor-in-Chief, and Elizabeth B. Staples, Editor, Creative Computing 


rices for small computers 

range from $39.93 for the 

tiny Timex/Sinclair 1000 to 

well over $10,000 for fully 

equipped office models that 
can still be considered “personal” com- 
puters. But which one is for you? The 
following outline is designed to serve 
as a general guide for purchasing. 


The basic computer 
$40 to $100: You get a computer with a 
membrane keyboard (smooth plastic, 
with pictures of keys printed on it); 
low-resolution (lines made of little 
squares, not easy to read), black-and- 
white display; no sound; and 5K or 
less of memory. (1K holds the equiv- 
alent of ’2 typed page.) All systems in 
this price range use magnetic re- 
cording cassette tapes for storage of 
programs and information. 

$50 to $300: You get a computer 
with 3K to 16K (up to 8 typed pages) 
of memory; a rubberized, “Chiclet”- 
style keyboard, or a limited full-stroke 
keyboard; and medium resolution 
color display. Computers in this price 
range use cassettes or can be inter- 
faced with (hooked up to) floppy-disc 
drives. (See below for definition.) 

$300 to $1,500: The computer you 
buy in this price range will have 32K 
to 64K (equals 16 to 32 typed pages) of 
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memory; better graphics (high resolu- 
tion); a full-stroke keyboard (like a 
typewriter keyboard); and, in general, 
more software than its cheaper rela- 
tives, because greater memory capac- 
ity means more potential for pro- 
grams. These computers also have 
more slots available for “interface 
cards,” which are the little circuit 
boards (about $100 each) you need to 
interface your computer with any pe- 
ripherals (accessory devices). 

$1,500 and up: Machines in this 
price range understand more lan- 
guages, have more memory and more 
room for a range of peripherals. 


Cassette recorders 

A standard audio cassette recorder 
costing between $39 and $79 is ade- 
quate for program and information 
storage for most low-cost computers. A 
recorder designed for use with a com- 
puter will cost between $50 and $100. 


Dise drives 

These serve the same purpose as re- 
corders, but they're faster and data re- 
trieval is much more reliable. You 
have to buy an interface for the first 
disc drive, so the total cost is from 
$450 to $800. A second drive, if you 
need one, can use the same interface, 
so the cost is from $350 to $500. 


Printers 
If you want to transfer to paper infor- 
mation stored in your computer or on 
a disc or tape, you'll need a printer. 
There are two types of technology. 
Thermal printers print on special 
sensitized paper. They can be pur- 
chased for as little as $200, but the 
paper is expensive and perishable. 
Plain paper printers come in two 
kinds: Dot matrix printers range in 
price from $350 to $2,000. Although 
the letters, numbers and graphics 
characters they produce are composed 
of dots, the print quality on the better 
models is all but indistinguishable 
from typewriter type. Fully formed 
character (or letter-quality) printers 
range in price from $650 to $3,000. 
The type is like that of a typewriter. 


Modems 
A modem is a device that utilizes your 
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telephone to allow you to communicate | 
with another computer—the one at_ 
your office or the one at the bank, for 
example. Modems range in price from | 
$129 to $750. An acoustic modem has | 
rubber cups into which the receiver of | 
the telephone fits. A direct-connect | 
modem plugs into a modular phone | 
jack in the wall. If you have a dumb 
modem, you must first dial the phone, 
listen for the correct signal from the 
answering computer and then type a’ 
pre-designated password before you 
can get the information. A smart] 
‘modem is more expensive, but it does 
all of these things for you. 


Controllers 
Joysticks, the most common control- 
lers, cost between $10 and $60, and 
are used to control the action in games 
and certain graphics programs. They 
are of two types: switch and poten-" 
tiometer, which has a greater range of| 
movement. Some computers work with| 
only one type, so check before you buy. | 
Other kinds of controllers include pad-, i 
dles, track balls and inice._ 


$ 

Graphics devices q 
Graphics tablets are electronic draw- 
ing boards which cost from $500 0) 
$1,000. Some use pivoting arms, while | 
others use an electronic pencil called 2 
stylus. As you draw your map, chart or 
picture, the image appears on the 
monitor so you can make corrections. 
Light pens allow you to draw right) 
on your computer screen. The resolu- | 
tion is not as good as it would be with 
a graphic tablet and stylus, but the 
price is far less—$20 to $400. 
Plotters are the graphic equivalent! 
of printers, and you'll need one if yo 
want to get your chart or map out of 
the computer memory or disc and onto 
paper. Plotters have a series of pens 
and can draw straight diagonal lines 
and true circles. The more expensive 
models have pens with different colors. 
Prices range from $800 to $5,000. 


Music and speech synthesizers 
Some computers have music a 
built in; others require that you po 

chase additional software to add 
speech or music. Prices start as low a 
$39 for a music synthesis progres 
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and the sky’s the limit once you start 
adding speakers, keyboards, mixers, 
and other electronic equipment. 


Home-control devices 

Many of the home-control devices cur- 
rently available can be interfaced with 
a computer to provide more versatile 
and flexible control of lights, alarms, 
‘air conditioning and other devices in 
‘the home. Some computers will even 
respond to oral commands. But be 
warned: The interface will cost two to 
three times as much as the controller. 
‘Prices start at about $100. 


Service 
‘The personal computer industry is 
growing rapidly, and the number of 
service centers has not always kept 
pace with the proliferation of ma- 
‘chines. Once you become dependent on 
your computer, you will not want to be 
parted from it for long. Whether you 
are sending it for modification or re- 
pair, you will want fast, reliable ser- 
vice, so investigate the availability of 
service before you buy. 
Where to buy 
The first thing to remember is that the 
lowest price for a computer is not al- 
ways the best price. A store whose 
prices are far below not only the list 
‘but the average “street price” may be 
offering an obsolete model or a deal 
that couples the purchase of the com- 
puter with the purchase of specific 
software and peripherals that you may 
neither need nor want. _ 
Second, be aware that knowledge- 
able salespeople are extremely hard to 
find. Do not expect to get reliable in- 
‘formation from a clerk in a depart- 
‘ment or discount store. If you choose 
ito buy from one of these stores or from 
a mail-order company, you must have 
all the information you need before 
you enter the store. 
' Computer stores, in contrast, are 
usually staffed by people who are fa- 
‘miliar with at least the lines of compu- 
ers carried in the store. Naturally, 
‘they will favor these lines in any dis- 
‘cussion of the merits of one computer 
over another. And they will be more 
‘inclined to offer better service to a 
‘person who has purchased her compu- 
ter from their store. 
| As you now know, a computer sys- 
jtem consists of more than just the 
‘computer itself. In general, for compu- 
ters costing under $1,000, you should 
foe that the price of the basic com- 
uter is 30 percent of the total system 
lcost, peripherals 40 percent, and soft- 
‘ware 30 percent. 
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ust as anybody can buy a frozen cake, defrost it and serve it, 
anybody can buy a ready-to-run software package, place it in the 
computer and use it. Here’s just a sampling of what's out there. 
Obviously, some programs require peripherals. 

Data-base programs with which to catalog a postcard collection, 
keep track of recipes or maintain “itd Christmas-card list. 
Word-processing programs with ™ aR 
which to write school reports, let- 
ters, minutes and memos. 
Communications software, which 
allows you to tap into data bases 
that provide access to airline sched- 
ules, the latest stock-market prices. 
Electronic mail programs, which 
connect you with other users. 
Financial programs with which to 
analyze a stock portfolio, calculate 
house payments or compute taxes. 
Educational practice programs— 
really electronic flash cards—which 
provide drills in arithmetic, vo- 
cabulary, spelling or chemistry. 
Graphics programs, which enable 
you to “draw” animated faces and create animated stories. 

Plotting programs, which can draw a bar chart or a contour map. 
Music packages, which enable you to provide background music for 
practicing the flute, or help you learn about composition. 

Educational games and simulations in which you run a lemonade stand or 
control a malaria epidemic. 

Arcade-type games with Pac-creatures, invaders, racing cars, 3D mazes. 
Board and card game simulations like chess, backgammon, blackjack. 
Adventure and fantasy games in which you seek out a buried treasure. 





Compatibility Each software package on your dealer’s shelf is designed to 
work with a specific kind of computer. A program that runs on a given 
computer is said to be “compatible” with it. Further, each software package 
requires a certain amount of memory, and your computer must be equipped 
with at least that much memory or the program will not work. Also check to 
see whether the software requires any peripherals, such as controllers. 


Test befere you buy Whenever possible, test a program before you buy it. 
Like records, most software packages cannot be returned if you discover that 
you don’t like them after you get home. 


Backup Floppy discs are expensive ($20 to $500) and very fragile. For this 
reason, people routinely make a backup copy of the program purchased on a 
blank disc. However, software piracy: (theft for profit of copyrighted 
programs) is a subject of great concern to software publishers. Many of them 
attempt to protect themselves by rigging programs so they can’t be copied 
easily. If you buy one of these “copy protected” programs, find out whether 
any provision has been made for a low-cost backup if your disc is rendered 
inoperable through no fault of your own. Most dealers will supply a 
replacement for a nominal fee if you have the registration number. 


Guarantee Find out whether the package will be replaced by the 
manufacturer if it doesn’t run properly to begin with. 
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HOW I LEARNED TO LOVE 
MY COMPUTER 


Sseeeeeeee eee Seeeeeeeeeeeseeeeeeeeeeee 


No, it wasn’t love at first byte. 
But heres how attraction 


turned to passion. 
By Pam Hait 


‘ve always felt that there are two 
kinds of people in the world: those 
who love machines and those 
whom machines are out to get. My 
husband is one of the first group; I 
am one of the second. Even switching 
to an electric typewriter was trauma- 
tic. Which is why, if anyone had ever 
told me that I would be writing this 
story while staring at'a gray screen 
instead of at yellow copy paper, I 
would have hooted with laughter. 

But that was my old life—B.C., that 
is, before computer. 

How did this miracle come about in 
the Southwestern desert? It happened 
as the result of a crisis. It was the 
winter of ’82 and every night I was 
writing, yet I never caught up. Sud- 
denly, my mind literally blanked out. 
In computer terms, there was a glitch 
in my system. My husband decided 
that I had to either increase my effi- 
ciency or lighten my workload. 

Hesitantly, I offered a suggestion. 
What about a computer? For two years 
he had been trying to rationalize buy- 
ing a home computer. At last, he had a 
reason. He swung into action. Compu- 
ter magazines. Brochures. Telephone 
calls. Computer stores. Finally he had 
his choices ready for my inspection. 

We set off with great expectations. 
Which didn’t last. One machine was 
too ugly. One had too small a screen. 
One was too plastic. Another was too 
complex. I felt like Goldilocks looking 
for the perfect chair. None felt “just 
right.” I also worried that I was sound- 
ing like a spoiled brat. Here he was 
willing to spend several thousand dol- 
lars, and I was objecting to the choices 
on aesthetic grounds. 

So I started researching computers 
and discovered a basic truth. Aesthet- 
ics do count. Most computer users can- 
not explain how their computer works 
any more than they can describe the 
details of their car engine. But each 
can tell you about the feel of the key- 
board, the size of the screen. 
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I was cau- 
tioned, “You 
will look at 
many comput- 
ers and one day you will walk in and 
sit down and use a certain one and you 
won't be able to live without it.” Sure 
enough, while my experience wasn’t 
exactly love at first sight, it was cer- 
tainly a heavy crush. From the mo- 
ment I sat down at my model, no other 
machine measured up. Within two 
months, the hardware—the computer 
terminal, dual-disc drives, letter- 
quality printer, and static-free carpet 
mat—was installed in my office along 
with four large binders of instructions 
and eight taped cassette lessons. I had 
extra-wide-lined computer paper, extra 
discs, the word-processing software— 
and, most important to the men of the 
house, the digital games disc. 


y day the computer was mine, 
but the nights belonged to 
space battles. It was the 
Klingons against Captain 
Glen and Captain Hugh, my 
husband and my son. Actually, it was 
me against the Klingons and Captain 
Glen and Captain Hugh—but they 
were all too preoccupied to notice. 

At night they played, while by day I 
fiddled with control keys and com- 
mands. Within a week I could file and 
edit and print and recall information. 
I could use capital letters and under- 
line. Within a month I had digested 
the first four lessons, and was so busy 
using the computer that I never had 
time to discover the wonders promised 
in the other four cassettes. 

During that first month I swung 
from euphoria to frustration at least 
five times every hour. At best, I gal- 
loped through paragraphs and pages. 
At worst, I felt as though I were going 
the wrong way on the freeway and 
couldn’t find the exit to switch lanes. 
Frantically, I would punch in direc- 


































, 


the command precisely as the compu- 
ter demanded. Picky, picky. 

Yet, I remained fascinated by the 
speed and ease the computer brought 
to my life. Soon I was showing off m 


watch. Presto commando. Paragraphs 
disappear and reappear in new places. 
Click the keys and columns form, mar- 
gins move, words:put themselves in 
neat stacks. Only occasionally did |] 
marvel that I, the least likely to suc 
ceed scientifically, had mastered this} 
machine. Who had time to enjoy suc 
cess when computer-time was so scareé 
around our house? ~ . 

My office began to look like O’Hare 
Airport during Christmas. People ev. 
erywhere. My husband, who gradus 
ated from games to accounting, needeg 
computer hours. Our fifteen-year-olt 
was charming her high school teachers 
with perfectly spaced word-processe¢ 
projects. Our twelve-year-old insisted 
that he needed the computer to do his 
homework. So what that he can’t type! 
Hunt and peck worked just fine. 

It has been a year now since we 
moved from B.C. to C.E. (the Compu 
ter Era). Already we are talking ex 
pansion. My husband, who gets delu 
sions of grandeur at the drop of 
flashing cursor, suggested a multi-us 
system. Reluctantly, he agreed tha 
buying a second, smaller comput 
made more sense. So hes nepal 
shopping again. Two-computer hous 
holds, we predict, will soon be just asm 
common as two-car families. 

How did I learn to love my compu) 
ter? Just the way I learned to use an¢ 
love my dishwasher, my microm 
and my three-speed, five-cycle wash 
ing machine. To use it is to love it. 


j 
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FORWARD 


_ By Nancy Rossi 


They talked happily 
about growing old 






~ e- 





together—but it didn’t 


ohn and I met at a party that neither of us 

wanted to go to in Manhasset, Long Island, in 

April 1972. I was sitting by myself, feeling a 
little shy, when the handsomest young man I'd ever 
seen walked into the house. He had a huge grin on 
his face and was shaking hands with everyone, but 
he didn’t stop to chat; he kept right on walking into 
the living room. In a blink and a breath there were 
two big feet taking up the space on the rug in front 
of the ottoman I was sitting on. I looked up and 
smiled. He quickly got down on his knees and said, 
“Hi, ’m John.” 

And I said, “Hi 

And he said, “I saw you the moment I walked in. 
You are the most beautiful girl I have ever seen in 
my life, and someday !’m going to marry you.” 

He told me everythi: bout himself. He had been 
born and had grown up Utica, New York. He had 
a brother and two sisters ; father had his own law 
firm in Utica. John had gone to Cornell Law School, 
and had been practicing law in New York City in the 
tax department of a Park Avenue law firm. 

At about ten o’clock John got up to go. He had just 

0 minutes to catch the train back to New York. He 

’t- even know my last name when he left. 


Pm Nancy.” 


opyright © 1983 by Nancy Rossi. From the book FROM THIS DAY FORWARD by Nancy Rossi, to be published by Times Books. Photographs provided by Nancy Rossi. 
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5 | turn out that way. This 
is the story of aman 
who gave his wife the 
strength to survive 
without him. 


He tracked me down about a month later, though 
and after a few dates he invited me out to the housé 
he rented with friends in East Hampton. 

We were both a little awkward when we arrived 
and went down to the kitchen to get something t 
drink. I decided to lift myself up to sit on th 
countertop, thinking I would look neat sitting u 
there listening to him as he made ‘our drinks. Be 
cause I am short, this would be a hard maneuver i 
any kitchen, but this house seemed to have eve 
higher than usual countertops. I reached out behin¢ 
me, placed my hands palms down, and with ov 
energy and agility, lifted myself up over the counter 
John turned and looked at me admiringly. Gee, fol 
such a little thing, she’s awfully strong, I could heal 
him thinking. I was still in midair, my backside 
about to touch down on the counter; I was smiling 
with such self-satisfied pride on my face, and | 
landed, not as quietly as ’d hoped, in a plate—yes 
in a dinner plate full of the previous weekend} 
accumulated bacon grease. 

I said, “John, look what I’ve done.” He turned 
his head toward me. I gulped, quietly let out a lon 
breath to give me courage, and said, “I’m sitting in 
bacon grease.” (continued 
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Leave it to Eagle® Brand to combine two all-time favorites into” 
one delicious dessert— Pecan Fudge Pie. 

All you need is Eagle Brand Sweetened Condensed Milk and 
a few simple ingredients and you’ve made a chocolatey, nutty dessert. 

Eagle Brand, The Dessert Maker, is the original precooked 
blend of milk and sugar that makes any dessert rich and creamy. 

Pecan Fudge Pie. You’ll love to make it for your family. And 
your family will love to make it disappear. 


7 7 PecanFudge Pie \_ 
(Makes one 9-inch pie 
Ls 


1 (9-inch) unbaked pastry shell ¥% cup hot water 
1 (4-ounce) package sweet cooking 


2 , wel t S 
chocolate or 2 (1-ounce) squares ]ags, well beaten 


unsweetened chocolate 1 teaspoon 
SRA b 


| Yq cup margarine or butter vanilla extract 
| 1 (14-ounce) can Eagle® Brand Ye teaspoon salt Ye 
| Sweetened Condensed Milk 1% cups pecan ye WH 





(NOT evaporated milk) halves or pieces S a Ud 


Shr eee 


Preheat oven to 350°. In medium saucepan, over low heat, melt Wy Ss 
chocolate and margarine. Stir in Eagle Brand, hot water and eggs; mix if ‘'>. P 
well. Remove from heat; stir in remaining ingredients. Pour into prepared 
pastry shell. Bake 40 to 45 minutes or until center is set. Cool. Chill 3 eo 
hours. Gamish as desired. Refrigerate /eftovers. 


‘ a | 
® 
© Borden, Inc., 1983 _ ao-= om —_mes oes ae oo iJ 





FROM THIS DAY 


continued 


“Oh, my God, Nancy. Oh, I’m sorry.” 
He admitted he’d left it there. 

I said, “I can’t believe how stupid I 
am. I'll go up and change.” 

But his eyes were dancing, and he 
began to laugh. He lifted me off the 
countertop and said, “You are fantas- 
tic!” Afterward, John would say, “Oh, 
you should have seen yourself. All the 
New York City women I’d met were so 
perfect, and you were so normal. If I 
hadn’t been in love with you before, I 
sure was then.” 

Two years later we married. We 
were wildly happy. We had friends, we 
both enjoyed our work, we extrava- 
gantly spent what money we had on 
each other, and we talked for hours 
and hours at a time. Whenever we 
passed a gray-haired cou- 
ple as we walked along the 
beach during our summers, 
John would give me a 
squeeze, and I'd give hima 
hug, and I'd look up into 
his dark blue eyes, and 
he’d look down into my 
pale blue eyes, and wed 
smile and smile, and we'd 
finally express it in words: 
We looked forward to the 
time when wed be the 
older couple walking down 
the beach. 

John used to say, “You'll 
be so beautiful then, Nini. I can see 
you with your gray hair coming out 
from underneath one of your crazy 
beach hats.” And I remember telling 
John that his gray hair would make 
him look like a Supreme Court judge, 
that his jokes would be just as funny. 
“And Bunky, you'll still be so sexy that 
I'll be after you.” 

It didn’t turn out that way. 

When I look back on those happy 
days, I often think of the evenings we 
spent together at the opera. John loved 
music. On those nights he always 
looked so incredibly handsome. I 
would put the studs in his formal shirt 
for him. I did that countless times 
during the next years, and I realize 
now that those were sweet moments, 
ones that I miss so much—the times 
he would lift his chin up, and Jd put 


those studs in his forma! shirt. 
During dinner in the beautiful room 

that was the Opera Club incoln 

Center, we sat at a big table with 


friends, talking and laughing. At the 
end of the meal the chimes were 
played and we knew it was time to ge 
to our seats. I always thought how 
lucky I was to be sitting next to John, 
and would reach to squeeze his hand. 
In the dark he’d turn and I would 
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see his lips move to say, “I love you.” 

But mostly what I remember from 
our happy times together was how 
much we wanted children. I had suf- 
fered an ectopic pregnancy that made 
us fear I was infertile, so in May 1978, 
when I got pregnant, John and I were 
thrilled. 

That summer we spent weekends at 
the beach jogging, playing tennis, gar- 
dening and planning for the baby. 
Then one afternoon in August, John 
complained of the heat, and told me he 
was going to spend the afternoon in- 
side watching television. This was not 
like him, and I worried. John would 
normally be outside jogging, no matter 
how hot it was. At the beach the next 
weekend he complained about how he 
looked in a bathing suit. His stomach 
did seem to be sticking out. 

Before Labor Day he made an ap- 


hat’s what “very short” 
means? That he may 


not live to see the baby? 
It was only three 
months away. 





pointment for a checkup: His back was 
bothering him, too. Maybe he’d hurt it 
playing tennis; anyway, we both 
agreed that he should check it out 
with the doctor. He had some X-rays, 
which seemed to show nothing, but the 
pain in his back did not go away. He 
was to see the doctor again after Labor 
Day weekend. 

John’s birthday was on Wednesday, 
September 6. He was thirty-three 
years old. When he came home from 
work that day I could tell he wasn’t 
feeling well, and he looked tired. We 
sat down to the dinner I had cooked, 
and he barely picked at it. He apolo- 
gized, saying he didn’t know why, but 
he just wasn’t hungry. It seemed he 
wouldn’t talk to me. I kept asking him 
what was wrong, and he just got mad. 
I went out to the kitchen to do the 
dishes, and I was scared; he had never 
treated me like that before. I worried 
that he didn’t want the baby, didn’t 
want me. This was the first birthday 
night of his since ’d met him in 1972 
that we didn’t make love. 

But two nights later our eyes locked 
together, and we looked down at his 
stomach as we lay in bed, and no one 
now needed to tell us why we were 
scared. His stomach was bulging, the 


blue veins showing beneath the thin 
translucence of his skin. I said, “John, 
what is this? What’s wrong?” 


John earlier in the week, was shocked 
John. I sat in the chair next to his 


that he was making arrangements for 
John to be admitted right away to Co 










































“T don’t know, Nini.” His face was as 
full of fear as mine. 

“You've got to go back to Dr. Lisio,” 
said. “Tomorrow.” 

We went together to Dr. Lisio’s office 
around ten the next morning. John’s 
appearance was changing daily, the 
weight shedding off him except for his 
stomach. Even Dr. Lisio, who had see 


He talked to us for a while and then 
went into the examining room wit. 


desk, and prayed. 
When Dr. Lisio came out, he told me 


lumbia-Presbyterian Hospital. The 
next ten days were, agony for John as 
dozens of medical tests 
were performed, man 
quite painful. Finally the 
told us they had found ¢ 
tumor. Strangely, neithe 
John nor I fell apart at this 
news. It was something 
definite. They held ou} 
their scrubbed, soft sur 
geon’s hands to us in hope 
It might be benign. 

John ,was operated o 
Tuesday, September 26, 
day I will never forget. 
arrived .at the hospital 

early. The minutes slogge 
by that morning; there I was doin 
needlepoint, feeling the baby kick. 
looked at my watch. The door opened 
and Dr. Wiedel, the surgeon, intro 
duced himself. 

John had told me how much I woul 
like him. “He’s very- special, Nini, é 
real gentleman.” I heard later that hi 
nickname at the hospital was “th 
Prince.” Funny. That’s how a lot of th 
people in John’s law firm referred 
him, as “the Prince.” 

“I was so sorry I missed you oe 
night,” said Dr. -Wiedel. “John sai 
you’d just left. ’d wanted to have ‘ 
chance to talk to you and explain wha 
we were going to be doing.” 

I smiled, nodded, still didn’t sa 
anything. Something was coming; 
could feel it. 

“John,” he said, “does have a tumor. 

I grabbed for the note pad on Johni 
night table; I wanted to write every 
thing down. 

“We’re pretty sure that John ha 
mesothelioma.” 

My notes said: “mesothelioma?” 

“We'll know for sure when the pa 
thologist’s report is in. I only see abou 
one of these a year, and I’ve never see 
one in a thirty-three-year-old.” | 

Oh, God. I (continued on page 12 
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FISH FLORENTINE* 

RICE WITH ’ 
SLICED MUSHROOMS 

PEPPER SALAD* 
LEMON TART* 
*Recipes included 


Easy 





FISH FLORENTINE 


Crispy breaded fish nestled on a 


bed of tender spinach, topped with 
a smooth cheese sauce. 
Bake a 12-0z. package of frozen 


breaded fish portions according to 
directions. Cook : oz. package 
of frozen chopped spinach accord- 
ing to directions, omitting the 
salt; drain. Meanwhile, in a small 
saucepan melt 2 tablespcons but- 
ter or margarine. Add ¥4 cup chop- 
ped onion and saute until ter 
Add 1 can of condensed Ched 
cheese soup, undiluted, ¥3 
milk, 2 tablespoons vermouth and 
1¥2 teaspoons Worcestershire 
auce. Heat to boiling, stirring 
uently. Reduce heat and sim- 
} minutes. To serve, stir % 
theese sauce into drained 












Super Quick Meals | 


Fast fish dinner 
thatS company elegant 
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spinach and spoon into a serving 
dish. Top with fish and spoon on 
remaining sauce. Serves 4. 


PEPPER SALAD 


Your choice—red or green—tossed 


with slices of onion and dressed 
with a zesty vinaigrette. 


In a jar with tight-fitting lid com- 
bine 2 tablespoons red wine vine- 
gar, 2 tablespoons salad oil, 2 
tablespoons water, Ys teaspoon salt 
and dash each pepper and sugar. 
Cover and shake until well mixed. 
Cut 2 red or green peppers into 
strips and 1 small onion into 
lices; combine in bowl. Pour 
dressing over and toss. Spoon 
salad onto a large plate or ar- 
range on four lettuce-lined salad 
plates. Serves 4. 


LEMON TART 


Rich, velvety treat with the cool, 
tangy taste of lemons. 


In a medium bowl combine 1 can 
(14 oz.) sweetened condensed milk, 
2 eggs, ¥2 cup lemon juice and 1 
teaspoon grated lemon peel; stir 
until well blended. Pour into 6 
individual graham cracker tart 
shells. Refrigerate until ready to 
serve. Top with whipped topping. 
Makes 6. 


TACO TIP 


To prepare prepackaged taco 
shells for filling, I hang them 
over the bars of my oven rack. 
They heat more evenly in the 
oven than in a pan, with no 
scorching! —Harriet Amarino, 
Seaside Park, NJ 
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Lost 20 Ibs 


in 10 weeks 


feck 38 Ibs 


in 16 weeks 


. . 


/ Lost 51 Ibs 


in 18 weeks 


Lynn Borges: San Lorenzo, CA 


These people all lost weight with 
Extra Strength Dexatrim.®° Dexatrim 
contains the strongest appe- 
tite control formula you can buy 
without prescription. Just one 
Dexatrim* capsule will control your 
appetite all day to help you eat 
less and lose weight. 

These testimonials are notneces- 
sarily typical. Weight loss ranges 
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can’t lose weilg 
t these people did. 











Lost 40 Ibs 


in 20 weeks 


Lost 38 Ibs | 


in 14 weeks 
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Mary Tyre, Jesup, GA 


= Lost 49 Ibs = 


in 20 weeks 





Barbara Ritz, Annapolis, MD 


from no loss at all to substan- 
tial losses. Clinical studies show 
that the average loss is about 
one pound per week, but thou- 
sands of consumers have repor- 
ted higher losses when they used 
Dexatrim. 

So do what these people did. Try 
the Extra Strength Dexatrim Diet 
Plan...to eat less and lose weight. 





Available in Regular Strength, Extra Strength, Extra Strength Caffeine Free, and Extra Strength Plus Vitamins 


No appetite control capsule works harder to help you lose weight. 


‘Take as directed. Read all package statements. 


© 1983 Thompson Medical Co., Inc 







CAUGHT SOON ENOUGH, 
EARLY TOOTH DECAY CAN ACTUALLY 
BE REPAIRED BY COLGATE 


Now Colgate,and only Colgate, offers 
exclusive X-ray proof. Colgate helps prevent 
early tooth decay from becoming acavity. 
These special X-ray photos represent a tooth 
magnified many times! They show that early 
tooth decay, when caught soon enough, 
can be repaired by Colgate—with the most 
clinically proven fluoride in any toothpaste. 





EARLY TOOTH DECAY: Teeth are AFTER 10 DAYS USING COLGATE: 
made of minerals. But decay acids Colgate’s mineral-rich MFP® fluoride 
can cause mineral loss—unless formula helps replace lost minerals 
these minerals are replaced, the to actually help repair early tooth 
early tooth decay seen here can decay. 

tum into cavities. 























‘COLGATE. 
THE MAXIMUM FLUORIDE PROTECTION 
IN ANY TOOTHPASTE. 


Colgate” with MFP® fluoride has been shown to be an effective decay-preventive dentifrice that can be of significant value when used ina 
conscientiously applied program of oral hygiene and regular professional care’ Council on Dental Therapeutics. American Dental Association 





See your dentist, limit sweet snacks, brush regularly with Colgate. © 1983, Colgate-Palmolive Company. 


RUNNING PAST 


continued 


Bonnie. She is running toward me, 
er blonde hair streaming in all direc- 
ions, her cheeks ablaze with some 
ind of stress, school papers spilling 
om her arms. 

“Mama,” she cries, “I’m 






approaches she doesn’t 
low down, but stumbles into me. I 
ake a compensating step backward, 
hen hug her tightly. “Where were 
you, honey? I was getting worried.” 

She thrusts the papers into my 

ands. They are crayoned birds and 
sunshine, mimeographed pictures of 

locks. “A girl,” she gulps for air, “kept 
ne from crossing the street.” 
' “Who?” I glance back toward the 
school, but there is no one. 
| “A girl. Cora Mae.” She pulls the 
ollar of her cotton jacket closer to her 
ound face. 

“Why?” 

“T don’t know.” 

I take her hand and we begin to 
walk. “Is she in your class?” 

“Not in my class, but in the second 
zrade like me.” 

Our square, clapboard home comes 
nto view. Three stories high, it has a 
2upola on top—a little room where we 
can look far out on the water. I feel a 
swinge of pleasurable pride for our 
weather-worn boarding house. 

“Well, Cora Mae had better not do 

vhat again,” I say, as we enter the 
xitchen. A sudden rush of heat steams 
my glasses. I sit at the oaken table 
and wipe them with a tissue. Bonnie 
veels off her coat. 
| “How did she keep you from cross- 
ng the street?” 
| “Like this.” Bonnie opens her blue 
=yes wide and stretches out her arms. 
‘She got in front of me. And I couldn’t 
zet past.” 
' “Who did?” Jason has come into the 
‘room, headed straight for Bonnie. It is 
a daily ritual: He lifts her up, up until 
aer head touches the ceiling. 

“Cora Mae, Daddy.” She smiles 
own at his generous grin, his shaggy 


yellow hair, playfully poking at the 
muscles of his arms. 

“Whos Cora Mae?” Jason lowers 
Bonnie, and holds her at eye level. 

“A new girl... real pretty.” 

“Well, I don’t like anybody getting 
in your way. Yours or Mama’s. Or 
Nanna’s. Next time, I'll have to come 
to school and speak to Cora Mae. You 
tell her that, all right?” 

“All right.” Bonnie nods as he sets 
her gently onto the linoleum, but her 
expression says she’s thinking it over, 
that there is something else. 

In the evening, after Bonnie has 
gone to bed, I sit in the pale circle cast 
by a living-room lamp and ripple the 
pages of the community college cata- 
log. It is stiff from the printing. No 
one’s read this particular one before. It 
smells like a bookshop, like the sta- 
tionery aisle in Hogan’s Drugette. It 
smells like a schoolroom. 

I know exactly what I want. I open it 
to “Department of English . . . Classi- 
cal Tradition in English Literature . . . 
Contemporary Poetry . . . The Modern 
Novel...” 

“Whatcha got?” It is Jason, in from 
helping a neighbor install storage cab- 
inets. Much of the joy he carries with 
him seems to rise from his ability to 
do any job: carpentry, plastering, 
painting, wiring. In the summer, he 
runs the boarding house. 

“The college catalog.” 

He wipes his face with a cleah hand- 
kerchief. “Came today, did it?” 

“Yes.” I am like a person with one 
foot on each half of a cracked and 
widening ice floe; still very much in 
love with Jason after nine years of 
marriage, but being pulled by another 
insistent force: education. Delicious, 
tantalizing knowledge. 

I am shy about my feelings. I lay the 
catalog aside to pour orange juice for 
him. He sits silently at the kitchen 
table, looking into his glass. 

“So. What is it you want to learn?” 

“T don’t know. Everything, I guess.” 

He stares straight into my eyes. No 
anger or challenge there, just a famil- 
iar expression that I know as fondness. 

“Jason, I really want to.” 

“What do you need it for, Kathleen? 
We got about everything a body could 
want—what with Nanna giving us the 
boarding house and all.” 

“T know.” 

“Do you mean you want to get an- 
other kind of a job sometime?” He 
tries to ask it fairly, but he’s hoping for 
a certain answer, the one that will 
keep us as we are. 

“No. I don’t think so, anyway.” 

He shakes his head. 

“You could go with me, Jason. Just a 
course at a time. That's all.” 

He ponders this, then walks to the 


sink and rinses out his glass. 

“Jason?” 

“Tt’s not for me.” 

“How do you know?” 

“T know.” He’s not being belligerent, 
just honest. 

“But I want to go.” 

“Then go,” he says. 

In the night, I lie in bed breathing 
close to his chest. My pulse is a pen- 
dulum tapping Dear heart, Dear heart. 
Jason moves toward me in his sleep 
and I press my cheek against his 
shoulder. Will it eventually mean that 
I have to choose? A tiny fear slides 
back and forth under my breastbone. 

The next day at mid-afternoon, 
Jason’s grandmother and I sit up in 
the cupola to watch school let out. Her 
wicker wingback is always here, but I 
have brought a metal folding chair. 
Chocolate, the cat, is asleep on one of 
the sills, his puffy striped tail pointing 
toward the hardwood floor. The air in 
the cupola is nippy, and the sides 
creak in the breeze. 

“A girl, you say?” Nanna repeats. 
She sometimes has trouble remember- 
ing, since she is nearly ninety. 

“Cora Mae.” 

Far down the line of squared-off 
streets and avenues, with row after 
row of gray wooden low-slung houses, 
we see the school doors slowly open. 
The children begin to pour out, their 
colored outerwear like pieces of a 
bright mosaic. I rise from my chair, 
watching. The house is quiet beneath 
my feet. Boarders are a_ seasonal 
thing, and right now there are none. 

Nanna slowly gets up, too. She is 
not a little old lady. In spite of her 
years, she is still prominently regal. 
Sometimes, I almost see her Nordic 
ancestors, fiercely tall, standing be- 
hind her. 

Now, the children are clearing, 
walking away, skipping away, getting 
into cars. I spot Bonnie’s red jacket 
heading for the cross street. Here 
comes a flowered dress and green 
sweater, running after Bonnie, getting 
in front of her. Cora Mae. I stiffen. J 
should be down there, I think. 

Nanna senses these feelings and 
touches my arm. It is not our style to 
interfere with Bonnie. Independence is 
a learned thing. We wait. 

Bonnie zigzags on the sidewalk, try- 
ing to get past. Cora Mae is at her like 
a basketball guard. 


Thats enough! I want to shout. In- | 


stead, I fold my arms and say nothing. 
Chocolate’s fur waves with electricity. 
He raises an ear and opens his eyes. 
His tail points straight up. 

Bonnie is standing still now, facing 
Cora Mae. I wish I could see their 
expressions. Is Bonnie crying? 

Agitated, I (continued on page 150) 
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SAVE $17.65 
16-PIECE EKCO 
COUNTRY 
CUPBOARD 
TOOL AND 
GADGET SET 
$33.75 VALUE 
FOR $16.10 
You'll always have 
the right tool at 
your fingertips 
with the Ekco 
Tool and Gadget Set. It includes: basting 
brush and spoon, slotted spoon, 3-tined 
fork, pancake turner, small turner, jumbo 
turner, ladle, masher, 242” strainer, peeler, 
pizza cutter, cheese slicer, shredder/grater 
and two 7-place wall racks. Send your 
check or m/o for $16.10 to: Ekco Premium 
Dept., 9234 W. Belmont, Franklin Park, 
IL 60131. Allow 4—6 weeks for delivery 


SAVE $20.00 

A LA CART™ FROM 

PIERCE INDUSTRIES 

$59.95 VALUE FOR $39.95 

This versatile, space-saving cart 
(35”hx23"1xl6"w) is the perfect 
kitchen organizer. It’s made of 22- 
gauge steel with white or vanilla en- 
amel finish, and it has 2 adjustable 
shelves, a large pegboard area on one 
side, a snap-in wire shelf and a butcher- 
block work surface. Specify color choice— 
white or vanilla, and send your check or 
m/o for $39.95, plus $5.00 p&h to: Pierce 
Industries, P.O. Box 112, Walden, NY 
12586. Allow 4—6 weeks for delivery. 


Susanne Buckler 








For great kitchen ideas, see page 102—and for savings, éE. 
up to $198.57 on appliances, read on. By Laura Stein‘ 


SAVE $7.00 
SUNBEAM eam 
ELECTRONIC 2: 

$17.95 VALUE 

FOR $10.95 

For accuracy 

Sunbeam is offering their digital 
electronic timer. It can time from 1 min= 
ute up to 20 hours, with a 20-second an- 
Send your check or m/o for $10.95, plus 
$2.00 p&h to: Lapine Assoc., Sunbeam 
Offer, 1 Park Ave., New York, NY 10016. 


TIMER 

=p a 
when you cook, 
nouncement and large digital readout. 
Allow 4—6 weeks for delivery. 


SAVE $17.00 
PROCTOR-SILEX T-3000 TOASTER 
$41.95 VALUE FOR $24.95 





Proctor-Silex offers Ladies’ Home Journal 
readers savings of up to 40% on this sleek 
and efficient toaster. It holds thick or thin 
bread, bagels or English muffins. Send 
check or m/o to: Proctor-Silex T-3000, P.O. 
Box 522, King of Prussia, PA 19406. No 
deliveries to P.O. boxes. Void where re- 
stricted by law. Offer good only in United States. 
Postmark deadline is Dec. 31, 1983 


The GE Home Li- 
brary—four home-prod- 
ucts booklets. Send ck 
or m/o for 50¢ (p&h) 
to: The GE Home Li- 
brary, P.O. Box 4528, 
Monticello, MN 55365. 


Two booklets from Rey- 
nolds Wrap: “How to 
Cook for 1 or 2,” and 
“Entertaining Ease.” Send ck or 
m/o for 50¢ (p&h) for each to: 
Reynolds Wrap Kitchens, P.O. 
Box 6704, Richmond, VA 23230. 







































SAVE $5.96 

OSTER AUTOMATIC 
CITRUS JUICER 

$25.95 VALUE FOR $19.99 
Enjoy vitamin-packed fresh juices at home. 
Automatic start. Strainer prevents accumu- 
lation of pulp. Almond color only. Send 
check or m/o for $19.99, plus $2.95 pé&h to: 
Oster, c/o Promotional Concepts, 6 E. 39th 
St., New York, NY 10016. New York State 
residents add applicable sales tax. Allow 4-6 
weeks for delivery. 
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SAVE $5.96 
SALTON HOTRAY | 
FOOD WARMER. 
$22.95 VALUE 
FOR $16.99 


’ 
J 


Keep foods 

and beverages hot for * 

hours with this Hotray Food 
Warmer from Salton. It has a 17’x9" 
heating area with a “hotspot” for beverages. 
Send your check or m/o for $16.99, plus 
$2.95 p&h to: Salton, c/o Promotional Con- 
cepts, 6 E. 39th St., New York, NY 10016. 
New York State residents add applicable 
sales tax. Allow 4—6 weeks for delivery. 


SAVE $125.00) 

~ ~ DIGITAL “TOUCH) 
OL” KITCHEN 
CENTER BY OSTER 
$294.95 VALUE 
FOR $169.95 


The Oster Electronic Kitchen Center comes 
with: mixer, 5-cup blender, slicer/shredder/ 
salad maker, food grinder, 4 cutting discs, 2 
dough-maker hooks and 2 bowls. Send 
check or m/o for $169.95, plus $9.95 p&h to: 
Oster, c/o Promotional Concepts, 6 E. 39th 
St., New York, NY 10016. New York State 
residents add applicable sales tax. Allow 4-6 
weeks for delivery. 





Act quickly, some offers limited. 
Not all offers available everywhere. 
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A es new taste experience 
that outshines menthol. 


It not only tastes fresher while you smoke. 
Iteven leaves you with a clean, fresh taste. 


7 mg. “tar”, 0.5 mg. nicotine 
av. per cigarette by FTC method. 








Warning: The Surgeon General Has Determined : ¥ : 
That Cigarette Smoking Is Dangerous to Your Health. 
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| we are to stop this heinous crime against women. 


BY RITA ROONEY 





RAPE HAS BE- 
COME MORE VIOLENT... 
MORE SADISTIC 


When men’s rage turns to rape, anyone— 
young or old—can become a victim. 


ew Bedford is a sleepy Massachu- 
setts town of weathered houses and 
fishing boats—a town that is proud 
of its sense of history and oneness 
with the sea. But since March 6, 
1983, the people of New Bedford have not 
been feeling very proud. They are angry, 
ashamed and divided. Hardly a person in 
the town of almost 100,000 hasn’t been 
touched by the crime of a few. 

On that day in March, six months ago, 
four men, with the help of,two others, 
threw a young mother on a pool table 
and savagely raped her for several hours 
while the other men in the bar watched. 

The questions raised by this brutal act 
are still unanswered. How could the 
womans screams for help go unheeded, 
how could a group of civilized men cheer 
rape as they would a spectator sport? 

What was wrong with the bartender 
who continued to serve drinks? Why 
didn’t anyone call the police, especially 
those customers who left the bar? What 
compulsion gripped the men who 
watched this savage cruelty, fascinated 
but unmoved, as if they were looking at 
an impersonal image on a video screen? 

Yet this ugly incident in New Bedford 
is not unique. In fact, today there is 
increasing (continued on page 143) 
Oa a 


The men on these pages are rapists. They are: Larry Singleton 
(previous page), convicted of the rape-mutilation of a fifteen-year- 
old runaway; Dr. Alan Lefkowitz (left), convicted with two other 
doctors of raping a nurse; and Jon B. Simonis (right), a convicted 
rapist who has admitted eighty-one crimes in twelve states. 
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It may be that only rapists themselves 
can provide women with reliable infor- 
mation on how to avoid sexual assault. 
In an intense, often grueling two-hour 
interview at the Somers Correctional 
Institution in Connecticut, six convicted 
pee) RMeV coo mre write lee iam yel(oeMcine-irce 
_ gies may help prevent rape once a wom- 
an has been cornered. Their answers 
were based on their own experiences. _ 
- These are men who want to reverse 
their criminal behavior and who volun- 
tarily take part in the sex-offender pro- 
gram at the prison. Some are serving a 
first sentence, many a second; one man 
is serving his fourth. Their crimes in- 
clude kidnapping and attempted mur- 
der as well as rape. All but one admit- 
ted to many more rapes than those for 
which they were convicted. 

Never before have I felt a conflict be- 
tween my profession and my feelings. 
But during this session, my objectivity 
was completely shattered. I have no ex- 
cuse, except that amawoman. 
UU le « What made you target a par- 

‘ticular victim? Did it have 
anything to do with sexual attraction or 
with the way she was dressed? - 
tl, . | fantasized about rape a long 

«time before I did it. I started 
by making obscene phone calls, and I 
guess I chose young girls because it 
was easier to keep them on the ; 
phone longer. Then, when I 
(continued on page 140). 
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The style story this 























season features a 


CL ee ea ne a 


menswear flourish. 
Haberdashery 
headliners—classic 
flannel, country-squire 


houndstooth, 


black-and-white city 
plaids—turn up with 
flatteringly feminine 

| detailing in everything 


from pants to skirts 





and suits, accented 


with catch-the-light, 






jewel-tone accessories. 
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& Love pants with cuffs? Without? you can find great looks for lots less. 
“ither way’s okay. But cuffing 
shortens the leg line. 


@ This year’s argyle vests, Shetland 
pulls were inspired by men’s 
clothing, so why not go straight 

, a to the source? If you're slim and @ Build pants confidence with a long 

smali-boned enough for boys’ sizes cardigan—it’s kinder to the rear view. | 






@ Pants shoes to choose—lace-up 
brogues, ghillies. 


@ Opt for narrow, alligator-patterned 
belts; soft, wide leather wraps. 











BB Stick to sweater classics—crews, 
boatnecks, V-necks, turtles, 
traditional twin-sets in 
cashmere, lambswool, light flat 
wools or tweedy nubby knits. 


@ Natty thirties-look sweaters have 
new style zing. Look for Fair 
Isles with rounded shoulders, 
sleek-fit waist, hip definition; or 
argyles, longer cashmeres. 


@ Self-conscious about knits? 
Choose from flattering, oversize, 
elongated sweatshirt styles or a 
body-skimming sweaterdress 


worn with a vest or cardigan 
(the new way to pair up knits). 


@ If knits make you itch, slip on a 





tee underneath (or a long- 
sleeved leotard). The added layer 
will protect skin, add warmth. 


i Get off on the right foot with 
opaque pantyhose with 
the intensity of sapphires, 
amethysts, emeralds; or naturals 
for day, smoky shades for night. 


@ Try herringbones, cables, 
ribbon-striped knits, sweater- 
tights in tweedy ribs. Switch 
to men’s argyles under slacks. 


@ Go to any length in gloves, wrist 
to elbow. Newest looks: soft 
suedes, jersey, leather, cashmere, 
in cobalt blue, fuchsia. 


silk or cotton camisole or a snug 





@ Don’t date your wardrobe with 
last year’s styles—sweaters with 
out-of-date details (zippers, 
puffed sleeves, metallic yarns) 
or a clinging sixties poor-boy fit. 


@ Skirt sense: Stay away from 
shorter-than-knee-length skirts, 
dirndis, skirts with extremely 
large plaids or patterns. 


@ Sweaterdresses shouldn't be too 
clingy, or too baggy, either. Be 
realistic about your figure—not 
every knit works for everyone. 


@ Avoid fussy pantyhose with cute 
patterns or distracting designs. 
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Newsmaking classics— 
old favorites reinterpreted 
with new verve, newest 
silhouettes .. . from 
today’s business-like suit 
to updated separates that 


have suit versatility. 


Sweater stand-ins take the place 

of last year’s blazers for city-wise 
sophistication, creating the illusion 
of a suit at a moment’s notice. 

The choices range frem soft shawl- 
collared sweater-jackets (left) to 
Shaker-knit cardigans (opposite) to 
put together with a skirt or pants. 
Then there are the longer, fitted 
jackets with nipped-in-at-the-waist 
definition (opposite, in houndstooth) 
to top below-the-knee pleated 
skirts. The season’s other new skirt 
is tailored, slim and straight, 
perfect with a broad-shouldered 
little jacket (far right). And this 
year’s ultimate uniform is the 
simple gray-flannel suit (right). 

To wear with it are new blouse 
classics: jacquard tone-on-tone silks 
in today’s newest neutral shades 
(ivory, pale gray, antique white) or 


softly bowed cotton poet’s styles. 


This page: Makeup by Linda Mason. Jacket, blouse, wool 
skirt by Koret of California. Opposite page: Makeup by Bobbi 
Brown. Left to right: Wool cardigan, linen poet's blouse, 
pinstripe trousers by Calvin Klein. Gray flannel suit, white 
silk blouse by Barry |. Bricken. Wool houndstooth jacket, 
wool crepe pleated skirt, silk jacquard blouse by Anne Klein 
||. Cropped jacket, wool gabardine slim skirt, silk jacquard 
blouse by Anne Klein ||. Earrings by Dr. Stephen Adler for 
Byzantium. Shopping details, page 131. 








alligator-patterned band...a 
pair of basic gold or diamond 
Studs...a strand of good pearls. 





@ Big faux jewels of glittery glass, 
; ; rstal add sparkle; try matte 
@ New sweater-jackets—double- =e 
breasted, with lapels—can metals, bold link bracelets. 
instantly turn slacks or skirts @ Pumps to pick—woven leathers, 
into easy-wear suits. suede (especially in black and 
@ If your figure can’t take head-to- si ae ee — 
toe plaids, then stick toa er z 
houndstooth jacket or smaller- @ Handbag classics to have— 
scale plaid pants, depending on quilted leather chain-strapped 
your body’ pluses and minuses. bags and other more structured 
@ Decide on a trademark paar 2 ta oe pple teamers. 
accessory that you can wear @ The word for hats—soft, 
every day—a sleek men’s-style unstructured, crushable no-fuss 
watch with a crocodile- or fedoras, berets to just jam on. 














@ Cross off your list tight-fitting 
suits that look molded on, or i 
suits with frilly details—puffed 
sleeves, sweet collars. 


@ Last year’ ruffied-up-to-there 
silk blouses or those with 
big bows or puffy sleeves look 
fussy—not feminine—when worn 
with this year’s strong suits. 


@ Big and smali issues: Scarves are 
great finishing touches—uniless 
they’re flashy florals or too- 
splashy prints. Skimpy delicate 
bracelets and pouchy handbags 
are not in this season. 
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Enjoy the flavors of early fall—iuscious, 
sweet, ripe fruit tucked into golden crusts. 
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All the pluses of a 


modern 
kitchen—streamlined work and 
serving areas that utilize every 


1 


spare inch; the latest work-sav- 
ing equipment—can add to 
old-fashioned charm. The kitch- 
en shown here is a stylish case 
in point. Its highly function 
plan is warmed up with somé¢ 
ositively ingenious touches: 
\ce-saving wine rack (above) 


dead space into useful 


ad 
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storage. Above it, baskets and 
pottery perk up neutral walls. 
The dining table (opposite, top) 
is nestled beside a cooking is- 
land, so food can be prepared 
and passed over. (Exhaust hood, 
painted to blend with walls, 
takes care of cooking odors.) 
‘he cooking island (bottom, 
iter), one of two in the room, 
features a gas rangetop and 
handy storage drawers for large 


& MARVELOUS 









cookie sheets and pots and pans. 
Second cooktop (opposite, cen- & 
ter)—this one electric—adds | 
ample workspace. Cutaway in 
the butcherblock surface (far 
right) allows scraps to be tossed 
directly into a garbage pail un- 
derneath. Stationed above it is a 
built-in bottle corker. 

Private corner (near right), with 
a desk, a chair and shelves is 
perfect for meal planning. 
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. MATALEOFTWO 
_ KITCHENS: ONE 
{USTIC, THE OTHER 
CONTEMPORARY, 
BOTH ABSOLUTELY 
WONDERFUL. 


sY MARILYN DIANE GLASS, 
JECORATING & DESIGN EDITOR 

















Kitchen designed by Tom O’Toole 
This page, top: Dishes, mugs, white pitcher (on 
counter), teapot, red storage containers and 
lucite bow! all from Manhattan Ad Hoc, NYC 
Above: Pots (white) from Manhattan 

Ad Hoc, NYC. For shopping details, see page 131 


ilo Raymond 
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modern is 
yt your cup 
of tea, 3 oucan 


B® ha 1 coun- 
try 1en 
without giv- 
ing uj 

m iota of 

ciency. It’s all in the planning. 
The plant-filled picture window 


(above), with fabulous wooded 
view, adds an al- fresco plus to 


just puttering around the sink. 
Cooking island (opposite, top) 
has ample work space plus 
drawers on three sides (bottom, 
far right) for storage of kitchen 
linens and other essentials, 
stools on the fourth side. 
[he informal dining room (op- 
site, center) is connected to 
kitchen area for added serv- 
ing convenience. 
Kit hen cabinets (bottom, cen- 


wae) 





IDEA KIT CHENG 


ter), painted a friendly country 
green and complemented by ai 
tiled backsplash, become an im- 
portant decorative feature. 
High cabinets (bottom, left) 
perched atop the range utilize 
otherwise wasted space for stor- 
ing oversize cooking equipment. 
And whether you opt for 
country or modern, you'll want 
to check out the money-saving 
kitchen ideas on page 84. 





Lilo Raymond 


Kitchen designed by Beverly Ellsley Interiors 


Antique accessories this page 

Made In America, N Kitchen equipment, 
Manhattan Ad Hoc, NYC. Antique chairs, 
Hyde Park Antiques, NYC. Yellow dishes, The 
Mediterranean Shop, N Rag rug runner 
from Evergreen Antiques, NYC 
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nee Oech an oe 
to see a movie, from Los 
Angeles to Cores 
There had been no advance 

word about it—none of 
the industry excitement that 
usually precedes a film boasting 
big stars or a prestigious director 
or one that has been adapted from 
a famous book. This picture had 
none of those things, but there was 








me AOU VBA R LIS 





something about Star Wars that 
caught my fancy back then. Maybe 
it was the publicist’s description. 
“It’s a kid’s picture about space,” 
he said apologetically, “but it’s 
supposed to be a lot of fun.” It was 
the word “tun” that convinced me 
to accept the p preview invitation. 
MWelcmee lh (-eCCcMn cc IoMm NOAA amo Olle 
dren. As I waited for the eo 
to dim, I (continued on back 
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out arveroes 
ty minutes? 

ing and shopping ahead, 
or fish 

s with ease. 


How do you turn 
meals in a mere thir 
Organization. By plann 
you can whip up the turkey 
pictured on the previous pase 
Or get a head start the night before. 


The ribs shown here are precooked, th 
prestuffed. We've included both last-minute 
and do-aheads in our collection. 


m Claudia Schwide for Toscany |mports, Ltd. 


e tortillas 


meals 


Platters and bowls, all four pages, fro 


Z}IMOJ0}4 ulm 


nig HEPES 
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COOKING ON THE RUN 


continued 


LAST-MINUTE MENUS 


0 er a a 
*TURKEY CUTLETS MOROCCAN-STYLE 
COUSCOUS OR RICE 
*MINTED GREEN PEAS 
VANILLA ICE CREAM WITH 





WALNUT SYRUP 
*Recipe follows 
TTT LIE TEL ITEED, B 


Thirty minutes before serving: 
1. Cook couscous or rice. 

2. Prepare turkey. 

3. Cook peas. 


TURKEY CUTLETS 
MOROCCAN-STYLE 


pictured on page 108 





2 tablespoons salad oil 
Y2 cup sliced green onions and tops 
1 red pepper, cut into strips 
12 cups chicken broth 
2 tablespoons dark brown sugar 
1 teaspoon cinnamon 
1 teaspoon allspice 
1 teaspoon cumin 
¥4 teaspoon salt 
1'4 pounds turkey cutlets 
Yq cup dark seedless raisins 


Heat oil in a 12-inch skillet. Add on- 
ions and red pepper; saute ¥2 minute. 
Add remaining ingredients except tur- 
key and raisins; bring to a boil. Boil 
gently 5 minutes. Add turkey and rai- 
sins. Cook 10 minutes longer. Makes 4 
servings, about 340 calories each. 


MINTED GREEN PEAS 





pictured on page 108 


Y2 cup water 

Y2 teaspoon dried mint, divided 
Y4 teaspoon salt 

1 package (10 oz.) frozen peas 

1 tablespoon butter or margarine 
1 teaspoon confectioners’ sugar 


In medium saucepan combine water, “% 
teaspoon dried mint and salt. Bring to 
a boil over high heat. Add peas; return 
to a boil. Cover; reduce heat and cook 
according to package directions. 
Drain. Toss with butter, sugar and re- 
maining % teaspoon mint. Makes 4 
servings, about 50 calories each. 


STEAMED TINY NEW PO 
*GREEN BEANS WITH P 
*FRUIT-TOPPED POUND CAK 





s 
| *DILLED FILLET OF SOL 
a 


Thirty minutes before serving: 
1. Thaw pound cake. 

2. Wash and cook potatoes. 

3. Prepare and cook fish. 

4. Cook green beans. 

5. Prepare fruit for pound cake. 
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DILLED FILLET OF SOLE 
AMANDINE 


pictured on page 109 





6 tablespoons butter or 
margarine, divided 
1 tablespoon dry vermouth 
2 pounds fillet of sole 
Salt 
Freshly ground pepper 
1 teaspoon dillweed 
Yq cup sliced almonds 


Preheat oven to 425°F. Place 4 table- 
spoons butter or margarine in shallow 
casserole in oven to melt. Remove from 
oven; stir in vermouth. 

Cut fillets in half lengthwise. Sprin- 
kle with salt, pepper and dillweed. 
Roll up jelly-roll fashion. Dip one end 
in melted butter. Stand, buttered side 
up, in casserole. Cover and bake 20 
minutes. Meanwhile, in small skillet 
saute almonds in remaining 2 table- 
spoons butter or margarine just until 
golden. Sprinkle over fish before serv- 
ing. Makes 4 servings, about 315 calo- 
ries each. 


GREEN BEANS WITH PIMIENTO 


pictured on page 109 





1 package (9 oz.) frozen 
whole green beans 
2 tablespoons chopped pimiento 
1 tablespoon sliced green onion 
1 tablespoon butter or margarine 
Dash freshly ground pepper 


Cook green beans according to pack- 
age directions. Drain; add remaining 
ingredients. Toss until butter or mar- 
garine is melted. Makes 4 servings, 
about 50 calories each. 


FRUIT-TOPPED POUND CAKE 
pictured on page 109 





1 package (9 oz.) quick-thaw 
mixed fruit, thawed 

Y% cup sour cream 

Y2 teaspoon vanilla extract 

6 slices pound cake 


Drain fruit, reserving 2 tablespoons 
syrup. In small bowl combine sour 
cream, reserved syrup and vanilla; stir 
until smooth. Add fruit. Spoon over 
cake. Makes 4 to 6 servings, about 355 
calories per 4, 235 calories per 6. 


| Dn eS 8 
*SPINACH PASTA WITH 
THREE CHEESES 
TOSSED SALAD 


13] 517a\ DH UG ean PoE Na 
*PINEAPPLE-BLUEBERRY COMPOTE 
HAZELNUT OR BUTTER COOKIES 
ET TTT 7 





Thirty minutes before serving: 
1. Heat water for pasta; cook pasta. 
2. Prepare cheese sauce. 

3. Wash greens; toss salad. 

1. Make compote. 


SPINACH PASTA 
WITH THREE CHEESES 


1 pound green fettucine noodles 
Sauce 


Yq cup unsalted butter 
1 cup ricotta cheese 
Y2 pound fontina cheese, shredded 
1 teaspoon crushed red 
pepper flakes 

Yq teaspoon salt 
























Ye cup grated Parmesan cheese 


Cook noodles according to package di 
rections. Meanwhile, melt butter ij 
saucepot. Remove from heat; stir ij 
cheeses, pepper and salt; set aside. 

Drain noodles, reserving ¥% cu 
cooking liquid. Stir reserved liqui 
into cheese mixture. Add noodles; tos 
well. Turn out onto serving platte 
Sprinkle with Parmesan. Serve immé 
diately. Makes 4 servings, about 92 
calories each. 


PINEAPPLE-BLUEBERRY 
COMPOTE 


1 can (20 oz.) pineapple chunks in 
own juice, drained 
1 cup fresh blueberries 
2 tablespoons kirsch 
Yq cup flaked coconut 


In small bowl combine fruits. Sprink! 
on kirseh; toss and spoon into servin 
dishes. Top with coconut. Makes 
servings, about 115 calories each. 





*EGGS AND TOMATOES FLORENTINE 
*CRUSTY ONION BREAD 
RAW VEGETABLES 
HONEYDEW MELON 


Thirty minutes before serving: 
1. Prepare eggs and-bake. 

2. Prepare onion bread. 

3. Peel vegetables. 

4. Quarter and seed melon. 


EGGS AND TOMATOES 
FLORENTINE 


2 packages (10 oz. each) frozen 
creamed spinach 

8 .eqgs 

Y4 cup sour cream 

Yq teaspoon salt 

Yg teaspoon pepper 

Yg teaspoon nutmeg 

2 ripe medium tomatoes, sliced 

Y4 cup grated Parmesan cheese 


Preheat oven to 400°F. Butter a 10x) 
inch or 8-inch square baking dish. 

Cook spinach according to packa; 
directions. Meanwhile, in blender cor 
bine eggs, sour cream, salt, pepper al 
nutmeg. Blend 1 minute. Pour in 
baking dish. Bake until set, 10 to 
minutes. Remove from oven. 

Preheat broiler. Spoon (continue! 
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IT’S AN EASY COMBINATION. 


Dissolve 1 package (3 02.) JELL-O® Brand 
Gelatin, any flavor, in1 cup boiling 
water. Add 1 cup MINUTE MAID® Orange 
Juice. Pour into bowl or dessert dishes. 
Chill until set, about 2 hours. 

Garnish as desired. 

Makes 4 servings. 


4 
ig 





SENSATIO 


yciaht 1983 General Foods Corporation Jell-O isa ag mark of the General Foods ait Sais CORT nC coe ktraL te mene 


COOKING ON THE RUN 


continued 


cooked spinach over egg layer. Ar- 
range tomatoes over spinach. Sprinkle 
with cheese. Broil 2 to 3 minutes or 
until lightly browned. Makes 4 serv- 
ings, about 325 calories each. 


CRUSTY ONION BREAD 


6 tablespoons butter 
Y2 cup frozen chopped onion 
V2 loaf Italian bread 

Salt and pepper 

Paprika 


Preheat broiler. Melt butter; stir in 
onion and remove from heat. Cut 
bread in half lengthwise. Spoon onion- 
butter evenly over cut sides of bread. 
Sprinkle lightly with salt and pepper. 
Broil until onion is lightly browned, 
about 3 minutes. Sprinkle with pa- 
prika. Makes 4 servings, about 285 
calories each. 


DO-AHEAD MENUS 





*SAUCY RIBS 
CORN ON THE COB 


COLESLAW 
oR Ea slant] 





Day before: 

1. Prepare ribs; refrigerate. 

2. Prepare coleslaw (or purchase); refrig- 
erate. 


Thirty minutes before serving: 
1. Preheat oven to 425°F:; bake ribs. 
2. Heat water for corn. 

3. Husk and cook corn. 

4. Wash strawberries. 


SAUCY RIBS 
pictured on page 110 





32 to 4 pounds pork spareribs, 
cut into serving pieces 
Water 
1 onion studded with 6 cloves 
Yq cup cider vinegar 
Y4 cup firmly packed brown sugar 
1 teaspoon rosemary 
1 teaspoon oregano 
1 teaspoon marjoram 
Y2 teaspoon thyme 
Y2 teaspoon salt 





Marinade 





114 cups dry red wine 
2/3 cup ketchup 
Y4 cup honey 
2 tablespoons soy sauce 
Y2 teaspoon ground ginger 
4 garlic cloves, crushed 


In large non-aluminum saucepot com- 
bine spareribs, water to cover, onion, 
vinegar, brown sugar, herbs and salt. 
3ring to a boil; reduce heat and sim- 
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mer uncovered 50 minutes. 

Meanwhile, combine marinade in- 
gredients. Drain ribs; arrange in 
13x9-inch baking dish. Pour marinade 
over hot ribs. Cover and refrigerate up 
to 24 hours. 

Preheat oven to 425°F. for only 5 
minutes. Uncover ribs; turn to coat 
with sauce. Bake 25 minutes. Baste 
before serving. Makes 4 servings, 
about 620 calories each. 


C AD 
*CHIMICHANGAS WITH 
SOUR CREAM AND TACO SAUCE 
SHREDDED LETTUCE 


SLICED AVOCADO 
*REFRIED BEANS 
LEMON ICE WITH TEQUILA 
2 Ee IEE 6 





Day before: 

1. Prepare chimichangas; refrigerate. 

2. Shred lettuce; refrigerate in plastic 
bag. 


Thirty minutes before serving: 

1. Preheat oven to 500°F; bake chimi- 
changas. 

2. Prepare beans; bake. 

3. Slice avocado. Arrange on lettuce. 


CHIMICHANGAS 


pictured on page 111 





Filling 
Y2 teaspoon salt 
1 pound lean ground beef 
1 garlic clove, crushed 
1 teaspoon ground cumin 
1 teaspoon oregano, crushed 
Y4 cup canned chopped green chilies 
Yq cup bottled taco sauce 
Y4 cup sour cream 
2 tablespoons cider vinegar 


Y2 cup butter or margarine, melted 
6 seven-inch flour tortillas 
1 package (4 oz.) shredded 
Cheddar cheese 
Y2 cup sour cream 
Y2 cup bottled taco sauce 
1% cups shredded lettuce 
1 ripe avocado, sliced 


Filling: Sprinkle salt in medium skil- 
let. Place over medium heat. Add beef, 
garlic and spices. Cook, crumbling 
with fork, until meat loses its pink 
color. Stir in remaining filling ingredi- 
ents. Remove from heat; cool. 

In 8-inch skillet melt butter or mar- 
garine. Dip both sides of one tortilla 
into butter or margarine; drain off ex- 
cess. Mound a rounded ¥3 cup filling on 
center of tortilla. Fold tortilla enve- 
lope-fashion. Place seam side down in 
an ungreased 11%4x7¥2-inch baking 
dish. Repeat with remaining tortillas 
and filling. (Can be made ahead. Cover 

nd refrigerate up to 24 hours.) 

Preheat oven to 500°F. Uncover 
chimichangas and bake until crispy, 
about 15 minutes. Sprinkle with 





cheese; return to oven for a few sec4| 
onds to melt cheese. Serve topped wit 
sour cream and taco sauce, with let.) 
tuce and avocado on the side. Makes 
servings, about 855 calories each. 
























REFRIED BEANS 


pictured on page 111 


1 can (16 02.) refried beans 

Y2 cup bottled taco sauce 

1 package (4 oz.) shredded 
Cheddar cheese 

Yq4 cup chopped green onions 


Preheat oven to 500°F. Grease a shal-} 
low 10-inch round or 9-inch square} 
baking dish. 
In medium bowl combine all ingre 
dients except green onions; mix well 
Spoon into prepared dish. Cover with 
foil. Bake 15 minutes. Garnish with 
green onions. Makes 4 servings, about 
175 calories each. 








*OVEN-FRIED CHICKEN WITH 

CREAMY MUSHROOM SAUCE 

FROZEN WILD AND WHITE RICE 
STEAMED BROCCOLI 

*PEPPERMINT ICE CREAM PIE 

2 Ea RE 


Day before: 
1. Coat chicken with bread crumbs; re} 
frigerate. i” 


2. Prepare peppermint pie; freeze. 


Thirty minutes before serving: 
1. Preheat oven to 450°F:; bake chicken} 
and prepare sauce. 
2. Cook rice according to. package direc 
tions, 
3. Cook broccoli. 


OVEN-FRIED CHICKEN WITH 

CREAMY MUSHROOM SAUCE 

RS RR SE A EE 

1 egg, beaten 

Yq cup butter or margarine, 
melted and cooled 

Y2 teaspoon lemon pepper seasoning 
4 chicken cutletst ~ 

Fine dry bread crumbs 


Sauce 





1 can (3 oz.) sliced mushrooms in} 
butter sauce 
Yq cup milk 
1 package (3 oz.) cream cheese 
with chives 
Dash freshly ground pepper 


In shallow dish combine egg, melte 
butter or margarine and lemon peppe 
seasoning. Dip cutlets into lemon pep 
per mixture to coat both sides, the 
coat with bread crumbs. Place in 
single layer in an ungreased jelly-ro 
pan or on a baking sheet. (Can } 
made ahead. Cover and refrigerate u 
to 24 hours.) 

Preheat oven to 450°F. Unco 
chicken and bake until (continue 
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“What smells 
| so scrumptious ? | ‘y 
| Your Velveeta “i ae “Yup, mom 
| slices?” a le melted em. 


So they 
taste even 
tes better,” 





| “Ooooh! 

| Roger, howd &£ 
you get to be % “Years 
such a little of practice.” 





elveeta slices. ony oot even ree ee 2 


‘asteurized process cheese spread. 


For your free Velveeta slices 

recipe booklet send two front 

panels from any size Velveeta 

slices process cheese spread to: 

VELVEETA Slices pr tba BOOKLET — 
PO. Box 2615 Dept. 

Highland Park, IL Sel : 


COOKING ON THE RUN 


continued 


golden, about 20 minutes. Meanwhile, 
prepare sauce. Drain mushrooms, res- 
erving liquid. In small saucepan com- 
bine milk and reserved liquid. Add 
cream cheese. Heat slowly, whisking 
until cream cheese is melted and mix- 
ture is smooth. Add mushrooms and 
pepper; heat. Serve over chicken. 
Makes 4 servings, 400 calories each. 
*Or, use 2 whole chicken breasts, 
skinned, boned and_ split. Rinse 
chicken and place between 2 sheets of 
wax paper. Pound with meat mallet to 
¥4-inch thickness. 


PEPPERMINT ICE CREAM PIE 


1 quart pink peppermint ice cream, 
slightly softened 
1 prepared (9-inch) chocolate-flavored 
crumb crust 
Chocolate syrup (about 1 cup) 





Spoon ice cream into crust. Place in 
freezer until serving time, at least 30 
minutes. Cut into wedges. Top each 
wedge with about 2 tablespoons syrup 
just before serving. Makes 8 servings, 
about 335 calories each. 


*BROILED LAMB CHOPS 
*ORZO WITH FETA AND GREEN ONION 


SLICED TOMATOES AND CUCUMBERS 
WITH RIPE OLIVES 
GREEN GRAPES 





Day before: 
1. Marinate lamb chops. 


Thirty minutes before serving: 

1. Cook orzo; drain. 

2. Broil lamb chops. 

3. Slice tomatoes and cucumbers; top 
with olives. 

4. Finish preparing orzo. 

5. Wash grapes. 


BROILED LAMB CHOPS 


4 to 6 shoulder lamb chops, 
cut 1 inch thick 








Marinade 





¥4 cup dry red wine 

Yq cup Salad or olive oil 

2 garlic cloves, crushed 

1 teaspoon oregano, crushed 
Y2 teaspoon salt 

V4 teaspoon pepper 





Arrange chops in 13x9-inch baking 
dish. Combine marinade ingredients. 
Pour over chops; turn chops. Cover and 
refrigerate at least 2 or up to 24 hours. 

Preheat broiler. Drain chops; pat 
dry. Broil 3 inches from heat source fo: 
7 minutes. Turn; broil 5 minutes 
longer. Makes 4 servings, about 335 
calories if using 4 chops, about 500 
calories for 6. 
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ORZO WITH FETA AND 
GREEN ONION 


3 quarts water 
1'2 cups orzo or other tiny pasta 
1'4 teaspoons salt 
2 tablespoons butter or margarine 
1 large green onion, sliced 
Ye cup (2 oz.) finely crumbled feta 
cheese 
1 tablespoon chopped parsley 
Freshly ground pepper 





In 4-quart saucepot bring water to a 
boil. Add orzo and salt. Boil, stirring 
occasionally, until tender, 10 to 12 min- 
utes. Drain. 

In medium skillet melt butter or 
margarine. Add green onion; saute 
over medium heat 3 minutes. Stir in 
hot cooked orzo, feta, parsley and a few 
grindings of pepper. Makes 4 servings, 
about 95 calories per ¥2 cup. 





LAST-RESORT COOKING 
In about 10 fast minutes 


PHILADELPHIA CHEESE STEAKS 
POTATO CHIPS 
WEDGE ICEBERG LETTUCE WITH 
BOTTLED DRESSING 
FROZEN YOGURT POPS 
© SE EY NE I 6 


1. Cook frozen beef sandwich steaks ac- 
cording to package directions. Top with 
American cheese slices and slip into a 
roll. Sprinkle in canned french-fried 
onion rings. 

2. Cut lettuce into wedges; top with 
dressing. 


) ee eT 0 
WESTERN SCRAMBLED EGGS 
eee as) HORN i ele Ea, 


SLICED TOMATO 
CHOCOLATE LAYER CAKE 
©, CEST AES 





1. Remove cake from freezer. 

2. Slice tomatoes. 

3. Beat eggs, water, salt and pepper. 

4. Stir in diced ham and frozen chopped 
onion, green pepper and ham; scramble. 


FOR THE MICROWAVE 
_ LOE (aS ee SSS GF 


FRANKS OR KIELBASA WITH 
CARAWAY SAGERKRAUT 
MUSTARD 
PEAS AND MUSHROOMS 
SPICE COOKIES 
CHUNKY APPLESAUCE 


| 1. Rinse sauerkraut, transfer to a glass 

| casserole and sprinkle with caraway 
seed; top with Kielbasa or frankfurters. 
Microwave. 


Microwave frozen peas and mush- 
| rooms. End 





FRUIT DESSERTS 
continued from page 97 


PEAR TART TATIN 


pictured on page 96 


Who says a Tart Tatin has to be apple 
This version with cheese is superb. 





Pastry 


¥a cup all-purpose flour 
Ye teaspoon salt 
Y4 cup vegetable shortening 
Ye cup (2 oz.) shredded Cheddar 
cheese 
1 to 2 tablespoons ice water 


3 pounds pears 

7/3 cup sugar, divided 

2 tablespoons pear brandy or brandy | 

2 tablespoons butter | 
Milk 


Pastry: In medium bowl combine floy 
and salt. With pastry blender or tw 
knives used scissor-fashion, cut i 
shortening until mixture resembl¢ 
coarse crumbs. Mix in cheese. Spri 
kle in ice water, a tablespoon at 
time, tossing with a fork after eac 
addition until pastry is just moi 
enough to hold together. Shape pasti 
into a ball; wrap and refrigerate ; 
least 30 minutes. 

Meanwhile, peel and core pears. Ci 
each into twelfths, lengthwise. i 
large bowl toss pears with ¥3 cup sugé 
and brandy. | 

Preheat oven to 450°F. Melt butt 
in a 9-inch round metal cake pai 
Sprinkle bottom evenly with remaii 
ing ¥3 cup sugar. Arrange pear slic 
in pan in concentric circles one lay: 
at a time. Spoon on any remainir 
juice from pears. 

Roll out pastry to an 11-inch circl 
Place over pears in pan. Tuck exti 
pastry under edge. Cut 5 or 6 sma 
slits in top. Bake 10 minutes. Brus 
pastry with milk. Bake 25 minut 
more until crust is deep golden brow 
Remove tart from oven. Remove exce| 
juice with bulb baster to small sauc 
pan; set aside. Place tart in pan ov 
medium heat on top of stove for | 
minutes to caramelize sugar. Cool 
minutes on wire rack. Invert on 
serving plate. Cook reserved juic| 
over medium heat until thickened a 
reduced to ¥% cup. Pour hot juice even 
over tart. Serve warm or at room ter 
perature. Makes 8 servings, about 3% 
calories each. (continue) 
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Look into 


© 1983 Kraft, Inc. 


SS 


15¢ [ STORE COUPON | REDEEM PROMPTLY 15 











SAVELS: & 


& " when you buy —— 
Look into KRAFT. ( “"s:""™" & 
@ Dressing. Sse 


: MR. GROCER: Kraft, inc. (Retail Food Group) will reimburse 
you for the face value of this coupon plus 7¢ handling 








Introducing new KRAFT Bacon & Buttermilk Dressing! 





There’s never been a combination like this before. Look Deas ee oe tae presi chaos atthe oa cover al redemp- 
* . . tions. Coupon is void where taxed, prohibited, or restricted by law, and t be assigned 
into the sizzle of real bacon see blended with wholesome, | eae by you oy ee Se Reon ee ee 
. . , : . . ‘ i il to: KRAFT, . , PO. , . 
dairy fresh buttermilk. It’s the real ingredients in KRAFT |) PERITEM PURCHASED 
that make the difference. And here’s 15¢ to get you off to ae 
a sizzling start. Look into new KRAFT Bacon & Buttermilk | KRAFT P1000 1289486 
Dressing...for the taste that’s real. 15¢ 15¢ 








- FRUIT DESSERTS 


continued 
PEACHES ’N’ CREAM PIE 


pictured on page 97 





A custardy filling with a hint of cinna- 
mon makes a tasty base for those end- 
of-the-season peaches. 





Pastry 


1 cup all-purpose flour 

Y2 teaspoon salt 

'’ cup vegetable shortening 

3 to 4 tablespoons ice water 

Filling 
4 cups sliced, peeled peaches 
(about 4) 

*/3 cup sugar 
Ys cup all-purpose flour 
Y2 teaspoon cinnamon 
VY, teaspoon salt 

Y2 cup heavy or whipping cream 
Y2 cup milk 


Garnish 


1 peach, peeled and sliced 
Y2 cup heavy cream, whipped 


Pastry: In medium bowl combine flour 
and salt. With pastry blender or two 
knives used scissor-fashion, cut in 
shortening until mixture resembles 
coarse crumbs. Sprinkle in ice water, a 
tablespoon at a time, tossing with a 
fork after each addition until pastry is 
just moist enough to hold together. 
Shape into a ball. On a floured surface 
roll out pastry to an 11-inch circle. 
Transfer to a 9-inch pie plate; flute 
edge. Set aside. 

Filling: Preheat oven to 400°F. Pour 
peaches into pie shell. In small bowl 
combine sugar, flour, cinnamon and 
salt. With a wire whisk stir in heavy 
cream and milk; mix until smooth. 
Pour over peaches. Bake 50 to 55 min- 
utes until bubbly in center. Cool on 
wire rack; refrigerate until chilled. 
Just before serving, garnish with 
peach slices and whipped cream, if de- 
sired. Makes 8 servings, about 360 
calories each. 


EASY GRAPE TART 





pictured on page 97 


Frozen puff pastry and instant pud- 
ding make this a no-tears dessert. 





1 package (17'% oz.) pre-rolled sheets 
frozen puff pastry, thawed 
1 cup heavy or whipping cream 
’%2 cup milk 
1 tablespoon brandy 
1 package regular-size instant vanilla 
pudding and pie filling 
2 cups halved seedless grapes 
1 tablespoon apricot preserves 
1 tablespoon very hot water 


reheat oven to 350°F. On cookie sheet 
unfold each sheet of pastry and gently 
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flatten with a rolling pin. With a razor 
blade cut a 9-inch circle from each 
pastry sheet. (Wrap and reserve scraps 
for another use.) Center an 8-inch 
round cake pan on top of each 9-inch 
pastry round. Fill cake pan with rice 
or dried beans to weight it down. Bake 
20 minutes. Remove cake pan and 
bake pastry 5 to 10 minutes more, 
until center is crisp and edges are 
golden brown. Cool on wire rack. 

In medium bowl combine heavy 
cream, milk and brandy. Add instant 
pudding mix and beat with rotary 
beater or electric mixer on low speed 2 
minutes. Spread half the pudding on 
each of the cooled pastry circles. Ar- 
range grapes on top. 

In small cup mix preserves and hot 
water. Stir until smooth; lightly brush 
over grapes. Makes 2 tarts, 8 servings 
each, about 140 calories per serving. 





Bound to become an instant family fav- 
orite, this cake is even better the second 
or third day. 


2 eggs 

1 cup salad oil 

2 cups sugar 

1 teaspoon vanilla extract 
1 teaspoon baking soda 
1 tablespoon water 

2 cups all-purpose flour 
2 teaspoons cinnamon 
¥4 teaspoon salt 

Pinch nutmeg 
3 large pears, peeled and 
cut into '2-inch pieces 


Preheat oven to 350°F. Grease and 
flour a 13x9-inch baking pan. 

In large mixer bowl beat eggs with 
oil until foamy. Add sugar, vanilla, 
baking soda and water. Beat until 
light and fluffy. Add flour, cinnamon, 
salt and nutmeg; beat until smooth. 
Fold in pears. (Dough will be very 
stiff.) Spread evenly into pan. Bake 50 
to 60 minutes or until toothpick inser- 
ted in center comes out clean. Cool in 
pan on wire rack. Cover and store at 
room temperature. Makes 12 servings, 
about 410 calories each. 


POACHED PLUMS 





Poached in sauterne, these plums are 
delicious as is. But with the custard 
sauce... yum! 
i cups water 

1 cup sauterne wine 





Ya cup sugar 
Dash salt 
8 whole ripe plums 


Custard Sauce 


4 egg yolks, lightly beaten 
12 cups half and half cream 
Y3 cup sugar 
Dash salt 
Y2 teaspoon vanilla extract 


























In saucepan just large enough to hol 
plums in a single layer, combine wate 
wine, sugar and salt. Add plums an 
bring to a boil. Reduce heat and sim 
mer 15 to 20 minutes, turning plum 
occasionally, until fork-tender. Let coo 
in poaching liquid; refrigerate unti 
well chilled, about 2 hours. 
Custard Sauce: Meanwhile, in top o 
double boiler combine egg yolk 
cream, sugar and salt. Cook over sim 
mering but not boiling water, stirrin 
occasionally, until custard coats 
metal spoon, about 25 minutes. R 
move from heat and add vanilla. Pou) 
into a bowl; cover and refrigerate. 
To serve: Spoon plums into eight indi 
vidual dishes with some poaching li 
quid (reserve remaining liquid fo} 
another use). Spoon custard aroun 
plums. Makes 8 servings, about 254 
calories each. 


NECTARINE COFFEE CAKE 


The creamy cottage cheese filling is i 
resistible. Try with fresh plums as wel 


Dough 


2 cups all-purpose flour 
Y2 cup sugar 
1 teaspoon salt 
Y2 teaspoon baking powder 
Y2 teaspoon cinnamon 
Ye cup butter or margarine 
2 eggs, slightly beaten 
1 teaspoon vanilla extract 
Filling 
1 container (16 oz.) cottage 
cheese (2 cups) 
Y3 cup sugar 
2 eggs ' 
Ya teaspoon vanilla extract 


1 tablespoon flour 
Y4 teaspoon cinnamon ~ 





12 pounds nectarines 
2 tablespoons sugar 
Yg teaspoon cinnamon 


Dough: Preheat oven to 425°F. In larg 
bowl combine flour, sugar, salt, bakin 
powder and cinnamon. With pastr 
blender or two knives used scissoj 
fashion, cut in butter or margarir 
until mixture resembles  coars 
crumbs. Add eggs and vanilla and mi 
until smooth. Press onto bottom an 
sides of a 13x9-inch metal baking pal 
Filling: In blender or food processa 
puree cottage cheese. Add roma 
filling ingredients (continue 
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1x a Fiesta 


can fix a deliciously cheesy fiesta as fast as you can say olé! jalapeno pepper Cheez Whiz cheese spread—made with bits 











id of fine natural cheeses, so the work’s been done for you. magnifico Mexican cooking. 
Grating, slicing or waiting. And now, save 15 cents on 
‘ular Cheez Whiz cheese si 
2ad or spicier Cr ~~ 
. 


Bueno Nachos 

n heated CHEEZ WHIZ Pasteurized Process Cheese Spread or 

Z WHIZ Pasteurized Process Cheese Spread with Jalapeno Peppers 

tortilla chips; top with green onion slices. grain macerallOewans. 

combines them. The result 1s a 
wonderful texture combination. 
Only Uncle Ben's puts them 
together with a subtle blend of 
23 herbs and seasonings. Gives 


it a savory taste that adds excite- 


Try an original tonight. | 
Uncle Ben’s’ Original 
Long Grain & Wild Rice. 


SAVE 15¢ 


Ro ADA Rice op 
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__ for the face value of this coupon plus 7¢ handling allowance pro- 
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LP ees, that upon request you agree to furnish proof of purchase of sufficient product 


to cover all redemptions. Coupon is void where taxed, prohibited, or restric law, 
and may not be assigned or transferred by you. Cash value 1/20¢. Customer must 
pay any vets tax. For redemption mail to: KRAFT, INC. RFG, P.O. BOX 
1600, CLINTON, IOWA 52734 
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ez Whiz cheese spread from Kraft is made with a creamy of real jalapetio peppers. They’re both already ready for some 


ment to any main dish. You'll see. 





FRUIT DESSERTS 


continued 


Slice nectarines into quarters and 


arrange skin side up on filling. Com- 
bine sugar and cinnamon and sprinkle 
over top. With knife or spatula, fold 
pastry down from sides of pan over 
filling. Bake 30 minutes or until gold- 
en brown. Cool on wire rack. Makes 10 
to 12 servings, about 360 calories per 
10, about 300 calories per 12. 


PLUM CRISP 





This basic crisp recipe can be used for 
most kinds of plums, peaches, nectar- 
ines or berries. 


¥4 cup old-fashioned oats, uncooked 

Y% cup firmly packed brown sugar 

Yq cup flour 

Y2 cup chopped pecans 

Y4 teaspoon salt 

Y4 teaspoon cinnamon 

¥2 cup melted butter or margarine 

4 cups (about 11% lbs.) halved 
ripe plums 

1 tablespoon lemon juice 

¥3 to Y2 cup sugar 


Preheat oven to 375°F. Toast oats in an 
8-inch square baking pan for 5 min- 
utes. Transfer to medium bowl with 
brown sugar, flour, pecans, salt and 
cinnamon. Stir until combined. Add 
melted butter or margarine and mix 
well. Grease baking pan. ieee 
Spoon plutry to an 11-inch circle. 
Transfer to a 9-inch pie plate; flute 
edge. Set aside. 
Filling: Preheat oven to 400°F. Pour 
peaches into pie shell. In small bowl 
combine sugar, flour, cinnamon and 
salt. With a wire whisk stir in heavy 
cream and milk; mix until smooth. 
Pour over peaches. Bake 50 to 55 min- 
utes until bubbly in center. Cool on 
wire rack; refrigerate until chilled. 
Just before serving, garnish with 
peach slices and whipped cream, if de- 
sired. Makes 8 servings, about 360 
calories each. 


EASY GRAPE TART 








pictured on page 97 








Frozen pu, astry and instant_pud- 
; e Bp ff Pes riemeau proller. 


“Grease an 8-inch square baking pan. 
Arrange pears in pan, cut side down. 
Sprinkle on sugar and dot with butter. 
Broil 8 to 10 minutes, rotating pan to 
brown pears evenly. Remove from 
broiler. 

Reduce oven temperature to 375°F 
Combine cream and vanilla and pour 
over pears. Bake 15 to 20 minutes 01 


until sauce is golden brown and bub- | 


bly. Serve warm or at room tempera- 
ture. Makes 6 servings, about 175 cal- 
ories each. End 
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FROM THIS DAY 
continued from page 76 


breathed as slowly as I could as I 
wrote all this down. 

“Tt is malignant.” 

There it was, it was true, oh, God. 

“We took out eight quarts of fluid 
from the tumor. It will come back, 
though—the tumor will continue to 
produce fluid. There are two catheters 
in John now to help drain more off. I 
didn’t get any of the tumor.” 

I looked up at him. I tried to smile 
and he tried to smile back at me, but 
both of our eyebrows were pressed 
close together on our faces, the strain 
of holding ourselves back showing. 

“How long?” I asked. And I was not 
prepared for the answer. He'll say five 
years, a year, I thought—but he said, 
“Very short, Nancy, very short.” 

My face was starting to tremble and 
I couldn’t stop it. I regained control; I 
had to ask more questions, had to be 
sure that I heard correctly. As we con- 
tinued to talk I began to understand 
that Columbia-Presbyterian had never 
been able to treat mesothelioma suc- 
cessfully. He mentioned asbestos. If, he 
said, this is mesothelioma, it is caused 
by asbestos. Asbestos? When had John 
ever been around asbestos? 

Dr. Wiedel went to call John’s par- 
ents. I stood in that room and looked 
out the window. A few minutes later 
2 eggssio came in. We walked toward 
1 cup salad oil = ooths. I looked into 
2 cups sugar glasses shielded his 
1 teaspoon vanilla ¢ce hesitated. “Our 


1 teaspoon baking keep him alive long 
1 tablespoon water.” 


2 cups all-purpose f_* - ef 
2 teaspoons cinnan” short” means ; 
¥4 teaspoon salt to see the baby! 


Pinch nutmeg onths away. i 
3 large pears, peel hands in his. “One 
cut into 12-incl’ve got to remem- 
Pepin ovens me closer to him, 
A Bae ea ee , me crushing his fin- 
ie ia AG Sa to remember, Nancy, 


: oing to be all right. 
oil until foamy. one it. Your life is 
baking soda ali cht.” 
light and fluffy, +6 have said that, and 
salt and nub grateful to him for it. I 
Fold in Pears)ife was over; he told me 
stiff) Spread ing to be, that I would 
survive this. Nobody will understand 
it, but I needed to be told that. I shook 
my head, though: No, I shook, my life 
was over if it was a life without John. 

1 went back to the room. John was 
there, and we talked quietly. About 
nothing, about everything. I smoothed 
his hair back and he dozed off. 

That night, later on, when I couldn’t 

ep, I got up out of bed and said 
od-bye to everything John had ever 
owned, touched, loved. I wove—stag- 
gered, really—in a kind of cloudy haze 


































around the apartment, lighting on hi 
poetry books, his bathrobe, his bo 
of Wheaties in the kitchen cupboar¢ 
Over and over I asked the air, “Is thi 
happening to him?” 

Even before the dawn of the ne 
day, I would start on the road of hope 
and well-convinced denial, but the 
night I knew that, yes, it was so. 
husband was going to die. 

_The eleven weeks of John’s cance 
were life. It was a normal life to us. 
hated it when someone referred t 
John’s weeks of illness as the time h 
was dying. He was not; he was living 
The IVs, the draining of quarts a 
quarts of fluid from the tumor, th 
various chemotherapies, the loss ¢ 
hair, the physical wasting—it was a 
normal life to us because we had n 
choice, we had to take the risk thé 
one of the treatments would let hit 
live longer. 

Then John’s law firm announce 
that he had been made a partne 
John’s boss, Bill Rubenstein, and h 
wife brought champagne to the hosp 
tal. I loved seeing the grin on John 
face. He hadn’t looked so happy sine 
the summer. He winked and sa 
maybe he could get the doctors to Ig 
him drink champagne more ofter 
“Boy, not bad,” he said. “I could ge 
used to this.” 

Once again, he “was my old pa 
going, laughing husband, and I was s 
pleased, and so proud. 

The pathologists later confirmed 
diagnosis of mesothelioma. Dr. Lis 
told me that John had remembere 
when he had been exposed to asbesto 
that it had occurred during a summé 
job he’d had when he was twenty yea 
old: For two weeks he had handle 
asbestos sheets, licking his fingers 
count them and then to lift them on’ 
trucks. 

Dr. Wiedel located a doctor who ha 
had some success in treating mes 
thelioma at the nearby Mount Sing 
Hospital. The specialist came to m 
John and discuss his treatment. I he 
John’s hand as we _ listened— 
would be the escape, I thought, h 
would live after all. 

In between chemotherapy trea 
ments John was able to come home. 
never even thought about the bal 
during those weeks. All of my energi 
went to seeing that John was comfor 
able and had anything he wanted. 

He never complained, though I lai 
found out he was in constant pain. Th 
only thing that provided him any th 













lief was hot showers. John said t 

the steaming water helped the pai 
in his back. But in his long hospité 
stays John hadn’t realized how ve 
much weight he’d lost, because : 
bathrooms had only (continuec 
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TONIGHT, 
TRY AN ORIGINAL 
ON THE SIDE. 


Imagine...a deliciously different 
side dish that can make ordinary 
meals special... And special 
meals extraordinary... 

Uncle Ben’s’ Original 
Long Grain & Wild Rice. 


Sounds intriguing, doesn't it? 
It is. 

Sounds hard to make, right? 
It isnt. 


Uncle Ben’s® Original 
Long Grain & Wild Rice 
is a delicious, easy-to-make side 
dish like no other. Uncle Ben's 
takes two kinds of rice—long 
grain rice and wild rice and then 
combines them. The result is a 
wonderful texture combination. 
Only Uncle Ben's puts them 
together with a subtle blend of 
23 herbs and seasonings. Gives 
it a savory taste that adds excite- 
ment to any main dish. You'll see. 
Try an original tonight. 


Uncle Ben’s’ Original 
Long Grain & Wild Rice. 


rime §=6SAVE 15¢ 


Pe Grai ie, Onany Uncle Ben’s® Wild Rice product 


Retailer: Uncle Ben's, Inc. will redeem this coupon for 15¢ plus 7¢ for handling if you 
receive it on the sale of any Uncle Ben's* Wild Rice product invoices proving 








purchase of sufficient stock within the past 90 days to cover coupons presented for | 
redemption must be shown on request Failure to do so will void all coupons 
submitted. This coupon may not be assigned, transferred or reproduced. Coupon | 
void if use is prohibited, taxed or restricted by lew. Cash redemption value 1/20¢. 
Coupon will be honored only if submitted by a retailer of product specified or a | 
clearing house approved by us and acting for and at the risk of such a retailer. The 
customer must pay any sales or similar tax on the product received. To redeem | 
properly received and handled coupons, mail to: Uncle Ben's open, PO. Box 
1508, Clinton, 1A 52734. Coupon good only on product specified: any other use 
constitutes fraud. Good only in the U.S.A LIMIT-ONE COUPON PER PURCHASE | 
Offer expires: Aug. 31,1984. | 
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ne When only the best will do, say Uncle... Uncle Ben's. 








Easy Chow Mein 

Serve La Choy Chicken Chow Mein over 
crispy La Choy Chow Mein Noodles. Top 
it off with La Choy Soy Sauce and sit 
down to an enjoyable family meal that’s 
ready in minutes, and easy on the 
budget. For variety, try our Beef, Shrimp 
or Vegetable Chow Mein Bi-Packs. And 
keep plenty on hand. 


La Choy makes Chinese food swing American! 
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FROM THIS DAY 


continued 


shaving mirrors, not full-length ones. He was so fright- 
ened when he saw himself. 

“Nini,” he said, standing there dripping on the towel 
he’d tossed on the floor. “How much do you think J’ve lost, 
Nini?” And I lied, and Id lie over and over again, because 
there was a tone in his voice that begged me not to tell 
him how awful he looked, a tone that asked to hear he 
was the same robust, sexy man, that he was the same 
husband I had always loved. 

“Well, Bunky,” I answered, “you’ve lost weight but I 
don’t think you’ve really lost too much. You look the 
same to me, just a bit thinner.” 

One day when he was feeling a little better he decided 
to go to the office. He had on a shirt that was now too big, 
and over that he wore a navy-blue shetland pullover 
sweater, and over that his navy-blue blazer. These layers 
were camouflage to hide the painful thinness. And then 
he picked up the new briefcase I’d gotten him for his 
partnership in the firm. 


I begged him to take ab when he mentioned. he 


might walk. I couldn’t believe it: Walk down thirty-five 
blocks, when just about everything tired him. 

I ran to the phone and called his friend Tom Davis, 
whose office was right next to hi id told Tom to please 


call me when John got in to tell me h 
I told him not to let John know he was 


vas all right. And 
illing me because 


he’d get mad. 
Tom called about forty-five minutes r. John had 
ked only a few blocks, felt tired and began hailing 
but there weren’t any for a long time, and that is 


LADIES’ HOME JOURNAL SEPTEMBER 1983 








































what had taken him so long getting to the office. But he 
was there now and was fine, although Tom was shocked 
at how he looked, as everyone would be. I found out when 
he came home that he knew I had called Tom. And he 
told me, “Nini, don’t you ever do that again. I mean it.” 
And there was fire in his eyes. He was furious with me. 

I knew | had to try to remain strong for John; I had to 
keep myself from burdening him. But that night, as he 
and I were reading in bed, I started to cry, and John 
asked, “What’s wrong, Little One?” 

“John, I’m so scared.” 

“Scared about what, Nini?” His voice was so concerned, 
so tender. 

“Tm scared about you, John. I don’t want to lose 
YOu ca 

John looked straight into my eyes, and quietly, but 
with measured strength, said, “Don’t worry, Nini, I'll 
make it to the spring. I promise you. I'll see the spring, 
So, please, Nini, please don’t cry, ’cause it’s making me 
cry. I love you, and you’ve just got to stand up straight 
and be strong for me. I know you can do it, you kno 
why? ’Cause you’re my Little One and you’ve got guts.” 

Then the doctors told me the chemotherapy had not 
worked. John was hospitalized again. He was bleeding 
internally and had almost died. 
























n Saturday, December 16, after he’d been in the 
hospital for almost a month, I went for my regula 
daily visit. His arm was bent, the bare forearm so thin 
There is nothing so sad as a man’s forearm and elbo 
exposed in a hospital gown. 
“Tll see you tomorrow. I love you,” I said, after a short 
visit. He was always so tired now, and I was silentl 
praying that he’d live at least the two weeks left until the 
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Bean Sprout Omelet 


To make your omelet, beat eggs together 
with a little water, milk, or cream. Add 

La Choy Bean Sprouts (drained and 
rinsed), and your favorite ingredients, 
such as bacon, cheese, onion, chives, or mushrooms. 
It makes a very special omelet for brunch or lunch. 
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La Choy makes Chinese food swing American! 






























baby. was due. Just two more weeks. Then I gave him a 
kiss. He said, “Take care of yourself, Little One. Get some 
rest, you look tired. I'll see you tomorrow, Beautiful.” I 
odded and said good-bye. I waved as I made my way out of 
the room. 

At seven o’clock the next morning one of John’s doctors 
called to tell me that he had died. 
I couldn’t go to the hospital to say another good-bye to 
im. To have seen him then would have meant to me that 
he was dead in spirit as well as in flesh. I needed his spirit 
alive to help me through the days ahead, his memorial 
service, the birth of our child. I had to keep some part of 
him, and it had to be his spirit, his sense of life and joy, 
ialive for myself. It was a matter of survival. 
_ Waiting for the baby, I was so lonely without John. I 
could hear him saying, “Now don’t worry, Nini. Remember, 
life.by the yard is hard; life by the inch is a cinch. You’ve 
just got to have confidence in yourself, Nini. You get more 
oeautiful every day, Nini.” 


month after John’s death, two weeks after my due date, 
’ \ I woke up at three in the morning with labor pains. At 
he hospital my obstetrician, Dr. Uscher, who had been a 
close friend, was ready to do the caesarean, which we had 
agreed on ahead of time, due to the small size of my pelvis. 
ide gave me the local anesthetic and told me I would feel a 
sug when he lifted the baby out. The room was still. I felt 
che tug, and then-in a second he was bringing the baby up 
o my line of vision, and his voice choked—they all knew 
where was no husband there and why—and he practically 
shouted, “Oh, Nance, it’s a boy. It’s a boy.” 
/ “Oh,” I sighed. “It is?” 
) He was there right in front of me, his face all frowning 
and screwing up for that first big yell, and out it came. 
“Everyone in the room murmured, “Oh, isn’t it lovely—she 
sot a boy.” 
I kept saying softly, “It’s a boy; it’s a boy.” I hadn't 
Shought I was going to have a boy; I had been sure, 
2 bsolutely certain, it would be a girl. It was a surprise. I 
ad thought I couldn’t dare hope for a boy, as hoping and 
jpraying had come to seem useless. But here I had what I, 
even in my most cynical moments, had disbelievingly 
ontinued to pray for. A boy. And instead of feeling that I 
was on a table surrounded by people who could not possi- 
ly understand what this meant to me, around me were a 
sroup of men and women as moved as I by the birth of 
John Francis Rossi III. 
Young John is four years old now, and attends nursery 
school. People say he looks exactly like me, but I think 
yecause his father is not here, they can’t see that his son 
/ooks so much like him. But it is in his character that he is 
/nost like his father; he is just as enthusiastic, confident 
ind happy. I have no doubt that he will grow up to be as 
ine a man as his father. 
| Not long after John died, it became clear that a lawsuit 
‘would be filed against the manufacturer of the asbestos 
hat John had been exposed to so briefly, the company that 
‘naintained it was safe. 

I was asked to be a spokesperson for those who have 
uffered from the effects of working with asbestos. I do not 
now how long I can stand repeating the facts of John’s 
‘lIness and death over and over again into microphones, 
television cameras and reporters’ notebooks. But I feel 
‘Very strongly that it is important to participate publicly in 
‘he outcry against asbestos. 

'‘ Often I take a deep breath and look at my husband’s 
photographs that are still on my night table and say, 
John, you wouldn't believe it, never could you guess what 
‘'s going on. But you know what, Bunky, you know what? 
You're not going to be forgotten.” End 
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5 know itisnt 
a difficult question. 
But youll have to wait til 
[finish my Saratoga: 


© Philip Morris Inc: 1983 


15 mg‘‘tar;’ 1.0 mg nicotine av. per cigarette, FIC Report Mar.'83 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 











AAA Slew | SALT AAV 2 


Se em. Qe 


-OLEGCASSINI 
continued from page 20 


any other schoolteacher. It was true.” 

Soon Cassinis influence on the 
young Grace was evident. He began to 
design clothes for her, and she won a 

“Best-Dressed Woman” award. Not 
long afterward, Grace Kelly went to 
the south of France for two months to 
film To Catch a Thief. She asked Cas- 
sini to join her there. 

“Tt have the feeling that most people 
don’t even want to believe I had an 
affair with her. But I did. A very sin- 
cere and important one, particularly 
when we were together in France. We 
were very isolated there, and when she 
finished working, we spent the eve- 
nings together.” 

Grace’s parents were very opposed to 
her relationship with the designer. 
They did not approve of the fact that 
h2 was older, more experienced. As 
strict Catholics they also disapproved 
of Cassini because he was twice di- 
vorced. Grace was confident she could 
change their minds. 

“We had an understanding. We de- 
cided that when we got back to the 
States, Grace would win over her 
mother, who would then win over her 
father. She saw no difficulty. And I 
don’t think Grace could have had an 
affair with me unless she thought hon- 
estly that she was going to marry me.” 

But Grace’s family was not so easily 
persuaded. At one point, Grace pro- 
posed that they marry anyway, quick- 
ly, in spite of the opposition. 

“She asked me to fly to California. 
She said, ‘Arrange for next week. We 
are going to get married in spite of it 
all.’ I was so excited I jumped into an 
empty swimming pool and broke my 
nose. But then when I got there, she 
changed her mind and asked for a 
postponement. She was overworked, a 
nervous wreck.” 

But Grace still thought she could 
convince her family of Cassini’s worth- 
iness. She invited him to visit, and to 
stay with her family. Cassini remem- 
bers: “I ate razor blades for breakfast 
there; nobody would talk to me except 


Grace’s sisters. It awful, and I 
suffered, was humiliated night and 
day. Grace’s father positively refused to 
talk to me. He mumbled something to 


the effect that there was ni 
cation possible between us, 

In many ways, Grace’s relationship 
with the designer parallels hex sh- 
ter Caroline’s with Philippe J 
Princess Grace and Prince Rainiez 
approved of their daughter’s match « 
much as Grace’s parents disapproved 
of her relationship with Cassini. 

Both women were attracted to very 
worldly older men who could intro- 


communi- 
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duce them to more sophisticated pleas- 
ures than they were accustomed to. 
Although Caroline had grown up a 
princess, her parents had gone to 
great pains to give her a normal child- 
hood, and until she met Junot, she had 
been a schoolgirl. 

Grace may never have recognized 
the similarities between her romance 
with Cassini and her daughter’s with 
Junot. But whereas Caroline impul- 
sively married Junot... and divorced 
him two years later, Grace, an obser- 
vant Catholic, rejected Cassini, a 
twice-divorced Russian Orthodox, to 
do the “correct” thing and marry the 
Prince of Monaco. 


The final scene 


Grace made her decision and played 
out the final scene of her romance 
with Cassini on a ferry on New York 
Citys Hudson River. Sitting apart 
from the other passengers, they dis- 
cussed Grace’s future. 

“She talked to me about Prince 
Rainier, and about how marrying him 
was a solution to her life. By marrying 
him she was satisfying a large group 
of people who had power over her—her 
family, church authorities, even the 
movie studio executives who mistak- 
enly believed she would return to films. 

“I kept asking her, ‘Are you sure? 
What are you basing your decision on? 
Prince Rainier is obviously a very nice 
man, but you cannot tell me you are 
madly in love with him. It’s not so. 
You’ve only just met him.’ 

“Grace asked me whether romantic 
love is necessary for a happy life. She 
said, ‘Maybe I will never know roman- 
tic love again, because I will be faith- 
ful to the prince.’ I told her that per- 
haps she didn’t need romantic love, 
because she would be playing the 
greatest role of her life. And it was 
more important than any movie. At 
the time, Grace really believed that 
she was marrying the equivalent of 
Prince Charles of England. That Mon- 
aco was a large empire. 

“With my European background, I 
knew all too well what life as a royal 
would be like. She had no clue. I 
warned her that she was designing a 
life for herself where she would be 
watched by everybody and never have 
a moment of freedom again. But she 
was an actress, playing a role .. . the 
final role. She had played a princess in 
The Swan, and she actually became 
the princess. Whatever the price, that 
role had to be played. 

“Grace sacrificed a lot for the estab- 
lishment. She gave up a lot of personal 

jleasure. But she always played the 
zame correctly with me, always told 
me where she stood. I have no com- 
plaints whatsoever.” 





































Although the affair took place many 
years ago, and lasted only two years, 
Cassini feels that knowing Grace has 
made him a better person. 

“It was very difficult for me to go 
through our breakup. Everybody had 
Grace Kelly on their lips. She was the 
number one creature of the world at 
that moment. And there I was, sud- 
denly, eliminated. But I think I 
showed the better part of me then. [| 
was reasonable, understanding and 
supportive rather than narrow- 
minded, jealous and argumentative. 

“You know, if you love somebody, it’s 
not that easy to be the big man, to be 
magnanimous. Love has a possessive 
quality about it. I thought she was 
mine. But I really supported her, and 
never said a word to anyone about how 
I felt. At that moment I grew up, and I 
think it was my finest hour.” 

Cassini lost touch with Grace after 
she became Princess of Monaco. Some 
years later, he was invited to play ina 
tennis tournament in Monte Carlo. 
“But the man who organized the tour- 
nament told me that I was persona non 
grata there. That I could not play in 
the tournament. Not surprisingly, 
Prince Rainier did not want to be con- 
fronted with his wife’s former beau.” 

And so, Oleg Cassini heard about 
Grace’s death the way everybody else 
did—from the newspapers. “I. wa 
deeply shocked and horrified. Grace 
was always a lucky person, but like all 
the lucky people I’ve known in my life, 
suddenly the luck ends.” 


SEPTEMBER RECIPE INDEX | 
Here is a listing of recipes appearing in this issue includ- | 
ing those from the Journal kitchen and advertisements. 

ERTS | 


Carame] Pears p. 120 
DeLuxe 6-Layer Mocha Torte p. 57 
Dutch Apple Pie p. 142 

































Pineapple-Blueberry Canes p- 12° 
Plum Crisp p. 120 ' 
Poached Plums p. 118 


Bean Sprout Omelet p. 122 


Dilled. Fillet of Sole Amandine p. 112 
Easy Chow Mein p. 122 

Eggs and Tomatoes Florentine p. 112 
Fish Florentine p. 78 

Oven-F: ried Chicken with Creamy Mushroom Sauce p. 114 





9 
Turkey Cutlets Moroccan-Style p. 112 
SCELLANEOUS 


Bueno Nachos p. 119 
Crusty Onion Bread p. 114 

Foolproof Corn Starch Gravy p. 143 
Notable Dip p. 127 





r Salad p. 78 
SIDE DISHES 


Green Beans with Pimiento p. 112 
Minted Green Peas p. 112 

Orzo with Feta and Green Onions p. 116 
Refried Beans p. 114 
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Introducing KRAFT Bacon & 
Tomato and Creamy Bacon 
Reduced Calorie Dressings. 


Now for the first time...two reduced calorie 
dressings with crisp lean bits of bacon! 
There's Bacon & Tomato—real bacon with 
juicy bits of ripe tomatoes and rich 

sour cream. Or try Creamy Bacon— 

fresh sour cream with real bacon 

bits. Both—crunchy, creamy, 
sizzling sensations! Yet 
half the oil and half the 
calories of regular 
dressings. So rich 

: ...50 real... 
Because... 





aa HALF THE CALORIES AND... _ 




















PRINCESS GRACE _— 
continued from page 20 












































prepared when he_ succeeded his 
grandfather, Prince Louis II. (Princ 
Rainier’s father, Prince Pierre, neve 
ruled the principality.) ! 

Albert has spent a lot of time in thé 
United States, learning business anc 
finance at the Morgan Guaranty S 
in New York City. “Business training 
is one of the best ways that I can equi 
myself,’ he said, when we discussex 
his future recently. “And for this rea 
son, apart from my father’s good ad 
vice, I want to learn all I can abou 
how the world of commerce works.” 

Prince Rainier has advised his sor 
on marriage as well as business. Ang 
it is likely he would prefer to see All 
bert married before he embarks on th¢ 
restrictive task of leading Monaco in 
the twenty-first century. 

“Isn't it better to be two and fac 
life?” the prince asks with feeling. “Itt 
essential that Albert make a marriagi 
for love, just as I did. When he accede] 
to the throne he will probably fa 
more complex problems than I did, be 
cause the world is changing. The i 
portant thing is for him to be ready 
and to reign according to the pri 
cipalitys motto: ‘Deo Juvante’ [Wit 
the help of God].” 

With the world’s, attention on hir 
Albert cannot be seen with a youn 
woman without newspapers reportin 
him engaged—and. his sisters teas 
him constantly about his “fiancées 
While Albert professes to be in n 
hurry to get married, he has recent] 
been particularly close to Jody Mc 
Neil, pretty brunette daughter of Mj 
and Mrs. Robert McNeil, one of Phile 
delphia’s wealthiest families (their for} 
tune comes from McNeil Laboratories 
a large pharmaceutical company). 

On October 29, Albert’s cousi 
Christopher Le Vine will marry Jody) 
sister, Vicky. Albert will be one of thi 
ushers, and Jody will be her sister 
maid of honor. It is not unlikely the 
Prince Albert may find just the brid 
he is looking for in Philadelphia, hi 
mother’s hometown. History has 
strange way of repeating itself. | 

But it is a toss-up as to which of th 
Grimaldi children will marry (or, | 
Caroline’s case, remarry) first. Accor! 
ing to friends, Princess Caroline plat 
to marry her long-time friend Robe 
tino Rossellini, thirty-three-year-o| 
son of actress Ingrid Bergman ar 
Italian film director Roberto Rossé 
lini, this autumn or as soon as th 
Vatican annuls her first marriage. 

The couple have known each oth 
since childhood, and flirted and r 
manced even before Caroline marri¢ 
Philippe Junot. Robertino (continue 
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Fresh green pepper. A dash 
of pimento. And the rich, 
cheesy taste of Velveeta 
process cheese spread. That's 
the secret to this Notable Dip. 
And the secret to Velveeta? A 
blend of natural cheeses and 
_ other wholesome ingredients. 
Surprised? Most folks are when 
they discover Velveeta is a blend 
of cheddar and other natural 
cheeses, milk and other whole- 
some ingredients. All carefully 
balanced in the Velveeta process. 
It melts smoother. ..cooks 
easier... outperforms any single 
chunk cheese. 


























P NOTABLE DIP 
2 Ib. VELVEETA Pasteurized 

Process Cheese Spread, cubed 

2 tablespoons milk 

. %3 Cup sour cream or plain yogurt 

2 tablespoons finely chopped green 

pepper 

1 tablespoon finely chopped onion 

1 tablespoon chopped pimento 

Combine process cheese spread and 

milk in saucepan; stir over low heat 

until smooth. Add remaining ingredi- 

ents; mix well. Heat thoroughly. Serve 
with vegetable dippers or 

tortilla chips. ‘as 

1-2/3 Cups.._ if 





PRINCESS GRACE 


continued 


remained close to Caroline after her 
divorce, and stayed discreetly in the 
background when she had her much- 
publicized fling with Argentinian ten- 
nis star Guillermo Vilas. 

But fate seemed to draw them back 
together to comfort each other when 
Princess Grace and Ingrid Bergman 
died within fifteen days of each other 
(Bergman died of cancer last August). 
In June, Caroline accompanied Rober- 
tino to the island of Dannholmen in 
Sweden. It was here that Ingrid Berg- 
man spent the last summers of her 
life. In accordance with her wishes, 
her ashes were cast on the Swedish 
waters. Together, Caroline and Rober- 
tino picked wild flowers and tossed 
them in the wake of the boat as a lone 
saxophonist played an eerie lament. 

Princess Caroline’s desire to be mar- 
ried in a church can only be realized if 
the Pope grants the annulment that 
Princess Grace had personally sought 
for her daughter. Meanwhile, Caroline 
continues to live in the pink villa 
which her father gave her when she 
married. She has furnished the house 
herself, and planted a small garden. 
Robertino is there when he is not at- 
tending to his work as a property ad- 
viser, a job similar to that held by 
Junot when he lived in Monaco. 

Last and youngest of the Grimaldi 
children is Princess Stephanie, the 
headstrong, mercurial daughter who 
was in the car with her mother when 
it crashed. 

Since the accident, she is changed. 
Before, she had decided upon a career 
in the fashion business. She adored 
clothes and loved experimenting with 
makeup and fashions. But for now, 
that has been put aside. Stephanie is 
taking cooking lessons, and her free 
time is spent with Paulo Belmondo, 
the son of French actor Jean-Paul Bel- 
mondo, and her boyfriend since she 
left school. Some say that she and 
Paulo have been secretly engaged for 
some time. Rainier’s response to the 
rumor: “I think the word ‘fiancé’ is 
excessive. They have been in love for a 
long time, but they only eighteen 
and nineteen years of age. Stephanie 
is very aware of this. There is a reac- 
tion among the youth of today against 
marrying early. But she | f | may 
use the expression, bien tom {made 
a good choice] in Paulo Belmoi 

There is only one flaw in the 
young romance: Paulo’s passion 
fast cars terrifies Stephanie. He has a! 
ready had one racing accident, whic! 
was fortunately not very serious. But 
could Stephanie stand the anxiety of 
being married to a man who con- 
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tinually exposes himself to danger? 
This question constantly occupies her 
mind since her own accident. 


As a final stop on my pilgrimage, I 
visited the site of the princess's fatal 
car crash, and I spoke with Monsieur 
Sesto Lequio, the retired truck driver 
who was the first person on the scene 
of the accident. 

The road to Monsieur Lequio’s house 
leads down from the exact place on the 
road from La Turbie (France) to Mon- 
aco where the princesss automobile 
plunged down the hillside. My driver 
put the car into first gear as we began 
the descent. Below lay the silver-dap- 
pled azure sea as we crawled down the 
tortuous and rocky track. 

From the doorway of the Provencal 
farmhouse came a huge bear of a man, 
wearing workman’s trousers. We sat in 
his kitchen, and he recalled the acci- 
dent and the events that followed. 

“IT am tormented day and night, 
wondering if I did enough to save the 


am tormented 
day and night, 
wondering if I 
did enough to 
save the princess.” 
hp RES 


princess,” admits Lequio. “I did what I 
could, but was it enough? There is no 
way for me to know, but the agony is 
there, all the time.” 

He tells me how he had first dragged 
Princess Stephanie from the passenger 
seat of the car and had propped her 
against the wall like a broken doll. 
“Tell my father, Prince Rainier,” she 
had whispered. How he had rushed to 
the car with a fire extinguisher, spray- 
ing the gasoline that was already seep- 
ing everywhere. How he and a neigh- 
bor had coped as best as they could until 
the police and ambulance men came to 
extract Princess Grace from the wreck 
of the car. 

“My life has changed from that 
morning,” said Monsieur Lequio. 
“Now there are so many people com- 
ing here that I cannot get on with my 
york. [He grows and sells flowers.] 

irst, there were journalists from all 
ver the world, waking me up in the 
ight, banging on the door. Always 
questions and more questions. Now, 
this last summer, the tourists came. 


They scrambled down to where the car 
fell. It is terrible, terrible.” 

Monsieur Lequio tells me that he 
had never seen Prince Rainier or Prin- 
cess Grace before, and did not recognize 
the beautiful woman with the gashed 
head. “But I knew Prince Pierre 
[Princess Grace’s father-in-law].” 

When I was preparing my biography 
of Princess Grace some years ago, she 
had told me of the understanding and 
friendship that Prince Rainier’s father 
had shown her in those uncertain 
years when she first arrived in Mon- 
aco. Not all the family had been so 
generous, but Pierre had remained 
Grace’s confidant until his death in 
1964. In fact, the relationship the 
young Grace had had with Prince 
Pierre was much like the closeness 
Jacqueline Kennedy Onassis shared 
with Joe Kennedy, John’s father. 

Prince Pierre was, greatly beloved b 
the people of Monaco, and ofte 
walked in the hills above the prin 
cipality, stopping to speak to the smal 
landowners tending their gardens. I 
was on such a walk that he met Mon 
sieur Lequio, the first of many encoun: 
ters over the years. _ 

“The prince liked the color yellow. 
We would drink some wine together, 
and then I would pick him a bunch o} 
yellow flowers to take back to Princes 
Grace.” When Princess Caroline mar 
ried Junot, Monsieur Lequio was invi 
ted to supply flowers for the wedding. 

I said good-bye to. Monsieur Lequi 
and returned to Monaco along th 
road where the accident had occur 
I can remember the many times that 
traveled the road with Princess Grace 
and I can still hear her say to me 
“One day there will be a terrible acci; 
dent on that corner.” 

The Grimaldi family has been back 
to Roc Agel (their country home rs 












































the route), but Stephanie prefers t 
take another road, with Albert besid 
her to comfort her. She does not speall 
even to her family, about the acciden 
anymore. Her father says it may bé 
some time before she remembers al 
the details of that sad September day. 
So far, there’s been no official an| 
nouncement of a monument to hono} 
the princesss memory. She already 
has boulevards and a theater named 
after her, but there is talk of a statue 
to be erected in one of the publi 
squares. As her love of flowers has 
become synonymous with her life 
surely a Princess Grace garden, per 
haps filled with scented flowers for the 
blind and aged, would be appropriate 
She once told me of a small chapel it 
Monaco. Her wish was to make a ver} 
special garden around it, denice 
various aspects of the Virgin Mary 
life. But there was never time. Ene 
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ee between granola bars and delicious? 
Well...no longer! 
Quaker Chewy Granola Bars 
ry E cere are so moist and chewy, so 
ae downright delicious your mouth may 


, Bars $ not believe they’re granola bars. 
Four exciting flavors, too— 
Raisin & Cinnamon, Peanut Butter, 
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Granola Bars. Then let your mouth have some fun! | 


Quaker Chewy Granola Bars. 


Unexpectedly moist -Unexpectedly chewy - Unexpectedly delicious. 


©1983 The Quaker Oats Company 
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Warning: The Surgeon General Has Determined av. per cigarette by FIC method. 
‘hat Cigarette Smoking |s Dangerous to Your Health. Competitive tar levels reflect either the Dec. ‘81 FIC Report or FTC method. 
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JEDIMANIA 
continued from page 107 


thought of several preferable ways to 
spend a Sunday morning in San Fran- 
cisco. But that changed the moment I 
heard John Williams’ stirring music 
and saw the opening titles roll by, de- 
scribing a war in a galaxy far, far 
away. I began to smile. As the story 
unfolded, my enjoyment was height- 
ened by the quite audible pleasure of 
the children who sat around me. These 
supposedly sophisticated products of 
the television age laughed, cried and 
gasped with wonder and excitement. 
“Tve just seen a wonderful movie,” I 
told my editor the next day, “and I 
think it will be a huge hit.” I spent the 
next few minutes telling her about a 
rebellion against a corrupt empire, a 
cute little robot that looked like a 
much-used tank-type vacuum cleaner, 
and a big, furry creature called a 
Wookie. I could hear my voice trailing 
off and realized that I was sounding 
sillier and sillier. “Well, it’s a kid’s 
picture about space,” I finally said, 
hoing the film’s publicist, “but it’s 
really a lot of fun.” 
That “kid’s film about space” sur- 


ing sales figures tell part of the story: 
Star Wars has grossed $523 million 
around the world, and its sequel, The 
Empire Strikes Back, has made $365 
million. The merchandising—Star Wars 
oys, records, T-shirts and the like— 
has brought in perhaps $2 billion more. 
This summer near frenzy greeted 
the opening of the last movie in the 
Star Wars trilogy, Return of the Jedi, 
which immediately set a box-office rec- 
ord—$6,219,629 on a Wednesday, a 
traditionally slow day in the movie 
‘business. During the first week alone, 
a picture that cost $32.5 million to pro- 
sduce made an astonishing $45,311,004, 
ithereby shattering the previous one- 
»week record set by E.T. Some theaters 
‘that were running Return of the Jedi 
twenty-four hours a day reported emp- 
ity seats only at the 5 A.M. showing. 

; But more significant than the 
‘money the films have earned is the 
fact that the characters of the Star 
Wars saga have become part of our 
lives. We have grown up or grown 
‘older with them. And many parents 
will always associate raising their 
‘children with laser-swords, Darth 
‘Vader capes and Yoda dolls. 

} The appeal of all the Star Wars 
‘characters may lie in their familiarity; 
\they have become kind of a “family”: 
Luke Skywalker (Mark Hamill), the 
\good, dutiful younger brother; Han 
Solo (Harrison Ford), the wild but 
lovable older brother; Princess Leia 
(Carrie Fisher), the tomboy sister who 













blossoms into an attractive young 
woman; Obi-Wan Kenobi (Alec Guin- 
ness), the wise and loving father 
whose influence is felt long after his 
death; even the robots, C3P0 and 
R2D2, the faithful dogs. The Star Wars 
family offers someone or something for 
everyone to identify with. 

Though a dazzling pioneer in special 
effects, the Star Wars trilogy is actu- 
ally very old-fashioned; it harks back 
to a simpler time when movies had no 
higher goal than to entertain. In fact, 
creator George Lucas modeled many of 
his scenes on popular movies and 
themes from the past. There are ele- 
ments of the swashbuckling pirate 
movies of the thirties and forties, the 
serials and Westerns Lucas used to 
watch on Saturday mornings while 
growing up in Modesto, California. 

The epic is fast-paced and easy to 
understand, without the moral ambi- 
guities that are usually a part of films 
made for adults. Children know when 
to cheer and when to boo in these 
movies, when to laugh and when to 
cry. There are also echoes of World 
War II movies. Lucas was so impressed 
by those old war films that before he 
shot his dogfight scenes he spliced to- 
gether aerial-combat battles from as 
many as he could find, then watched 
the assembled footage repeatedly. 


Myths and fairy tales 


But unlike the old films that he 
watched so religiously, Lucas’s films 
strive to do more than just entertain. 
“The Star Wars movies are designed to 
make people have a good time,” Lucas 
told me a few weeks before Return of 
the Jedi opened. “At the same time, 
they are based on myths and fairy 
tales that speak to basic human psy- 
chological needs that have been 
around for thousands of years.” 

The mythological theme that Lucas 
uses most prominently in Star Wars is 
that of the questing knight who leaves 
a safe place and sets out for a dark, 
dangerous land unknown, not unlike 
Britains King Arthur and Sir Gala- 
had. And just as King Arthur had his 
Merlin, Luke is aided by sorcerers, 
first Obi-Wan Kenobi, then Yoda (who 
is actually a muppet manipulated by 
Frank Oz, whose hands also control 
Miss Piggy). Those two wise heads 
guide Luke, but they can’t force him to 
follow the path of virtue. Like all such 
mythological heroes, he must go 
through a time of testing to confront 
the evil lurking within his own soul. 

“Myths and fairy tales have always 
supplied a certain solace to the human 
spirit,’ Lucas goes on to explain. “Peo- 
ple like to be entertained, but they 
also like to be uplifted, moved so that 
they have an emotional response to a 


movie. Star Wars is entertainment, 
but it is also a fairy tale.” 

Like all fairy tales, Lucas’s multi- 
million dollar, space-age version is a 
lesson for the young, told in an amus- 
ing manner. “I was trying to say that 
there is both a good side and a bad 
side,” Lucas explains. “You have a 
choice between them, but the world 
works better if you’re on the good side. 
I'm not trying to preach but to have 
some influence. Whether what I do is 
effective or not, I don’t know.” 

Well, in all modesty, I think I do 
know. The Star Wars saga has been so 
successful—indeed, so beloved—be- 
cause it is more than just a wonderful 
story, expertly filmed and brilliantly 
told. It has succeeded and has brought 
youngsters back for repeat viewings, 
not once, but sometimes many times, 
because it has touched their emotions 
as only myths and fairy tales are capa- 
ble of doing. End 


Journal Shopping Center 


ON THE COVER: Cristina DeLorean. Sweater, Calvin Klein; 
earrings, Angela Cummings of Tiffany & Co. Makeup, Estée 
Lauder, from the Fall '83 “Color Graphics” collection. On face: 
Undercover Mauve Color Primer, Light Automatic Creme Con- 
cealer and Alabaster Beige Polished Performance Liquid 
Makeup. On cheeks: Midnight Rose Tender Blusher. On eyes: 
Plumline Automatic Liquid Eyeliner lining upper and lower 
lids, Plumwood Pressed Eyelid Shadow on lids, Lustrous Black 
Luscious Creme Mascara and Soft Brown Eyebrow Cake. On 
lips: Wineberry Perfect-Line Lip Pencil, Claret Glaze Polished 
Performance Lipstick topped with Quicksilver Pink Automatic 
Lipshine. 

MODEL COVER: Photo by Patrick Demarchelier Hair, Alex 
Hilliard; makeup, Sophie Levy for Pipino-Buccheri Salon. Green 
wool jacket and white silk jacquard blouse, Anne Klein II. 
Earrings, Robert Lee Morris, available at Artwear, NYC 
Makeup, Ultima II, from “Coast-to-Coast Colors” for Fall '83. On 
face: Brush-On Loose Face Accent Powder in Candlelight and 
Creamy Powder Blush in Frosted Honey Umber. On eyes: Dual 
Pan Patina Eyeshadow in Black Emerald/Candlelight and 
Opalescent Kohl Eye Pencil in Topaz & Pearls. On lips: Super 
Luscious Lip Liner Pencil] in Chocolate and Super Luscious 
Lipstick in Bermuda Bronze 

ALL THE NEWS THAT'S FIT TO WEAR! 

Page 90, left: Belt, Barry Kieselstein-Cord; shoes and socks, 
Perry Ellis. Right: Earrings, Yves Saint Laurent; shoes, Perry 
Ellis. 

Page 91, left: Hose, Dim; shoes, Perry Ellis; earrings, Marvella. 
Right: Earrings, Ben-Amun for Calvin Klein. 

Page 92, inset, center: Hat, Patricia Underwood; sweater, Lyle & 
Scott; scarf, Echo Scarfs; shoes, Perry Ellis; earrings, Marvella 
Right: Tights, Dim; shoes, Perry Ellis. Large photo: Cuff, Victor 
Carranza; tights, Danskin 

Page 93, left to right: Cashmere cowl, Edward Caracci. On little 
girl: Cashmere sweater, Lyle & Scott; hat, Ruza Creations. Blue 
belt, Omega; tights, Perry Ellis for Trimfit; suede gloves, Perry 
E\jlis,; earrings, Yves Saint Laurent. Tights, Danskin; shoes, 
Palizzio; bracelet and earrings, Lisa Shapiro for Byzantium, 
NYC. Man’s clothing, Perry Ellis; tie, Vicky Davis. Belt, Calvin 
Klein; tights, Fogal; pumps, Palizzio; earrings, Ben-Amun for 
Calvin Klein 

Page 94: Hose, Leg Looks by Burlington; earrings, Peerce & 
Rein 

Page 95, left to right: Earrings, Kenneth Jay Lane for Calvin 
Klein. Black suede shoes, Palizzio; earrings, Marvella; hose, Leg 
Looks by Burlington. Earrings, Marvella; black suede pumps, 
Palizzio; hose, Christian Dior. Belt, Omega; Hose, Leg Looks by 
Burlington; earrings, Dr. Stephen Adler for Byzantium, NYC. 
BLONDES ARE BACK! 

Page 98: Brown sweater, Marcasiano; beige sweater tied over 
shoulders, Agnés b. 

Page 99: Sweater, Agnés b.; earrings, Angela Cummings of 
Tiffany & Co. Inset: Sweater, Agnés b.; earrings, Robert Lee 
Morris, available at Artwear, NYC 
































































Page 100: Red sweater, John M. Mendez; black sweater, Marca- 
siano; earrings, Robert Lee Morris, available at Artwear, NYC 
Page 101: Sweater, Agnés b. 

GREAT-IDEA KITCHENS 

Pages 102-103: Red dishes and mugs, white jug, red click-clack 
storage containers, white pots and tea kettle, all from Manhat- 
tan Ad Hoc Housewares, 842 Lexington Avenue, NYC 10021 
Pages 104—105: Kitchen designed and built by Beverly Ellsley 
Interiors, 87 Redcoat Road, Westport, CT 06880. Handmade 
cabinets and curly maple countertops by Cabinet Division of 
Beverly Ellsley Interiors, 87 Redcoat Road, Westport, CT 06880 
Cotton rag rug runner from Evergreen Antiques, 1249 Third 
Avenue, NYC 10021. White pots, striped dish towels, blue-and- 
white striped napkins and red mugs and food containers, all 
from Manhattan Ad Hoc Housewares, 842 Lexington Avenue, 
NYC 10021. English 18th-century Windsor chairs from Hyde 
Park Antiques, Ltd., 836 Broadway, NYC 10003. Antique yellow 
bowl, green and white quilt, pitcher and weathervane, all from 
Made In America, 1234 Madison Avenue, NYC 10028. Yellow 
ceramic plates and candlesticks, all from The Mediterranean 
Shop, 876 Madison Avenue, NYC 10021. Red-and-white checked 
napkins and yellow-and-white striped napkins from Cherchez, 
864 Lexington Avenue, NYC 10021. Wheel-thrown stoneware 
bowl with oxide brushwork by Wayne Mathews, available at 
Surroundings, 2295 Broadway, NYC 10024 
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- LOVE ON TRIAL — 
continued from page 38 





their knees before He can get their 
whole attention. John wouldn’t be the 
first man who truly came to God be- 
cause of dire need for Him—most of us, 
in one way or another, come that way. If 
the public scoffs, it’s irrelevant. God did 
get my husband’s attention in His 
way—lI’m convinced of it—and we are 
both irrevocably committed.” 

Cristina’ faith was recently ce- 
mented through what she calls an “al- 
most mystical experience. 

“On the third night after John’s ar- 
rest, the kids and I were so scared, I 
kept them in bed with me all night. 
Zachary is eleven and Kathryn is five, 
and I was close to hysteria. I remember 
holding them, each in one arm, and 
these huge tears were dropping, plop, 
one after another on top of my babies. I 
couldn’t control my sobbing, but at the 
same time I was horrified to be scaring 
them even more. J made a massive plea 
to God. ‘Please let me stop. Please con- 
trol me. Please let me not scare these 
innocent babies.’ : 

“And then, I stopped. It was like a 
huge weight was lifted from me. I was 
left with peace and calm. I felt safe. 

“Three nights in a row, the same 
thing happened. Each time I asked, the 
tears stopped. Just like that. And,” 
Cristina continues, “this is the funny 
part. I recognized God—I wasn’t scared 
or in awe or struck dumb. It was as if 
He was my true friend, speaking to me 
in my own language. I could hear Him 
say, ‘Hey, cut it out, kid. Everything 
will be cool. Have faith; it really will be 
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okay.’ He seems familiar, not a gigan- 
tic. distant presence.” 

And Cristina is very grateful for 
God’s presence now, because she is 
often alone ... and lonely. The sole 
contact the family has with John dur- 
ing the week is by telephone. The kids, 
because they’re in school, stay in the 
family’s New York City apartment with 
Cristina. John tries to avoid the crowds 
and reporters that instantly material- 
ize at his arrival by never entering the 
city at all. Instead, he remains at the 
New Jersey country home, reading, 
walking, working with his lawyers on 
his defense and waiting for the week- 
end when Cristina and the children 
come to be with him. The separation 
from his family is a great strain—they 
are the only ones in all the world with 
absolute confidence in his integrity— 
but Cristina will not leave the children 
in a housekeeper’s care for as long as a 
week during these tense times. 

Sometimes the loneliness is very 
hard for the couple to bear. Recently, at 
eleven o'clock one night, they spoke on 
the phone, separated by sixty miles 
and a raging rainstorm, and Cristina 
sensed a mounting despair in John. 
She left the children with a friend and 
drove to her husband, alone, over dark, 
rain-soaked country roads. She stayed 
for just three hours to cheer him, then 
drove home through the night to be 
with her children when they woke up 
in the morning. 

Cristinas children mirror their 
mother’s religious beliefs. Daughter 
Kathryn, a darkly enchanting child, is, 
if possible, even more beautiful than 
her mother, and just as warm and out- 
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going. Recently, she was given a gift o 
a glittery, star-dusty “magic wand.’ 
The little girl seized it, waved it high i 
the air, and called out, “Please, God, let 
the troubles be over. Let my mommy 
never cry anymore.” 

Cristina’s son, Zachary, a blonde an 
handsome child, is not as vocal. Quiet 
gentle and reserved, he keeps his hurt 
to himself, despite Cristina’s attempts 
to jolly him into a giggle. The whispers 
from his friends’ parents as he plays in 
their homes don’t escape him. He sees 
the newspaper stories about his fathe 
as he does his current-events home 
work. He volunteers nothing to friend 
or reporters that can’t be answere 
with a yes or no nod, and it’s clear he’ 
very worried. 

Adopted by DeLorean when he was 
year old, having lost his natural par 
ents, Zachary is now fending off th 
possible loss of still another parent 
He’s determined to do very well i 
school, and Cristina thinks she know 
why. Whenever he gets a wonderfu 
grade on a test, he drops all else an 
brings it to his mother for approval 
And then, Cristina notes, although h 
never specifically asks her to call jo” 
to tell him, he stands close by her unti 
she gets DeLorean on the telephone 
and gives the news of the good grade 
It’s his way of giving a gift to his 
beleaguered dad, says Cristina. Along 
with the good grade, he’s offering solace 
and something to be proud about t¢ 
John. Zachary helps in the only way he 
knows, says his mother. | 

The DeLorean family is trying hare 
to be supportive of one another during 
John’s ordeal, yet John and Cristina’ 
marriage has been the source of muck 
gossip and speculation. Friends, ex- 
friends and the general public are tak: 
ing bets on whether Cristina will seé¢ 
John through, no matter what happens 
after his trial. Cristina, though, doesn’t 
have to speculate. 

“T know it sounds funny, and I don’! 
even understand it*myself, but oul 
marriage is stronger than it ever was, 
says Cristina. “Before, it was wonder f 
ful. Now it’s perfect. I attribute it to the 
stronger presence of God in our lives.” 

Cristina has always been deeply ir 
love with her husband, finding him the 
“sexiest and most interesting” man ir 
the world. But it has been no secret 
that throughout their marriage, Johr 
has never been the most confiding 0 
men, nor has he exhibited the mos' 
sharing of personalities. 

“He couldn’t be bothered with smal. 
talk, not with friends or family whosé 
interests were different from his,” shé 
candidly admits. “If you weren’t in- 
volved with stocks and corporate num: 
bers, he’d get antsy after a few minutes 
and leave the (continued on page 136, 
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IN COURT 


continued from page 36 


How can the government be so pre- 
cise about what happened? Basically, 
because it was there—not only on the 
day DeLorean was arrested, but at ev- 
ery critical juncture along the way. 
Hoffman was actually an FBI infor- 
mant. FBI agents armed with eaves- 


dropping equipment were crowded 
into the room adjoining the one De- 
Lorean and two other undercover 


agents were meeting in, recording ev- 
ery word. Prosecutor James Wals! 
claims the government even has vik 
tapes of key transactions, all of which 
support the charges against DeLorean. 
What’s more, the government pros- 
sutors recently added another im- 
ressive weapon to their arsenal. They 
ently converted William Hetrick, 
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DeLorean’s alleged co-conspirator and 
someone who had an established ca- 


reer in drug smuggling, into a 
“friendly” witness. That means he will 
cooperate with prosecutors and testify 
against DeLorean, in return for plead- 
ing guilty to reduced charges and a 
promise of limited immunity from fur- 
ther prosecution, as well as immunity 
for his three sons. (The third co-defen- 
dant has also pleaded guilty, leaving 
DeLorean all alone to argue against 
the charges.) 

The Hetrick deal demonstrates one 
of DeLorean’s greatest liabilities in 
court—his own fame. He is the kind of 
defendant who can make a _ prose- 
cutor’s career if convicted. Conversely, 
if he were allowed to plead guilty to 
reduced charges (as an overwhelming 
majority of all criminal defendants 
do), the prosecutor would be subjected 




















































to public outrage. This same factor 
worked against Patty Hearst. 

It is a measure of this liability tha 
government lawyers preferred to offe 
a deal to Hetrick—arguably a caree 
criminal—to enhance its chances o 
convicting DeLorean, a man with n 
record, rather than vice versa. 

The DeLorean camp, by comparison 
seems in disarray. DeLorean’s defense 
counsels have been jockeying for posi 
tion, and were apparently unable t 
keep him from granting an interview 
with Rolling Stone magazine, a pub 
lication, which, by its nature, tends tq 
emphasize the wrong image for De| 
Lorean’s defense. 

Nonetheless, in this rambling per 
sonal account, DeLorean plants th¢ 
seeds of his defense. In this version) 
Hoffman approached DeLorean offer 
ing substantial financial help for hi 
ailing company. (The government co 
tends that it was DeLorean who aif 
proached Hoffman.) DeLorean co 
cedes that after a series of meeting 
he became aware that the money w 
drug-generated, but told Rolling Sto 
that he didn’t care “as long as it cam 
to us through a recognized financi 
institution.” Later, however, DeLorea 
decided he wanted out of the deal. 
keep him in, Hoffman threatened 
murder DeLorean’s children. Aft 
that, DeLorean played along, but p 
up worthless stock certificates install 
of cash as his part of the deal. 

While this version is not exactly 
ringing proclamation of innocence, 
does clearly lay the’groundwork for a 
entrapment defense. In effect, De 
Lorean will contend that the govert 
ment itself induced him to commit th 
crime, and that without the govert 
ment’ enticement, _-he would nevé 
have done such a thing. 

Part of the excitement of all crim 
nal jury trials is the unpredictabilit 
of the result. But based on informati¢ 
available now, experts predict DI 
Lorean will be corivicted of at lea 
two of the five charges he faces, whi¢ 
are: conspiracy to possess and distribu’ 
cocaine; possession of cocaine wit 
intent to distribute; distribution 
cocaine; engaging in interstate trav 
in furtherance of racketeering; ar 
unlawful use of the telephone. 

If convicted, his maximum senten/f}y; 
would be fifteen years in prison if h 
sentences ran concurrently. But Jud 
Robert Takasugi will have the opti¢ 
of reducing that sentence. DeLoreai 
actual prison destination would be d 
termined by the Federal Bureau 
Prisons, but the nature of his crir 
and his lack of a criminal reco 
would probably result in a term at 0} 
of the relatively comfortable minimu 
security facilities. —James B. Stewa 
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LOVE ON TRIAL 
continued from page 132 


room on a pretext. If I left him alone 
with my dad, who is a meat cutter by 
trade, John would turn to me in dismay 
and say in a whisper, ‘What’ll I talk to 
him about—meat?’ You should see him 
now. He’s achanged man... . interested 
in people’s lives.” 

Even their sex life has improved, 
says Cristina. In the fast-moving 
worlds of high finance and high fash- 
ion, extra-marital affairs are common. 
But Cristina, who has been so much a 
part of that world, is still old-fashioned 
in her feelings about how to be a 
mother and how to be a wife. 

“Tl tell you som ng that perhaps 
I shouldn't,” confide ‘ristina. “There 
are many attractive men in my busi- 
ness, and although I’d never do any- 
thing about it, I must ad: here were 
times I’ve been strongly « ‘ted to 
another man. Well, it’s th aziest 
thing: This year, since God tru! me 
into our lives, I’ve never even h 
slightest fantasy about anyone « 
I’m just not interested. Before, it wz 
morality that stopped me from experi- 
menting. Now, it’s God. And feeling 
this has absolutely welded John and 
me together. I can’t keep my hands off 
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him—and we're into our second decade 
of marriage.” 

The pending trial, however, has 
made the family’s future a question 
mark, and there are painful decisions 
to be made. Legal costs run high, and 
the couple is being forced to sell the 
New York apartment they love. 

“I'd be lying if I said I could give this 
up without a thought,” she says. “It 
may sound crass, but I love beautiful 
things. And this apartment is so beau- 
tiful, sometimes it knocks me out. If 
you look down the main hall from the 
kitchen, you can see the marble floors, 
the crystal chandeliers, the color, the 
opulence! What a privilege to have had 
it. But—and this is why God is such a 
comfort to me—I pray to Him to help 
me get over this materialistic thing I 
have. And He will. I’ve lived without 
material wealth before, and I can again 
if I have to.” 

She also doesn’t love the fact that her 
career is in a holding pattern. One of 
the world’s most highly paid models, 
making $3,500 a day for a glamour 

hooting, with the possibility of even 
nore from an acting career that was 
st beginning to take off when the 
dlines hit, Cristina is holding off 
any big career moves, waiting to see 
what happens with her husband. 





Despite the worry and upheaval, Lite 
goes on, and for the sake of the family 
spirit, Cristina will not have it go on aj 
a funereal pace. She seizes the mo, 
ments available. On a recent Friday 
for example, she took a close look ai 
Zachary, who seemed particularly sad 
Not happy with what.she saw, she can 
celed four appointments and the twi 
sneaked off for the weekend to Epco 
Center at Florida's Disney World 
where they “went on rides, ate majo 
amounts of junk foodand stayed up lat; 
talking about girls.”* 

What will happen to Cristina’s fait 
and her commitment to her husband 
DeLorean has to serve a jail term 
Neither will waver, she says quiet] 
because God will not give her mor 
than she can handle. 

“First of all,” she says, “he will 
exonerated. But if there’s a terrib! 
miscarriage of justice and a mistake 
verdict? Well, we'll all just pack up ar 
move to California—if that’s where he 
to be jailed—and stay with my parent 
We'll see him through this. We'll hav 
at least, the weekend prison visits | 
love each other. Look, my life is wit 
this man. I can’t imagine it withot 
him, whether he’s in jail or not. I lov 
him. Doesn’t anyone understand abo} 
love anymore?” En 
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SPEAK TO ME, BABY 
continued from page 51 


husband “never” talks to her, but the 
husband claims he has tried to talk to 
her about his business and she only 
rolls her eyes as if to say: “Not that 
again.” The husband will claim that 
it’s the wife who doesn’t talk to him. 
She then says that she tried that very 
morning to talk to him about her 
mother but he developed a glazed look 
that said: “Not her again.” (Maybe if 
he worked with her mother?) 

But seriously, it’s important to be 
interested in each other's lives. If nei- 
ther of you can get excited about dis- 
cussing jobs and mothers-in-law, then 
find another common ground. One of 
my friends says that she encouraged 
her husband to speak up a little more 
just by making a fuss over him every 


time he did. If he merely said: “That’s 
a nice dress” she would say something 
like: “It makes me feel so good when 


you say that.” And, yes, it did make 
him more forthcoming. 

Next, about this matter of a man 
being open and confiding. One of my 
friends said that the first thing to do 
about this is make sure you really 

nt it. She claims she urged her fi- 


to open himself up, to reveal his 
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pas 


LICHTS. 


_ THE FIRST THING 


~ YOU NOTICE IS TASTE 


weaknesses and fears, to let himself be 
vulnerable. So he did and now she’s 
not sure she wants to marry him. She 
liked his stiff-upper-lip, Rock-of-Gib- 
raltar, totally-in-control image better. 

She turned out to be more old-fash- 
ioned than she had thought. 

After all, you can’t have a new-style 


‘relationship if either of the partners 


hides or disguises great chunks of 
himself or herself from the other. And 
to encourage openness, you must pro- 
vide a “safe” environment. Clearly, if 
you encourage a man to reveal his 
inner feelings, you cannot then make 
him sorry he did so. Which means, you 
can’t tell your friends, you can’t use it 
as evidence against him in your next 
quarrel, you can’t, in short, make him 
sorry he trusted you. This can be very 
frustrating, of course, but you want 
the same from him, don’t you? And 
just building this trust may make your 
communication more open, deeper, and 
more frequent. 


Be a sounding board 


I think one of the greatest stimulators 
of mutual confidences I know is some- 
hing that my husband Bernie taught 
me, not the other way around. And 
that is that you can reveal a problem, 
confess anger, or express emotion and 





not want or expect the listener to do 
damn thing about it other than liste 
Isn’t that terrific? ~ 
It used to bother me if Bernie to 
me something that I could do nothiz 
about. “Oh, my,” I would say, “I j 
don’t know what to tell you to do." E 
assured me | didn’t have to kno 
What he needed at the time was 
sounding board. Talking to me help 
him think the problem through. 
And I have asked the same of hi 
“T know you can’t-solve this. I do 
even want you to solve this. I rea 
want to work it out myself. But I hai 
to talk about it.” And we do. Som 
times all you want is someone to s¢ 
“You're right, that’s rotten.” 
This isn’t to say we might ney 
make a suggestion. And sometim 
the suggestion is even accepted. | 
The fact that Bernie does talk thin 
out with me is one of the things I lo 
best about him. I admit it. But I al 
have to say that I also love his abili’ 
at times, to stay quiet. Like, for exal 
ple, when I have just done somethi! 
dumb. He knows it. And he kno} 
that I know it. But he preten 
nothing has happened. He doesn’t s| 
a word. There are times when a sile 
man is absolutely the most desiral 
male of all! Ei 
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ARTHRITIS FACTS 





continued from page 64 


» Moreover, emotional stress can actu- 
lly aggravate symptoms of the dis- 
ase. Sheldon P. Blau, M.D., director of 
‘he division of rheumatic diseases at 
Nassau County Medical Center, ex- 
wlains, “While we don’t know precisely 
‘ow it happens, we do know that 
Stress can sometimes trigger a flare- 
ip. When that occurs, a period of psy- 
thotherapy can lead not only to relief 
emotional stress but to marked 
)hysical improvement as well.” 


Future therapies 


ile there is no cure for rheumatoid 
irthritis, the future looks bright. 
Winding a cure is a very high priority 
medical research. In 1982 alone, 
spproximately $73 million was spent 
y the federal government to fund re- 
earch projects and millions more 
yere spent in the private sector. 
Finally, progress is being made to- 
ard understanding the disease. A 
ew theory suggests some people may 
ave a genetic predisposition to arthri- 
is that can be triggered by exposure 
0 certain viruses. And while this the- 
ry will not provide relief for present 
sufferers, it may well lead to preven- 
ive possibilities in the future—possi- 
ly even a vaccine against the disease. 
In the meantime, a number of exper- 
mental treatments have been devel- 
bped to control RA. One such treat- 
‘nent, called apheresis, involves the 
yeriodic filtering of the blood to rid it 
'f the lymphocytes (certain white 
»lood cells) that are thought to trigger 
lare-ups of the disease. This proce- 
jure, however, is extremely costly, and 
yecause no definitive studies have 
»roven its effectiveness, most rheuma- 
sologists are skeptical. 


» More encouraging results have been | 


ichieved by applying low dosages of 
adiation to the lymph glands (known 
rs total lymphoid irradiation or TLD, 
‘which apparently slows down the pro- 
'uction of lymphocytes and helps con- 
/rol symptoms of the disease. Both of 
»hese treatments, however, are still 
ised only in experimental settings. 

| The greatest gains, by far, have been 
/n joint replacement surgery, which 
-1ow allows many people the use of 
‘oints that would have, in years past, 
veen crippled by the disease. 

“But over the past ten years, much 
»srogress has also been made in effec- 
ive treatment to prevent disability 
nd need for joint replacement,” says 

| Or. Edward Harris, Jr., chairman of the 
‘epartment of medicine at Rutgers 
Aedical School in New Brunswick, 
Yew Jersey. “New drugs have become 
wailable so that carefully planned se- 
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quential therapy often can be used to 
halt progression of the disease.” 

As the race goes on to discover a 
“miracle drug” for arthritis, new medi- 
cations are constantly being tested 
that are better able to control symp- 
toms without causing unpleasant side 
effects. These drugs have helped free 
many arthritis victims from the spec- 
ter of constant pain. As researchers 
continue their vigilant efforts, it can 
only be hoped that a cure for arthritis 
is in the not-too-distant future. End 
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eo RAPISTS 


continued from page 89 





actually started to rape, I looked for 
the young ones, usually nine to thir- 
teen years old. 

NAT: Some of my victims were older. 
They weren't attractive to me. 

JIM: It’s access. It helps if it’s someone 
you know. You don’t have to figure out 
how to get to them. 

RALPH: I used to weigh the risk. If I 
picked up a woman on the road, what 
were the chances another car had seen 
my license plate? I might see thirty 
women as targets, but I’d always pick 
the one who offered the least risk. 
ROONEY: Were you ever about to rape 
a woman when something she said or 
did stopped you? 

NAT: Yeah. One time a victim said 
something about her baby in the next 
room. She said she had to go take care 
of him first. It hit me, you know. Like 
I started thinking of my own mother, 
and I just ran away. 

ROONEY: You're shaking your head, 
Pete. That wouldn’t have stopped you? 
PETE: Hell, no. I raped my mother. 
JON: One time, I picked up a young 
teenager, and when she realized what 
was going on, she started pleading with 
me. She said this had happened to a 
friend of hers two years ago and the kid 
was still screwed up. That hit home. I 
guess I thought of myself and my vic- 
timization as a kid. I let her go. But 
that wouldn’t always work with me. 
ROONEY: What if a woman retaliates 
physically—with a weapon, or by bit- 
ing or kicking? 

RALPH: I don’t think that would help. 
Most men can physically overcome 
most women. 

PETE: If she’s got a gun or a knife, 
she’d better use it, not show it. She 
won’t have much time. 

RALPH: And she has to realize that a 
weapon can be turned around and used 
against her. 

PETE: I don’t think a weapon would 
have stopped me. When they screamed, 
that was a danger to me, too. But it 
never stopped 


TOMMY: It wo 











‘'t have made any 


difference. I alw felt so low. I 
wouldn’t have cared he shot me. 

RALPH: There was o1 me I accosted 
a woman on the street. and she said 
okay. She. started undressing right 


there, and I figured, she’s n er than I 
am. So I ran like hell. 

ROONEY: What about that? Si a 
woman says she really likes yo at 
she’d like to have a relationship v 
you, but this isn’t the time or plac 
Would that deter you? 

JIM: No. I was never interested in sex 
at the time, so why would I want a 
relationship with her? What I wanted 
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to do was hurt women, not really have 
sex with them. 

ROONEY: Then why not just beat 
them up? 

JIM: I don’t know. I guess I always 
thought rape would hurt a lot more, a 
lot longer. It would be harder to forget. 
ROONEY: Let’s get back to some kind 
of physical retaliation. Suppose the 
woman kicked you or used karate to de- 
fend herself? 

CAL: One woman kicked me in the 
groin, but I had so much adrenalin go- 
ing, I didn’t feel it till the next day. 
NAT: If she used karate with me, she’d 
be in trouble. I’ve been in judo since I 
was fourteen. 

ROONEY: Do you think rapists know 
women are learning self-defense, and 
therefore are prepared for it? 

NAT: Sure. Men know that stuff, too. 
And they’re better at it. Because when 
we're kids, boys learn to hurt each 
other. Girls don’t learn that. 

ROONEY: What would you advise 


WHO ARE 
THESE MEN? 


UOMO aire: 
Ae MLR mL) 
ad AL 
UO Ae MOS Ce mre) OMe TT 
cial artist, serving a 15-year sen- 
UF oC RY te ee) CO LTT 
driver, serving 20 years to life; Cal 
Rela Mu mela TTT] 
ROR Cea Lm odo Zt te) (0) 
stockroom worker, serving 5 to 18 
years; Ralph is a 31-year-old fac- 
tory worker, serving 13 to 26 years; 
Jim is a 26-year-old construction 
worker, serving 9 to 18 years, and 
lee ete UHL 
serving 20 years. 








your wife or daughter to do if con- 
fronted by a rapist? 
CAL: Don’t be alone if you can help it. 
Go places you’re known. Don’t take 
rides from’ men unless you know 
them—I mean really know them, not 
just slightly. 
ROONEY: But what if you’re already 
cornered, if it’s too late for all the pre- 
cautions? 

/AL: Don’t fight back. 

OONEY: Why not? 

\L: Because I look at my own situa- 
tions. When they gave me any trouble, 
that’s when I cut them up good. 








TOMMY: Don’t try to peychoanalyg 
the man. He’s not there to figure yo 
out, and he doesn’t want to think you’r 
doing that. 
ROONEY: What else do you advis( 
women not to do? 

CAL: Don’t say you're calling the cop 
TOMMY: And don’t imply it, like by 
telling the guy he can get in a lot ¢ 
trouble for what he’s doing. 
JIM: Maybe, though, if she talke 
about what he’s doing to her, if she sai 
this is going to hurt me for the rest ¢ 
my life, that approach might work wit 
some guys. 

ROONEY: What if she said you’re to 
nice a person to do this? 

RALPH: Id think she was lying. And 
anyway, I felt so low, I wouldn’t car 
what she thought of me. 

ROONEY: But what if I said I unde 
stood you were doing this because y 
yourself were hurting? 

RALPH: I'd be suspicious of where yo! 
were coming from. 

ROONEY: [1] tell you where. I don 
want to be raped, and I think the on 
reason you want to rape me is th 
you re unhappy. 

RALPH: I don’t think you’d get 4 


























far. As soon as my victims started tal 
ing, I'd say no more, no more co 
versation. 

ROONEY: So then I shut up. But n 
not risking anything, right? 

RALPH: Yeah, but don’t continue i 
when I’ve told you to shut up—tha 
would aggravate me. 

ROONEY: But the point is, she migh 
go ahead and try it» 

JON: If he thinks she’s calling him | 
sicko, she’s in trouble. 

CAL: No, she’s not calling him a sic 
She’s saying she feels concern. I don’ 
know. What I’m hearing sounds good t 
my ears. You’re saying the guy’s hurt 
ing inside. That might work. 
ROONEY: You all seem to agree 
woman should not threaten to call th 
police. What about afterward? Does ré 
porting a rape really place her a 
greater risk? 

PETE: I don’t think so. I always tol 
my victims that if they reported, I’ 
come back or get my buddies to com 
back and fix them. But those wer 
empty threats. 

ROONEY: Anything any of you wan 
to add that hasn’t been said? 

JIM: I know why youre here. It’s as : 
you want combat training—a way t 
stop being raped. But I think it’s impor 
tant for a woman to look at the variou 
stages of rape, to see it coming, to as) 
herself if she’s being set up. Look 4 
situations with men carefully to mak) 
sure you don’t get yourself in a possibl 
rape situation. 

RALPH: I want to say that | appreciat 
what you’re doing. I (continued 
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Welcome to cook's ni 


Welcome to Sli race Lasagna. f 
And more than 40 delicious entrees. 
Food that good cooks appreciate. 


And appreciate even more because 
we've done the work. 
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und out a month ago that a niece of 
ine was raped. This kind of informa- 


yn you're after. . . it may help poten- 


al victims. 
Avoid trouble 


Ithough the men didn’t always agree, 
me helpful advice can be drawn from 
e interview: 
Don’t resist with a weapon or a phys- 
al counterattack. 
Don’t threaten to call the police. (But 
all means call the police once the 
pist is gone.) 
Try to maintain your self-control. 
ing or begging only gives rapists 
e reaction they’re after. (It may help, 
owever, to personalize yourself to the 
pist, as did the women who talked 
pout a baby or the rape of a friend.) 
You might try to talk to the rapist— 
connect with him on a human level. 
t make sure you stay attuned to his 
actions, and stop if talking seems to 
ave a negative effect. 
Look for opportunities to get away, 
t don’t jeopardize your life. 
Most of all, of course, try to make 
e you are not in a position where 
pu are an easy victim. To this end, 
member these ten tips to keep your- 
If protected and out of the reach of 
ptential rapists: 
Walk and move confidently. Don’t let 
urself look like an easy victim. 
Be wary of strangers, and don’t be 
raid to be rude if someone is giving 
u unwanted attention. 
Plan ahead to avoid risky situations 
nd deserted spots. 
Alternate the routes you take home 
nd know which stores along the way 
e likely to be open. 
Don’t weigh yourself down with 
ckages, which tie up your hands and 
fake you appear vulnerable. 
} Don’t enter an elevator with some- 
he who makes you uncomfortable, or 
x in a house with a repairman who 
) akes you uneasy. 
Use your common sense about ac- 
Deintances: Don’t spend time alone 
ith-a person unless you're sure you 
now him well. 
) If you feel threatened, take action 
Pfore the potential attacker does— 
nock on a neighbor’s door, make noise, 
ll for help. 
) Be alert to what’s happening around 
pu. If you hear footsteps behind you, 
im around. Attackers often rely on 
urprise, and may give up if they know 
dure aware of them. 
). Don’t hesitate to seek the company 
'a friend if a certain setting or situa- 
‘on makes you feel jittery and uncom- 
rtable when you're alone. End 










Tasty 
gravy 





Argo & Kingsford’s 


¢ let meat flavors come through. 
© give gravy rich, meaty color. 
¢ blend better, no more lumps. 







FOOLPROOF 
CORN STARCH GRAVY: 


2 Tbsp beef or poultry fat drippings 

2 cups water or broth 

2 Tbsp ARGO® or KINGSFORD’S° 
Com Starch 

Ys cup cold water 

Desired seasonings 


Pour off dnppings and return 2 Tbsp to 


over medium heat, stirring to loosen 
browned bits. Remove from heat. Mix 
Corn Starch and '/s cup cold water until 


sonings. Stirring constantly, bring to 
boil over medium heat and boil 1 min. 
Makes about 2 cups. 


Kingsford’s, Box 307A, Conventry, Conn. 06238. 
© 1983 Best Foods, CPC International Inc. 


RAGE TURNS TO RAPE 
continued from page 88 


evidence that the age-old “battle of the 
sexes” is turning violent. And that 
men threatened by the idea of women’s 
new equality are trying to reassert 
their “manhood” in vicious, criminal 
ways. In New Bedford and other parts 
of the country, they are degrading and 
defiling random victims to prove their 
dominance. 

“There’s a tremendous ambivalence 
in men about women’s new roles,” says 
Dr. Robert Maurer, a psychologist in 
Santa Monica, California, who has 
counseled many rape victims. “Even 
healthy men may feel threatened by 
women. For those whose psychological 
framework is fragile, the threat may 
be more than they can handle.” 

Seattle police Sergeant Dick Ramon, 


roasting pan. Stir in 2 cups liquid. Cook 


smooth; stir into liquid in pan. Add sea- 


For more exciting foolproof Corn Starch recipes write to Argo and 





° sais pasty pat taste. 
e adds pasty flour look. 
eis hard to blend, easy to lump. 






















supervisor of the sex-crimes unit, 
notes that the offender often sees 
women as “uppity,” no longer submis- 
sive to men. “To tolerate such behavior 
is a tacit admission that he is some- 


how less than a man,” Sergeant 
Ramon says. “So he strikes out at one 
woman to show all women they can’t 
do that to him.” 

What’s more, such a man can ra- 
tionalize his behavior because he be- 
lieves it is the woman’s attitude and 
not his anger that led him to his bru- 
tal act. A rapist may even blame his 
victim, and make her feel guilty for 
the assault. “He might tell her that if 
she weren't so independent...if she be- 
haved the way a woman should, this 
wouldn’t have happened to her,” ex- 
plains Joan Donoghue, program direc- 
tor of the Rape Crisis Network Unit in 
southern California. (continued) 


143 








RAGE TURNS TO RAPE | 
continued 





“That's oe of course. Rapists 
used to imp! y that women provoked 
them by the way they dressed or 
walked or looked. Now, they’re saying 
that women’s new equality and asser- 
tiveness is triggering their assaults. 
They rationalize their behavior by 
blaming it on women’s liberation. In 
fact, more often it’s not the assertive 
women who get assaulted, but the wo- 
men who are easily intimidated.” 

But whatever the motivation, such 
attacks have little to do with sexual 
gratification. (As one convicted rapist 
says, “Rape is lousy sex.”) The motives 
are power, anger and sadism, and any 
woman could be the victim of these 
emotions, regardless of age. 

For Kay, a fifty-seven-year-old 
grandmother, her terrifying ordeal be- 
gan in a bank parking lot, when a 
stranger grabbed her from behind. 
The first stab of pain came a second 
later when he smashed her shoulder 
into the edge of her car’s open door. 
Then he pushed her into the driver's 
seat. While she drove out of the city, 
the gun he held to her rib cage trem- 
bled with a horrifying readiness. 









DELUXE STEAM 
COOKER 


CHEF’S DELIGHT! Steam cooking is 
the easiest, best way to prepare nu- 
tritious meals ... and the results 
are absolutely delicious! Vegetables 
turn out succulent and flavor-fresh 

. Just add meats or seafood, and 
you ‘l| have a fantastic meal ina 
jiffy. Your vegetables will be ready 
in 3 to 8 minutes . Extra-large 
portions of chicken ‘take 15 minutes 
or less! Great for freshening day-old 
rolls... steaming fish... speed- 
cooking frozen foods. And, you'll 
appreciate the health benefits . 
Low calories, low cholesterol, low fat. 


HANDY FOR BOILING & ROASTING, TOO! 
The handiest cooking utensil you'll 
ever own... Convenient for boiling, 
Slow simmering, and oven use. Big 
enough to hold generous servings of spaghetti, beef 
brisket, lobster, ear corn. Foods boiled in the re- 
movable basket are so eas lift out and drain... 
No struggle, no mess! 




















SUPERB QUALITY GREAT BUY! 
Your Steam Cooker is a 7-quart Dutch Oven with 
snug lid and removable insert. Crafted of sturdy 


stainless steel, it measures 91/2 j s in diameter 
Depending on your cooking method, an be used 
with or without the Steamer/Strainer 8 et. If 
you’ve never tried steam cooking before, here’s the 
perfect opportunity . . . Now you can own 

Deluxe Steam Cooker! 


FULLY GUARANTEED Quality. Try out your S less 
Steel Steam Cooker for 14 days... If you ar¢ 
delighted, simply return for full refund (except 
shipping & handling). Our policy is to process all 
orders promptly. Credit card orders are processed 
upon credit approval. Delays notified promptly. 
Shipment guaranteed within 60 days. 

Old Village Shop, Hanover, PA 17331 
Serving Satisfied Customers Since 1934 


WEE UIEIM El omenace 
Fabulous, Tasty Meals...Ready in Minutes! 


IT’S ASTEAMER, AND-MUCH MORE! All-Purpose Dutch Oven/ Cooking Pot— 
& Removable Steamer/ Strainer Basket 


{— ~~ SATISFACTION GUARANTEED—MAIL TODAY! seni 


1983 =< — — — 
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For more than two hours, Kay was 
repeatedly raped and beaten, then 
forced into acts of sodomy and oral sex. 
First, she feared for her life, then her 
sanity. “The rape itself wasn’t as bru- 
tal as the rest of it,” she recalls. “He 
kept beating me over and over. 
And the things he made me do! I’ve 
spent the last three months trying to 
overcome the humiliation.” 

To Charlene, a waitress, the experi- 
ence was no less frightening because 
she knew her attacker. He was one of 
the customers at the restaurant where 
she worked .. . just a normal-seeming 
guy, who never particularly stood out. 

Then one night he broke into her 
apartment and assaulted her in the 
darkened bedroom. He bound her to 
the bed, inflicted cigarette burns on 
her body, and subjected her to a series 
of tortures. “You’re a whore,” he kept 
repeating as he held the lighted ciga- 
rette to her skin. Finally, he left her, 
bleeding and in pain—but alive. 


An underreported crime 


As horrible as it is, rape continues to 
be one of the most underreported of all 
crimes. The FBI’s Uniform Crime Re- 
port for 1981 (the most recent figures 
available) shows 81,536 forcible rapes, 
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OLD VILLAGE SHOP, Dept. VZ-8471 

Bldg. #9, Hanover, PA 17333 

Yes! Please rush my Cook’N Steamer(s) (2551002) 

as indicated below, on Full Money Back Guarantee. 

{J One for only $9. 88 plus $2.00 heavyweight 
shipping & handling. 

(_] Great Gift Idea! TWO for just $18.88 plus 
$3.75 heavyweight shipping, & handling. 
Enclosed is $________————s (PAA res. add sales tax) 

CHARGE IT: [J Diners Club [] VISA 

() American Express (] MasterCard 

Acct. No. : 
Exp |Date= 


NAME 


ADDRESS ——___ 
CITY 
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but the National Coalition Agai 
Sexual Assault, a public policy 
vocacy group, estimates twice as ma 
rapes are committed each year. An 
study funded by the National Cen 
for the Prevention and Control of Ra 
suggests the number may be twen 
three times higher, or nearly two m 
lion rapes yearly. Police and dist 
attorneys in most cities agree ther 
an increase in the violence associat 
with rape. There is a trend, they say 
more child rape, more gang rape. 
fact, a U.S. Justice Department stu 
found that one third of all rapes al 
committed by more than one rapist. 
Captain Marilyn Brauninger, wh 
heads the sex-crimes unit of the Kar 
sas City Police Department, warn 
“Maybe it’s the anonymity of a gro 
that leads these rapists to run i 
packs. I suspect, too, that they kno 
women today are more likely to resi 
which justifies the violence for thea 
Whatever the reasons, gang rape hé 
become a real problem, and the big 
gest mistake any woman can make 
to think it can’t happen to her.” 
The stories that come out of polid 
departments are dreadful and frigh 
ening. In Indianapolis, for exampl 
police sergeant Tom Rodgers talks \ 
the motorcycle gangs that invade co 
munities. “They ride through, grab 
teenager or young woman walkin 
along the street and ride out of tow 
Within an hour, she'll probably hay 
been raped by a dozen men.” 
He, too, remarks, on the number ¢ 
child victims. “The public hasn’t an 
idea how many child rapes are com 
mitted,” he says. “That’s because w 
usually don’t find a victim, we find 
body, and the details of the deat 
aren't publicized.” ~ 
While many people would like 
think that such hideous crimes cou 
not happen in their communities, th 
truth is that they are happening al 
over the country. For example: | 
e@ At the University ‘of Pennsylvania, 
female student was gang-raped by sev 
eral men at a fraternity party. 
e In Colton, California, a retired Ai 
Force sergeant “got in line” and joine| 
in the rape of a twelve-year-old by fou 
teenagers. 
ein Trenton, New Jersey, nine me 
gang-raped a suburban woman whi 
stopped to ask directions. 
e@ In Valley Stream, New York, a we 
man was kidnapped from a quié 
street near her home and dragge| 
screaming into a van, where she wa 
brutally raped and beaten by six mer 
Yet, despite reports like these, man) 
men continue to see rape as “a wo 
men’s problem,” and continue to be 
lieve that in some way, women “ask fo 
it.” According to (continued 
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SCULPTURED FLOWERS 
PORCELAIN THIMBLE 
COLLECTION 


mar Sel oe 


i—recapturing all the 
s*harm and beauty 
pf the old-fashioned 
lower garden 





















dand-sculptured, hand-painted 
ind hand-decorated with 


‘4kt gold. Just $12.50 per thimble. Arranged in the handsome hardwood rack provided as part of the collection 
Please order by bles with their tiny, sculptured flowers make a fascinating display. 


ptember 30, 1983. 
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, these beautiful thim- 


IF MAILED 
IN THE 
UNITED STATES 





BUSINESS REPLY CARD 


FIRST CLASS PERMIT NO. 1 FRANKLIN CENTER, PENNSYLVANIA 
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FRANKLIN PORCELAIN 


Franklin Center, Pennsylvania 19063 
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Tiny, hand-painted flower sculptures on thimbles of finest a 
a unique collection to add new beauty to your home. 


There was always an abundance of 
flowers. Sometimes orderly, more of- 
ten jostling together in cheerful dis- 
array. A bright patchwork of color. A 
sunny paradise, alive with the buzz of 
bees. A bower of fragrances that made 
flower-gathering a special pleasure. 
It was the country garden around 
the turn of the century. The pride of 
the family. A place to go out into after 
a busy day. With ‘prize’ flowers to be 
shown off to visitors, discussed at 
length with neighbors over the fence. 


All the traditional blossoms 
of the old-fashioned garden 


Now you can recapture the simple 
pleasures of that time with a uniquely 
intriguing collection. Twenty-five 
beautiful thimbles of fine porcelain. 
Each decorated with 24 karat gold, 
each bearing a delicate, little hand- 
painted porcelain flower sculpture. 
And each sculptured bloom is set 
within its own decorative background 

. an original design complementing 
the particular flower. 

Together they portray each of the 
twenty-five blossoms traditional to the 
country garden. Here is the lovely Cot- 
tage Rose; two blooms in full flower, 
revealing the intricate formation of 
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the petals and their deep pink color... 
and a tiny, perfect bud, its beauty just 
beginning to unfold. The yellow Nar- 
cissus with its dramatic “trumpet.” 
The vivid blue Cornflower. The star- 
like blooms of the golden Forsythia. 
The dainty Violet, the romantic 
Forget-me-not. Twenty-five in all. Each 
one distinctive, and together forming 
a collection perfectly reflecting the 


charm and appeal of the country gar- © 


den itself. 


A remarkable degree 
of hand-craftsmanship 


To create the intricate miniature 
flower sculptures in this collection re- 
quires patience and masterly skill. 
Each little flower is separately formed 
on its own porcelain thimble. Then, 
each flower is individually hand- 
painted — petal by petal, leaf by leaf — 
in ceramic colors that are faithful to 
nature and will retain their fresh, 
bright bloom. 

For an additional touch of elegance, 
each thimble will be encircled top and 
bottom with bands of pure 24 karat 
gold—also hand-applied. Finally, each 
thimble is individually kiln fired. This 
extensive handwork is a major feature 
of this collection, and it ensures that 


SUBSCRIPTION APPLICATION 


THE COUNTRY GARDEN SCULPTURED FLOWERS 
PORCELAIN THIMBLE COLLECTION 


Franklin Porcelain 
Franklin Center, Pennsylvania 19091 


Please enter my subscription for ‘The 
Country Garden Sculptured Flowers’ 
consisting of 25 fine porcelain thimbles, 
each bearing a hand-painted flower 
sculpture and each hand-decorated in 
24 karat gold for just $12.50 per thim- 
ble. My thimbles will be sent to me at the 
rate of one per month and a custom- 
designed hardwood display rack will also 
be sent to me without additional charge. 

I need send no money at this time. | 
will be billed for each thimble in advance 
of its shipment. 


*Plus my state sales tax 


Signature 


LL APPLICATIONS ARE SUBJECT TO ACCEPTANCE 





Please mail by September 30, 1983. 


Mr. 
Mrs. 
Miss. Se 


PLEASE PRINT CLEARLY 


Address___ 





City 





State; Zipseeees es 
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. will receive a handsome hardwood 






































no two thimbles will be exactly 2 
Such old-world craftsmanship is 
tremely time-consuming. Yet the pri 
for each hand-painted, gold-decor 
thimble is a modest $12.50. 

Moreover, at no additional cost, 


play rack. Placed on the wall in 
room, it will enable you to dis 
your complete collection perfectly 2 
easily. 

To add still further to the enjoyan 
these delightful thimbles will bring 
your home, each will be accompani 
by a special commentary about 
flower portrayed. 


A beautiful decorative touch 
a delight to own 


‘The Country Garden Sculptured 
ers’ form a collection that is likely 
enjoyed and treasured by your fa 
for many years to come. It is an ev 
tive reminder of a time when men 
women hurried less, and paused 
to fully enjoy the bounty that natur 
provides, even within the smallest 
den. A time that can live for you t 
in the enduring beauty of this uniq 

ly decorative collection. 2 

Please note that the collection i 
available only by Uirect subscriptic 
and only through Franklin Porce 
It will be crafted solely and exclusivel 
for those who enter valid subs 
tions for this series. 

The thimbles will be sent to yo 
the convenient Tate of one e ‘ 
month. But since it will take time 
craft these fine imported thimbles, 
is important that the subscription ap- | 
plication enclosed be mailed prompt 
Therefore, please send your appli 
tion directly to Franklin Porcel 
Franklin Center, PA 19091, by sem 
ber 30, 1983. § 


FRANKLIN PORCELAIN — 


A FRANKLIN,MINT COMPANY 
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EARTH GRAINS | 
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‘ie Promise: “Al/ of the natural Even San Francisco Style French the finest ingredients and grains. 
sodness of the earth’s richest and Sourdough Breads with no As a result, the goodness of Earth 
fains captured in breads baked artificial preservatives. Grains goes beyond good nutrition. 
th pride in the traditional Each variety is baked using tra- Each is distinctly rich in texture. 
-anner.”’ ditional recipes which call for only True-to-the-grain in taste. 


Bursting with fresh-baked aroma. 
Full of all of the natural good- 
sy ness and nutritional value 
you expect from the name 
Earth Grains. 
The promise of Earth 
Grains. The promise 
of bread at its best. 


Over 30 delicious varieties of 
id-fashioned pan and hearth- 4 
)ked breads to choose from. fig 
All natural 100% Whole OA ha 

neat. oa ae | 
Honey Wheat Berry. sic 
)Ryes from Light to 
irk to Pumpernickel. 
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Tryon Bend Over Pull-On Pants 
and walk out with gifts worth*5.75. 


Right now, you'll never get more out of a pair of 
slacks. How? you ask. 


First, slip them on. 

With our unique hidden elastic waistband, they 
slide on so easily. 

You get a sleek, smooth fit. No zipper, no pockets, 
there's nothing to interrupt that flattering line. What style. 

And that soft, pretty fabric stretches. So it won't 
cut or 2 even when you bend or sit. What comfort. 

lta, __ Dut theres more. 


Get knee-high stockings, free. 
os They're yours free. Just for 
a «: trying ona parr of Levis’ Bend Over 
if Pull-On Pants. 
They’ re quality knee-highs, too. Sheer, but strong. 
And they come with something no other knee- highs offer. 


A free pair of pantyhose, too. 

Just mail in the certificate that comes with your 
free knee-highs and we'll send you a free ae of pantyhose. 

What a deal. is 
$9.75 worth of free gifts simply 
for trying on a pair of wonderful, sleek, 
smooth, ohso comfortable Levi'’s* 
ee Over i oe an and ? Loria ouriter | 
omens sizes. But then, we're betting cA aa 
once you try them on, you'll never want 


to take them off. QUALITY NEVER GOES ouT OF STYLE® 





{ 





eee SS ee eee 











A need many women have 
but few talk about. 
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Like Natural Lubrication 


Many married couples occasionally 
experience personal dryness caused 
by everyday tensions and stress. 
This often leads to the need for 
additional lubrication. 

That is why you should know 
about K-Y* Lubnicating Jelly from 
Johnson & Johnson. 

Water Soluble, Non Greasy 
K-Y* Jelly is water soluble. This 
means it is not greasy or sticky. It 
also means it doesn’t leave any build 
up or residue behind. In fact, K-Y* 
Jelly washes off easily and com- 
pletely with plain water. 


K-Y* Jelly is clear and light—much 
like your own natural lubrication. 
This is a major reason why it is used 
by millions of married couples. 


Safe 


K-Y* Jelly is used by doctors 
throughout the country whenever a 
lubricant is needed for internal 
examinations. It has been exten- 
sively researched and tested to in- 
sure that it will not harm delicate 
human tissue. So you can trust it. 
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FOR SEPTEMBER 
AEC Oa 
VIRGO (Aug. 23-Sept. 22) You may 
receive a lot of attention at your job 
and others will expect significant re 
sults from your work. Stay opi mistic 
but expect some delays despite 
careful planning. September 15 and 
are excellent days for romance. 





LIBRA (Sept. 23—Oct. 22) Continue to 
vork on your projects, and make sure 
the details are correct. Present 
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ic KK-Y Lubricating Jelly 


WAT OCH URLS ” 
NET WEIGHT 4 ©Z 


Get the preferred personal lubricant. 
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mistakes could prove costly later. So- 
cial events may be successful, but be 
sure not to leave anyone important off 
the guest list. September 3 and 4 are 
ideal days to give a party. 


SCORPIO (Oct. 23-—Nov. 21) There 
may be many changes going on 
around you, but in the end you'll be 
the winner. Be patient, tactful and dip- 
lomatic, and try to avoid saying any- 
thing that could upset others. Pursue 
your goals on September 5 and 6. 


SAGITTARIUS (Nov. 22—Dec. 21) Im- 
portant professional decisions may 
nave to be made. Don’t be impulsive or 
stubborn, or you could end up in a dif- 

ult position. Think things over 
quietly, consult advisors and get the 
opinion of those who could be most 


affected by your choice. Septembe 
and 8 may be especially successful. 


CAPRICORN (Dec. 22—Jan. 19) Y 
travel plans are bound to go accordi) 
to schedule, but you must be patie 
and realistic if you travel at pe 
times. Getting into arguments | 
home or at the place of departu 
could spoil your journey. September 
and 21 are excellent days to embark 
to finalize your plans. Don’t leave i; 
portant details to the last minute. 


AQGARIUS (Jan 20—Feb. 18) Many 
your goals have been successfully ; 
complished. You’ve worked on losi 
weight and getting yourself into shay 
now it’s time to get your finances pr¢ 
erly organized. September 29 and 
are good days to ask for a raise. 


PISCES (Feb. 19—Mar. 20) Loved o1 
may be more demanding than usu 
but it’s possible that you have be 
neglecting them lately. It is import: 
to talk over differences before they 
out of hand. Work may become fr 
trating. September 7 and 8 are gé¢ 
dates for love and romance. 


ARIES (Mar. 21—Apr. 19) Success 
work may enable you to find a new. 
with better pay. The happiness you. 
perience in love is the result of the 1 
alty and attention you give to that s 
cial someone. Why not visit somepl) 
exotic together September 28 or 29° 


TAURUS (Apr. 20-May 20) You | 
entering a much happier time w 
your loved one when you will hi 
more time to spend together than 
the past. This is a good period to 
some work around the house. Work 
together, especially on September 
and 11, may prove very satisfying. 


GEMINI (May 21-June 20) Fam 
members are willing to help you w 
some of your extravagant ideas, | 
listen to their advice. It could save 1 
a lot of money. For best results, st 
working September 25 or 26. 


CANCER (June 21—July 22) Take | 
vantage of the good weather and té 
several short trips to visit friends <¢ 
relatives. September 18 and 19 co 
be very rewarding dates. Someone n 
give you a valuable gift. 


LEO (July 23-—Aug. 22) Finances : 
prove and you may be able to t 
something special. Opportunities 
make additional money, by work 
overtime or taking a part-time | 
should be considered. Plan a dir 
for someone very special on Septerh 
26 or 27. —FREDRICK DAV! 
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‘RAGE TURNS TO RAPE 


continued 


Sergeant Rodgers, the attitude of most 
nen in the community is, “Why the 
juss?” And even women are quick to 
}laim that, if they were cornered, they 
vould know how to avoid assault. 

_ Why are people still so uncon- 
perned about rape? Why does society 
feem indifferent to the suffering of 
netims? Why wasn’t our conscious- 
ness raised when rape became the 
voman’s issue of the seventies? 

One reason may be that rape be- 

vame identified as a women’s issue— 
and not a human one. Today, it’s rele- 
ated to the dying embers of a cru- 
sade. Legislators shrug that women’s 
ssues are no longer popular. Nobody 
“The focus has shifted,” says 
Mey Largin, chairperson of the Na- 
ional Coalition Against Sexual As- 
sault. “Courts are bending shield 
aws that protect a victim’s privacy. 
‘Newspapers are less likely to cooper- 
jite by withholding the names of vic- 
yims. And the public outcry against 
cape isn’t nearly as strong as it 
vas a decade ago.” 
_ By calling rape a women’s issue, 
‘there's a danger we will begin 
|hinking of it again as a sexual prob- 
em,” adds psychologist A. Nicholas 
roth, director of the sex-offender 
rogram at the Somers Correctional 
nstitution in Connecticut. “It isn’t, 
of course; it’s aggression and the vio- 
ent devaluation of sex.” 

Actually, the seeds of rape are 
deeply planted in our society ... in 
attitudes toward sex and toward 
male/female roles. In work with con- 
victed rapists, professionals find 
many regard sex as something un- 
















clean. A startling 80 percent of men 
in a Connecticut program were ex- 
posed to sexual abuse as children. 
“So often children get the message 
that sex is dirty,” Dr. Groth adds. 
“They hear four-letter words used, 
not to express sexuality, but to hu- 
miliate someone. The rapist takes 
that degradation one step further.” 
Eventually, Dr. Groth believes, 
rape becomes a weapon for a rapist— 
the most effective way he can de- 
grade a woman. As one rapist says 
about his victim, “I wanted to knock 
her off her pedestal. I felt rape was 
the worst thing I could do to her.” 
Perhaps the most frightening re- 
search of all on this topic comes from 
Stanford University and the Univer- 
sity of Manitoba, where many men 
in the “normal” population were 
found to have physiological, attitudi- 


vish come 
true. ee 





nal and behavioral tendencies that 
paralleled those of rapists. The stud- 
ies showed that 35 percent of the 
men surveyed would consider com- 
mitting rape if they could be assured 
of not being caught. 

“The biggest deterrent to bringing 
rapists to justice is public attitude,” 
charges Jacqueline Connor, Los An- 
geles deputy district attorney in 
charge of sex crimes. Unfortunately, 
these attitudes extend into the court- 
room, where even today the victim 
often feels that she’s on trial. “It’s the 
victim's peers, sitting in the jury box 
and passing judgment on her, instead 
of on the criminal, who put rapists 
back in circulation,” Connor says. 

Not that judges are excluded from 
blame. In Connecticut, in May 1978, 
Judge Walter Pickett dismissed 
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charges against one man involved in 
a case of gang rape because the man 
had become temporarily impotent 
during the course of the crime. 

“You can’t blame someone for try- 
ing,” Pickett said from the bench. 
“This man tried and failed.” 

Given such attitudes, it’ hardly 
surprising that rapists are more suc- 
cessful than any other criminals in 
getting away with their crimes. Stud- 
ies performed in Kansas City and 
Seattle indicate that only one of ev- 
ery ten victims reports the rape. 
Among reported rapes, the rapist is 
apprehended in only a third of the 
cases. Five percent go to court, and 2 
percent end in convictions. That 
translates to two convictions for ev- 
ery one thousand rapes. 

These figures would change dra- 
matically, experts argue, if more vic- 
tims reported the crime. But many 
women still refuse to notify au- 
thorities—either because they’ve 
been threatened by the rapist or be- 
cause they dread the treatment 
they'll receive from the police, the 
courts and society. 

Though shield laws in many states 
make a woman’s past sexual history 
inadmissible during a trial, this con- 
tinues to be a problem in some parts 
of the country. In Los Angeles, for 
example, a woman walked to a 
neighborhood store in the early eve- 
ning and was attacked by three men 
who dragged her into a construction 
shack and raped her repeatedly. 
When they left, she ran to the near- 
est house for help and, although the 
resident was afraid to let her in, he 
called the police. Before the squad 
car arrived, the witness saw the men 
return and force the victim back into 
the shack. He testified (continued) 


with Wilton! 


Wilton’s shaped pans make it easy to 
add color to any occasion. Just start with 
one of Wilton’s many shapes—like this 
Horseshoe Pan. Use Wilton colors, tips or 
complete sets, and your special treat is 
aie ready! Make your 

» next cake with a 
Wilton shaped 
pan, and make 
a birthday wish 





So many ways to win their hearts. 


Learn the Wilton Method of cake decorating! 
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had heard her screams for help. 

lice officers actually intercepted the 
ime. Nevertheless, the men were ac- 
uitted because their attorney man- 
zed to convince the jury the victim 
ad a questionable past. 
“A victim is still at the mercy of a 
ever defense attorney,’ Connor ar- 
aes. “Inadmissible or not, her life is 
yen to the jury by insinuation.” 
Another problem is that “rape kits,” 
ie most important tool in prosecu- 
on, are often defective. These contain 
mposites of the evidence, with step- 
-step instructions for hospital per- 
nnel and others involved in treating 
1e victim. But when the kits them- 
Ives fail, or they're handled incor- 

hctly, it can destroy a case. 

| What is the solution to this escalat- 
g problem? How can society be made 
understand that something must be 
ne? Obviously, to make rape a femi- 
st issue is not the answer. We must 

ly recognize it as a disease that 

reatens our entire society—and then 
t about finding the cures, both large 
d small. 
Here are some of the areas where 
tention and action are needed. 


The law 


some states, the definition of rape is 
ill so narrow that many men escape 
osecution. In these cases, if no vag- 
1 penetration occurred, the charge 
ay be indecent assault and battery, 
lewd and lascivious behavior. Even 
odomy may not be tried as rape. 
Or consider the ruling in Massachu- 
tts, left over from Colonial times. It 
andates that no male under fourteen 
n be prosecuted for rape. When the 
Ww was written, understanding of 
man sexuality was so limited it was 
lieved a thirteen-year-old couldn’t 
ve an erection. 
|The law in New York creates other 
roblems. It requires that the victim 
e in fear of immediate death or se- 
lous physical injury. “Can you imag- 
re the testimony of a child rape vic- 
‘1m, trying to define her degree of fear 
the judge, and whether or not she 
nought she might die?” asks Brook- 
yn district attorney Elizabeth Holtz- 
ian, who is leading a campaign to 
verturn the law. 


The treatment of victims 


n many parts of the country, the 
rauma of rape still follows a woman 
0 the hospital emergency room or po- 
ice station, where unsympathetic pro- 
2ssionals further invade her privacy 
ith callous treatment. Her clothes 
re taken away from her for evidence. 


She’s sent home in a taxi in a hospital 
gown. Later, she receives a bill from 
the hospital for gathering of evidence 
to be used in criminal proceedings. 

As one rape victim from Indiana 
complained, she as a taxpayer had 
helped pay legal counsel for the man 
who raped her, plus costs for his ap- 
peal and later his confinement in 
prison, his counseling and medical ex- 
penses, and welfare for his family. “All 
this would seem more equitable,” she 
says, “if just once I felt the system had 
been as responsive to me, the victim.” 

Rape crisis centers remain the key 
to effective handling of sexual assault. 
But of the 350 centers in the country, 
most are operating on a shoestring 
and many are about to close. In 1981, 
the federal government allocated $3 
million for centers, to be divided 
among fifty states, but that money will 
run out in a year. 

Today, much of the hope for rape 
crisis centers is pinned on Lois Her- 
rington, the new assistant attorney 
general, who has been very interested 
in victim’s rights. Herrington has pro- 
posed federal support for rape victims 
who need counseling and other serv- 
ices. She argues that victims of rape 
are as entitled to psychological coun- 
seling and as desperately in need of it 
as the perpetrators of the crime. 

Dr. Maurer agrees. “It takes a rape 
victim an average of three years to 
recover from the ordeal,” he says. “Not 
many people are willing to suffer 
through that time with her. Con- 
sequently many victims face divorce 
and the loss of friends.” 


The treatment of rapists 


Even when a rapist is caught, there 
are still many questions about how to 
stop him from raping again. 

Periodically, in the wake of violent 
sexual assault, public outcries call for 
castration. Aside from the objection 
that castration is a violent response to 
violence, there’s no indication it would 
be effective. There are numerous in- 
stances of impotent men who rape. 
They simply use a weapon—and a 
woman penetrated by a broken bottle 
or a kitchen knife is just as violated. 

Drugs, too, have been suggested as a 
way to deter rapists. Opponents worry, 
however, that, like castration, drugs 
won't really stop rape. “Sexual aggres- 
sion can’t be cured,” Dr. Groth says. 
“But with treatment, itS manage- 
able—in the same way an alcoholic, 
though never cured, learns to manage 
his problem.” 

Some people, of course, regard the 
death penalty as the ultimate solution 
to the problem. Yet law enforcement 
officials believe that this would only 
create another loophole for rapists, 
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Scratching can mean trouble—hot spots, flea 
bites, rawness, sores. It can even lead to in- 
fection. And no flea collar can help. Get 
SULFODENE.* Developed by a veter- 
inarian, SULFODENE quickly, pain- 
lessly helps stop scratching, 

checks germs that can cause infec- 
tion and pain, aids natural heal- 
ing. Don’t ignore your dog's 
scratching. Get SULFODENE, Amer- 
ica #1 dog skin medication. At 
drug, supermarket and pet stores. 
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since judges would so rarely imple- 
ment such a sentence. 

Action by Washington and state gov- 
ernment is important, but no more 
important than the need for attitudi- 
nal change throughout the country. 

How, ultimately, do we get men to 
understand the ordeal of rape? Ser- 
geant Ramon has his own offbeat solu- 
tion, which he developed while train- 
ing Seattle police to handle rape cases. 
In training sessions, recruits watch a 
videotape which depicts a patrolman 
overtaken by two men. His pistol is 
taken away. He’s beaten, then anally 
and orally raped. The tape emphasizes 
the after-effects and the policeman’s 
humiliation in the hospital, on the job, 
and among his family and friends. 

“The point is,” Ramon says, “men 
don’t think of rape as their problem, 
because it’s something that happens to 
women.” They don’t think about it, 
that is, until it happens to the wife, 
the mother or the daughter they love. 
For rape doesn’t affect solely women. 
It affects families. Perhaps only when 
men realize this will they be able to 
see rape for the crime that it is. 

Perhaps then they will understand 
that since it is men who commit rape, 
only men can stop it. End 


147 








all 


B\ eererererere 


Catalog 


- 76 full color pages 
* Hundreds of items 
* Traditional & Early American styles 
* Solid wood furniture for living room, 
kitchen. bedroom. dining room. 
bath. office and family room 
...allat factory-direct savings! 
* Plus gifts and decorator accessories 
* Many ilems not available anywhere else 





Please rush your New Catalog. FREE! 
(Please print) 01 

























FREE Largest and 
Finest full-color 
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You'll be delighted 
with the over 250 
world famous de- 
signs all in beautiful 
color. Included are 
luxurious deep-pile 
rugs, wall hangings 
and runners of 
beauty and elegance, 
plus other exciting needlecraft de- 
signs. And you make them yourself 
with Wool Design kits. 

Wool Design kits are available by 
mail order only. They are not sold in 
stores. You save nm »y and time. 
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RUNNING PAST 
continued from page 83 


urn to Nanna. “What can she do?” 
Nanna shrugs, calmness in her 
gaze. “Run past,” she says. 

Just then, Cora Mae lowers her 
arms. Bonnie sprints by. 

I am intrigued with Nanna. Does 
she really know so much? Or do I just 
think she does? I have watched her 
evening after evening in the deepen- 
ing and turning seasons as she sits 
quietly meditating, dozing. In the 
morning she is busy, but not in the 
gathering shadows; then she seems to 
commune with her soul. Tonight, she 
sits with eyes closed, smiling to her- 
self, nodding now and then. Jason is 
putting Bonnie to bed. I can hear the 
rising cadence of his voice as he reads 
aloud from Dr. Seuss. It is his laughter 
floating down the steps. 

I am addressing an envelope, get- 
ting ready to write a check. I know 
exactly what I want from that col- 
lege—exactly where it is that I’m go- 
ing to start. 

Or do I? 

“Nanna?” 

She lifts her eyelids just slightly, 
then settles them again. 

“Are you awake?” 

“I am.” She sounds sleepy, far away. 

“IT want to take some classes. At 
college.” 

No answer. 

“But Jason ... doesn’t... .” 

She lets out with a little whining 
noise, like a snore. It is a snore. 

“Nanna,” I whisper. 

“Run past,” she mumbles. 

I think she’s back with Cora Mae, 
and I study her for a minute as she 
snoozes smoothly in the firelight. Dis- 
appointed, I finish writing the check, 
place it in the envelope and slip it into 
my purse. 

Morning finds us milling in the 
kitchen. Jason is making flapjacks. 
Bonnie is putting on her shoes. I am 
packing her lunch. Nanna is pouring 
molasses all over her bread and gin- 
gerly spooning a soft-boiled egg from 
its shell onto the plate. 

“Come right home after school, Bon- 
nie,” I say, stooping beside her to help 
her with her laces. None of us has 


- 


ct 


mentioned Cora Mae’s actions of the 
previous day. 
“Okay,” she answers, “but that girl’s 


still doing it.” 

I pause, waiting for her to request 
help with Cora Mae, but she does 

Is Nanna right? Could she in fac 
get by Cora Mae if she wanted to? 

I decide to see. 

I have the envelope in my pocket 
1en I start out for Bonnie’s school in 
two o'clock sunlight. On the way, I 






meet my childhood pal Edie Cunning- 
ham who is out sweeping her walk. It’s 
chilly and Edie has her raincoat collar 
up, a plastic scarf tied under her chin. 
She peeks at me from the depths of 
this costume. 

“Expecting rain?” I laugh. 

She laughs, too. “Ya gotta be ready. 
Whatcha doin’, kid?” She leans on her 
broom. 

“Some little girl at school’s been get- 
ting in Bonnie’ way. I’m going to 
check it out.” 

The relaxed nature of our friendship 
and the length of our mutual history 
well up in me. I get a notion to tell her 
about the catalog, to test the waters. 
“And I’m thinking about signing up at 
the college.” 
“Community college?” 


“Oh, yeah?” 

Edie takes in summer boarders, too. 
Her husband’s a fireman. “Well .. .” 
she slowly acquires a smile—as 
though that’s what she’s supposed to 
produce—but I can’t make out what 
she really means. I smile back at her 
and move off down the street. 

Darn. Why couldn’t she say... 

What? 

The window of Hogan's Drugette, as 
I walk by it, is a garden of colorful 
magazine covers: pretty faces, fresh for 
the picking. The eyebrows are fuzzy 
this year, I notice, not thin like before. 

I stop, suddenly curious. 

Where do they get their poise, these 
women? Is that self-assurance in their 
gaze the honest truth, or something 
concocted for the camera? 

What am I waiting for with this 
college thing? 

I touch the secret envelope, looking 
back toward the mailbox in front of 
Hogan's, and the happy parade of mag- 
azines. I don’t speak their language, 
whatever it is. They know something I 
don’t know. 

I hide in a doorway near the school 
crossing and watch for Cora Mae. 

Minutes go by. Here they come. In 
the tangle of children spilling from 
the school, I see Bonnie—running to 
beat the band. Behind her is Cora 
Mae. I know it is Cora Mae because 
she is looking only at Bonnie, deter- 
mined to catch up with her. They reach 
the corner at the same time. 

































Bonnie was right about Cora Ma 
She’s a belle. Gorgeous black curl 
pulled up on each side of her chee 
with sassy yellow ribbons. Brown eye 
Beautiful, symmetrical features. 4 
pale lavender coat embroidered with ¢ 
profusion of tulips and daffodils. I car 
hardly believe it. I had wanted to pic 
ture her strictly as a rascal. 

She jumps in front of Bonnie, righ 
at the curb. I can see the profile o 
both girls. Cora Mae puts her arm) 
out, a barrier. Bonnie begins a skip 
ping footwork, like a prize fighter. 

“You'd better let me go past,” shi 
says. It is a rather unconvincing try. 

“Go ahead,” says Cora Mae, stil 
blocking Bonnie’s path. 


“I can’t,” Bonnie wails. “You're ii 
the way.” 

“[m not in the way,” giggles Cor: 
Mae. 


They dance back and forth a littl 
more and size each other up. Cor 
Mae’s not bigger. Why is Bonnie hold 
ing back? 

Its a charade. Bonnie can geé 
around her. I’m sure of it. 

Cora Mae smiles, a_ brilliant 
straight-toothed, princess smile. “Onl 
two weeks until my birthday part; 
You'd like to come, wouldn’t you?” 

I can tell from Bonnie’s expressio 
that she desperately would. Sh 
brushes back her blonde hair and say 
nothing. In the stunning flock of flo 
ers on Cora Mae’s coat, in the poise 
tilt of her head, I see what Bonni 
sees: She admires Cora Mae. Runnin 
past was never a question of permi: 
sion. It was a question of endorsemen, 

“Bonnie . . . hi, honey.” I step out : 
the doorway. She stares up at me, su 
prised. Cora Mae puts her hands be 
hind her back and looks sheepish. 

I can feel a sudden banding of the: 
spirits, as though I have intruded. It | 
evident that I have interrupted som 
kind of ritual, perhaps a prelude { 
friendship. 

The gifts of peedenel come to 1 
slowly. It is only the people we cal 
about whom we expect to step asic 
and set us free. Here I am at twent; 
eight, walking around with this env 
lope in my pocket. Why? What e1 
dorsement am I waiting for? 

Bonnie says good-bye to Cora Mal 
who looks at us and says she will t 
calling Bonnie about the party. Bonn 
seems jubilant on the way home. / 
the mailbox in front of Hogan’s Dru, 
ette I lift her up to flip the li 
and she drops the registration form in) 
the mysterious darkness for me. Ex 


Jonellen Heckler is a short-story writ 
and the author of the novel Safekee| 
ing, recently published by G.P. Pu 
nam’s Sons. 
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RAVISSIMO: 


it’s the greatest with Creameties Macaroni 
und California Avocado: 


Tr 





i 
} 








Vasta is all the rage. And this outrageously attractive avocado and 
yacaroni salad makes it easy for you to find out why. Choose only 
Creamettes Macaroni, so tender because it’s made with a special 
theat. Cook it up al dente (a little firm to the bite) the way the 
talians do. Slice into delicious golden-green California Avocados. 
They're so cool and smooth. Then toss and dress this perfect pasta 
lish. And reflect on the glories of Rome. 


Avocado Italiano 











\package (7 ounces) Creamettes Y4 cup each diced green pepper 
| Elbow Macaroni (2 cups uncooked) — and carrots 
cup Italian salad dressing Ys cup each coarsely chopped black 
M2 tsp. lemon juice olives and celery 
\2 tsp. salt 2 California Avocados, peeled and 
| tsp. pepper pitted (14% avocados cut 

| cup each sliced green onions in chunks; % avocado sliced into 


| and radishes crescents) 


cold water for 5 minutes. Drain cooled macaroni; mix with Italian salad 
essing, lemon juice, salt and pepper. Stir in onions, radishes, green 
=pper, carrot, black olives, and 

blery. Cover and refrigerate at Law 

Jast 2 hours. Carefully mix in 
vorado chunks. Gently toss 
lad. Serve on a bed 
‘lettuce topped 
ith avocado 
escents. 


f 
| 
| 


joo Creamettes Macaroni according to package directions; drain and chill 
I 
b. 








o es 
ow I healed 


4 my heart 


An amazing interview 
with Norman Cousins. 


e new 
office affair 


Most often, it’s not 

sexual—but it’s 

very dangerous. 
merica’s 100 

most influential 

women 


LHJ centennial 
special of the month. 


Fee diet 


Fried chicken, chocolate 
mousse, beef stew— 
decalorized and put 
into a two-week diet. 


anet Dailey 


The author of That 
Calder Sky and many 
other books has written 
a romance just for LH/J. 


ore diary entries 
by Anne Frank 


Exclusive! Previously 
unpublished pieces. 


| ow not to panic 


152 


Ways to overcome 
irrational! fears. 


e Pat Hope 
story 
She was a pregnan 
unmarried teacher. 


Should she have 
been fired? 


All this and more, on 
sale September 15. 





Out of the mouths of babes 


While my husband was pur- 

suing his graduate degree, I 

typed his papers—not an 
easy task, as his scribbles in the 
margins were sometimes all but in- 
decipherable. One spring day as I 
struggled to interpret his notes, he 
was enjoying a game of basketball 
in the driveway with a six-year-old 
neighbor. 

Exasperated, I flew outside, bran- 
dishing the paper. “I simply CAN- 
NOT read this writing!” I cried. 

Patiently, our little friend said, 
“You have to sound it out.” 

—Meriam Schmieg, Annandale, VA 


My four-year-old granddaughter, Sarah, 
is truly a member of the Star Wars 
generation. The other day, when 
asked to name the three characters 
who accompanied Dorothy on her 
journey to Oz, Sarah replied, “The 
scarecrow, the lion and the robot!” 
—Ruth Johnson, Racine, WI 


When I was sick in the hospital re- 
cently I overheard a youngster, visit- 
ing her father in the bed next to 
mine, say to someone on the phone, 
“Daddy is doing fine. They brought 
him out of the expensive-care unit 
this morning.” 

—Thomas Oetzel, 

Philadelphia, PA 


The quiet before the storm 


The night is wrapped in stillness, 
A quiet thick and dense. 
No sound, no breath, no movement, 
Yet throbbing, pulsing, tense. 
Just waiting for that thunder 
I know is bound to crash, 
That shattering explosion 
As when two sabers clash. 
I know it will be soon now, 
It’s oh, so very near. 
I steel myself to brave it, 
That snoring in my ear! 
—Ethel J. Hipwell, Mt. Clemens, MI 


Are you a chocoholic? 


Test yourself and decide. 
1. Do you look at vanilla as some- 
body’s idea of a joke?’ | 
2. Did it come as a surprise to you 
that Bill Blass also designed clothes? 
3. Is your idea of foreplay a bag of 
Hershey's Kisses? | 
4. Do you consider carob a commu- 
nist plot? tr 


From The Joy of Pigging Out, pub- 
lished by Warner Books, © 1983 by 
David Hoffman. | 
TS 
We'll pay $25 for accepted anecdotes| 
or poems. Address contributions to 
Last Laughs, LHJ, 3 Park Ave., New 
York, NY 10016. Contributions can- 
not be acknowledged_or returned. 








i “Sesame Street.” | 
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Kings, 1 mgtar, 0.2 mg. nicotine 
av. per cigarette by a recognized 
method used by B&W and supported 
AU uP uae OS 








: © 1983 B&W T Co. 
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} Warning: The Surgeon General Has Determined 


} That Cigarette Smoking Is Dangerous to Your Health. 
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MARIETTE 
HARTLEY 
models our 
easy-to-make 

super sweater 


plus FREE 
Simplicity 
skirt pattern 
to send for 
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Taking : aspirin is smart. But it can upset your stomach. 
Taking Bufferin is smarter. Bufferin gives you aspirin, the pain 
reliever doctors recommend most, plus it’s buffered, to be eee 
against aspirin stomach upset. Anacin and 
Bayer can’t give you that protection. 
So the next time you’ve got a headache, 
make the smarter move. To Bufferin. ‘ 


Use only as directed. © 1983 Bristol-Myers Co. BUF, Fi ERIN IS SMART TER. 
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ake a tip from a perfectionist: 





he blonde you're looking for could be hiding between shades. 


























How color mixing can make you the perfectly 
balanced blonde. 
23 Whether you want to heat up your blonde, 
mah or cool it down, color mixing can give you 
~~" «ithe subtle difference you want. Just mix your 
< shade with up to equal parts of a shade 
close to it in the tonal direction you want 
to go. Your hairdresser can give-you 
professional advice on-the perfect . 
shade for you. Or send for your free 
“Miss Clairol” Custom Color Mixing 
Chart;’ P.O. Box 14458, Baltimore, 
Maryland 21268, for all the 
information you need. 
No one gives you 
a richer choice of color 
than Miss Clairol. 
The colors of 
EP Peg Miss Clairol are fresh 
and rich. So no matter 
what shade you choose, 


pe % 
ait TOL you can get the natural- 
looking color you want. 
P The kind of color a 


perfectionist expects. 
There’s a right way— 
and a better way to apply color. 
First: Separate the hair into small sections— 
the smaller, the better. Then saturate the hair 
close to the scalp. 
Second: If hair is coarse or resistant gray, leave 
Miss Clairol” Creme Formula color on a little longer. 
Third: Apply color to hair that needs it most. 
To lighten hair, start where hair is darkest. To cover 
gray, start where hair is grayest. 
Fourth: If ends have gone darker, apply color up 
to the ends. Then color the ends with a dilution of 
your remaining color and an equal part of shampoo 
or water. 
The Perfect Finish. 
Because beautiful color is healthy-looking color, 
Miss Clairol Creme Formula gives you Color-Hold 
Conditioning. For the healthy glow and manageability 
so important to fresh, natural-looking color. 
Discover the special 
beauty of Miss Clairol ay 
Creme Formula. And bring \ggieeesaal ape 
the blonde you've always 3 : 
wanted to be out of hiding. 
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Miss Clairol” 
Creme Formula 


The perfectionist’s haircolor. 
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In 1907, Priscilla Vincent cleverly concealed 142 
cigarettes among the cabbage roses decorating her hat. 


Which only goes to show, a woman just 
can't keep a secret under her hat. 









| Warning: The Surgeon General Has Determined 


| That Cigarette Smoking Is Dangerous to Your Health. 
g g g : Regular: 9 mg ‘‘tar;' 0.7 mg nicotine—Menthol: 8 mg “‘tar;’ 


0.6 mg nicotine av. per cigarette, FIC Report Mar.83. 
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EDITOR’S JOURNAL 
-Meet the Winners — 


omance is back—that’s what we said in our February issu 
when we pointed out that the romance of Prince Charles ant 
Princess Diana had charmed and entranced us all. At thi 
same time, we announced a special contest asking readers t« 
write an essay sharing their thoughts about romance. We were right 
there are thousands of true ro- 
mantics out there. Our judges— {| 

who included novelist Barbara 
Cartland, top journalist Gwen # 
Robyns, Karen Solem (Editor-in- ‘*” 
Chief ‘of Silhouette Books) as 
well as several Journal editors— j; 
truly had a difficult time pick- 
ing the winners from so many 
thoughtful and touching essays. 
Still, one piece was so special 
that we agreed it deserved to be 
the first-prize winner. I want to share with you the definition of 
romance submitted by Barbara Horstmann of Marshall, Minnesota. 





. We’ve never had the classical romantic moments in our marriage. Ne 
candlelit dinners. No walks on moonlit beaches. 
But we’ve had romance. Like the time I'd been sick for weeks and Daw 
had to go get yet another late-night emergency prescription. I was sa 
afraid he would come back angry and fed up. It was only one of the many, 
times he'd had to make late-night trips for me. He returned with the 
medication—and a beautifully wrapped bottle of perfume. 

Or the time we were on a picnic at the park. I ama 1, quadriplegic, an 
oblivious to the many people’s stares, Dave picked "me up out of m 
wheelchair and sat me on his lap on the swing, then on the merry-go- 
round, allowing me to experience something I had thought I never 
would again. I had so much fun! 

Those are only two of the beautiful memories I have. But to me, that is| 
romance. The giving of love in the most unusual of circumstances. 





Barbara and her husband, David, pictured above, have been married 
five and a half years and have two children—Dustin, two and a half, 
and Jessica, one and a half. The Horstmanns own a bicycle shop, where} 
he’s in charge of the sales and repairs while she handles the bookkeep- 
ing. She became crippled in a car accident in 1963 at the age of 13. 

Her prize is two round-trip tickets to England on British Airways, 
with a week in London at The Churchill Hotel. There will also be 
$2,000 in cash for spending money as well as a visit to the stunning 
Althorp estate where Princess Diana was raised. f | 

Barbara clearly sounded thrilled when we told her she had won. “I’ve 
never traveled anywhere outside the U.S., except once BBP over the 
border to Canada. It’s a dream come true.” 

Our other winners were Linda Neukrug Westley of Walnut Creek, CA, 
(second prize), and Robert D. Sterling*of West Chester, PA, and LuAnn 
Kurtz of Fort Wayne, IN (both third prize). And our thanks to all the 
readers who took the time to share their thoughts and feelings with us. 
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If you are reading this on Oct 
you canhave silkier smoother 
younger-looking skin by Octi0: 
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The Only 
EUROPEANS 

= Karo® Six-Minute Pecan Pie 
The exceptione Me = 3 eggs, slightly beaten 1 tsp. vanilla 


it's the all- 1 cup KARO® Light or 11/2 cups pecans 


Dark Corn Syrup 1 unbaked (9”) 
1¢ dessert. \ ry 1 cup sugar pastry shell 


for the 
“kes 





i dat could 
tence ww olagen Com 
REVLON Sorcha nde cea 

ere er REVION 


cael vaiting for? 


2 Tbsp. Mazola® Margarine, or butter, 
melted 


In large bowl stir together first 5 ingredi- 
ents until well blended. Stir in nuts. Pour 
into pastry shell. Bake in 350°F oven 50 
to 55 min or until knife inserted halfway 
between center and edge comes out 
clean. Cool. Serves 8. 








gravy. Now this unique blend of natural 
ingredients is adding rich brown color and 
extra flavor to your favorite soups and 
stews, too. Why not try Kitchen Bouquet 


in one of our favorite recipes... 
SAVORY CHICKEN STEW 


2% to 3 pounds chicken breasts, boned, cut into 


2 inch cubes 
2. tablespoons vegetable oil 
1'4 teaspoon salt 4 teaspoon pepper 
» cup onion chopped 
'» cup green pepper, chopped 
1 clove garlic, crushed 
16 teaspoon curry powder 


1 can(28 oz.) whole tomatoes ~~ ew 
—, 


1 tablespoon Kitchen Bouquet ue 
2 tablespoons chopped ea 
parsley ; 

% teaspoon mace 

% cup raisins or currants 

% cupslivered almonds 
Skin and wash chicken pieces. 
Dry with paper towels. In 
large, heavy pan, brown 
chicken in hot oil. Sprinkle 
with salt and pepper. Re- 
move chicken from pan. 
Add chopped onion and 
green pepper, crushed 
garlic and curry powder. 
Cook over low heat until 
onions are tender. Add 





chicken and remaining Brownin:, 


ingredients, except 


almonds. Cook 1 hour or Nd Season? 


intil chicken is tender. S 


prinkle with almonds. auce 
Serve over steamed rice. 
tkes 4 servings. 
The HVR Co 
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iction & Poet 





73. WHAT'S 
FOREVER FOR? [age 


By Janet Dailey 
A family love story. 


98 HIST WHIST 


By EE. Cummings 





ood 





32 ASYMPHONY OF 
TEX-MEX FOODS 


Recipes worth 
cheering about. 


er ood Looks | 
52 EASY AS 1-2-3 TiC 


Stroganoff, with a design” 39  BRATITY JOURNAM 


our-own dessert. 
2 A guide to today’s 











kin products and 
106 HEARTIER, ei lus a hip and 
HEALTHIER High ehape in. 
COOKING 
By Sue B. Huffman 112 FAST ‘TAKES 
Cook great, look great— By Lois Joy Johnson 
plus a panel of experts Boost your looks in ten 
on nutrition. minutes—or less! 
110 GOOD-FOR-YOU 
VEGETABLES 
Health insurance t Home 
for everybody. ——————————————— ey 
118 AS AMERICAN 124 NEAT! IDEAS FOR > 
AS APPLE PIE KIDS’ ROOMS 
Prizewinning pies. By Marilyn Diane Glass 


Out-of-sight ways to cope; 
with child-sized clutter. 


202 RECIPE INDEX 


ecial Feature | 


08 THE FAMILY 
FAVORITES DIET 
By Barbara Edelstein, M.D. 
Eat all the forbidden 
foods—and still 

lose weight. 








ee 


On the cover: Photo of Princes) 
Diana by Photographers Interna} 
tional/Outline. Inset photo of Mar 
iette Hartley by Pierre Houles. Of 
page 6: Photo by Camera Press| 
London. On this page, above, 
Photo by Pierre Houles. At left! 
Photo by Irwin Horowitz. 
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tevlon says you can 


in’. 


Win a fortune in diamonds! 







ick! Turn this page for the easy way to get in on it. 
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big beautiful ibe 


wll need to know about how 
3 ‘Beloit 
furs and jewels. 


me-ever million dollar bonus. : 
the rules. And how easily you cafrenter. | 










GRAND PRIZE |The Grand Prize Fur is by Baron & 


Hennessy...magnificent natural Saga mink with a deep 
yoke and full, full sleeves. And as if that weren't enough, a 
dyed Saga fox hat that blends beautifully with the coat. 

The Grand Prize Diamonds are 
breathtaking diamond pendant earrings, 9.39 carats (tw) 
of unbelievable clarity and brilliance. And to go with thema 
dazzling 6.69 carat (tw) diamond dinner ring, that you won't 
want to wait for dinner to wear. 


1ST PRIZE The Ist Prize Fur is a sumptuous 
Snow Glow dyed shadow Saga fox coat by Marvin Richards. 
So beautiful, it'll give you goosebumps while it’s keeping you 
warm. The lst Prize Diamonds are a heart- 
shape diamond necklace surrounded by 18 brilliants and 11 
baguettes on a 14k gold chain, and 2 pear-shaped diamond 
studs, adding up toa grand total of 5.23 carats (tw), that will 
prompt you to wear your hair behind your ears. 


QND PRIZE The 2nd Prize Fur isa natural white 


Saga mink by Baron & Hennessy...a glamorous grand en- 
trance wrap cape with a white Saga fox border. Real movie 
star stuff. The 2nd Prize Diamond is a ring of 
14k gold set with one knock-out oval diamond and 37 
tapered baguettes, which adds up to 2.30 (tw) thrilling 
carats. Don't save it for a Saturday night. 


250 PRIZES The 3rd Prize Diamonds are 250 


elegant necklaces with enchanting heart-shaped diamond 


Ameri i 
pendants beautifully suspended on 14k gold chains. See yore uicriean Gem Sone 


jeweler for “One-In-A-Million” 

diamond jewelry of a carat or more. 
For the AGS jeweler nearest you, 
call 1-800-221-9982; in New York, 

1-800-522-5229: 


PLUS — (Just in case you don’t remember!) 


— THE FIRST-IN-OUR-LIFETIME 
$1,000,000 CASH BONUS. 


REVLON LOOK LIKE A MILLION LIVE LIKE A MILLIONAIRE SWEEPSTAKES RULES 


ed. Here's all you do 





No purcha 


4. Sweepstakes open to residents of the contiguous U.S. 18 years of age or older exce 





include with cialentry the word REVLON and the product name cut from box or number of entries received. All prizes are guaranteed to be awarded. Void whe 
card of any Re dcolor cosmetic or fragrance (Charlie, Jontue, or Scoundre]). If prohibited by law or where taxed or restricted. All Federal, State, and local rules at 
product is not b carded, send cash register receipt with price of Revlon product regulations apply 
circledand then product and first three ingredients written on back, Or print the 
vord REVLON, nan fa Revlon product (color cosmetic or fragrance) and first three 58. Winners will be determined in random drawings conducted by VENTURA ASSO 
ngredients in plain block letters ona3” x 5” piece of paper. Enter as often as you wish ATES, an independent judging organization, whose decisions are final. First win 
t mail each e separately drawn who has fulfilled bonus eligibility requirements will be awarded %1,000,0 
as V ere is no participating retailer or where the retailer's supply of bonus prize. Winners will be notified by mail and may be required to sign and return 
entr hausted, you may obtaina free entry form by sending astamped, affidavit of release and eligibility within 21 days of date on notification or an alterné 
e to: Millionaire Entry Form, P.O. Box 695, Lowell, IN 46356 winner will be selected. No duplicate winners to a family and no substitution for pri4 
ts must ved by December 1, 1983. (Residents of Ohio obtainentry formsas other than may be necessary due to availability. Taxes are the responsibility of winne 
be j s of the State of Washington send unstamped, self-addressed Sponsor not responsible for misdirected, unreceived, or illegible entries 
For a list of major prize winners send a stamped, self-addressed envelope to: Millionaire Winners List, P.O. Box 787, Lowell, IN 46356. 


1. Compiet icial entry form and mail to LOOK LIKE A MILLION, P.O. Box 521, employees and their families of Revlon, Inc., its subsidiaries, divisions, and relat 
Lowell, IN 4 ries must be received by December 31, 1983 companies, their wholesalers and distributors and their advertising and promoti¢ 
2. To be « n the $1,000,000 Bonus Prize (*50,000 per year for 20 years), agencies and VENTURA ASSOCIATES. Odds of winning are determined by the tot 


Do not send any other correspondence to this box number 












This case is based 
on information 
from the files of 
the Family Coun- 
seling Center of 
Sarasota County 
in Sarasota, Flor- 
ida, a private, 
nonprofit family 
rvice agency, partially funded by the 
ited Way. The agency is a member of 
e Family Service Association of Amer- 
and accredited by the Council on 
creditation of Services for Families 
d Children, Inc. The true story re- 
rted here is from interviews. The 
unselor in this case was Phylliss M. 
ist, M.S.W. 


Alexandra’s tum 













“Ten years ago, I gave up my chance 
a career as a ballerina,” said Alex- 
dra, twenty-eight, a graceful blond 
ith a slender, athletic build. “I made 
e sacrifice to marry Bob. I realize 
bw it was a terrible mistake. 
“Our marriage is not at all what I 
agined it would be, and certainly 
t what Bob promised. I thought that 
7 now Bob would be an evangelist— 
ort of a second Billy Graham—and 
1at we would be working together to 
ght the wrongs of the world. Bob was 
ing to preach and help people to live 
stter lives. I saw myself working 
ght along with him to make a real 
ontribution to society. 

“So much for our stupid daydreams. 
o you know what my husband does 
or a living? Lawn-maintenance work. 
‘efore that, he drove a delivery truck. 
nd as far as any sort of companion- 
1p or real communication goes—for- 
et it. All Bob seems to want from me 
» meals and sex. He has no interest in 
nything I think or say. My life begins 
nd ends at the kitchen stove and iron- 
ag board, and I’m so bored and miser- 
ble I could scream. 


**Marriage isn t what 
| imagined” 


Alexandra expected a life of glamour and success. 
What happens when a wife feels cheated? 


“IT realize now how my mother must 
have felt when she left my father. Dad 
was a well-respected businessman, 
and I'd always thought their marriage 
was happy. I was stunned, when, as 
soon as I graduated from high school, 
Mom filed for divorce. She told me she 
felt ‘dominated and tied down’ and 
wanted to be her ‘own person. The 
divorce, however, turned out to be a 
feeble gesture. She got an apartment 
of her own and worked as a clerk, but 
became terribly lonely. Eventually, 
finding herself disillusioned with sin- 
gle life, she remarried Dad. 

“As for me, I always knew I wanted 
to be more than a housewife. I started 
training in a local dance school when I 
was eleven. This is generally consid- 
ered too old to become professional, 
but I was determined to make up for 
my late start with hard work and per- 
severance. After school every day, I 
headed straight for the studio and 
practiced for hours. The summer I was 
sixteen, my parents permitted me to 
attend a performing-arts school in 
London. Those were the happiest three 
months of my life. 

“When I came back for my senior 
year in high school, I threw myself 
into my dancing to the exclusion of 
almost everything else. I rarely dated 
or got involved in social activities. But 
then a friend invited me to a party 
given by her church group led by 
Preacher Phelps. He was a dynamic, 
charismatic man, and I was attracted 
by the positive, enthusiastic attitude 
of his young followers. This group soon 
became the crux of my social life. 

“That’s where I met Bob. I’ve always 
been attracted to people who are at the 
top of things, and though he was the 
same age as the other group members, 
Bob, was Preacher Phelps’ assistant. 
We began dating, and when I gradu- 
ated he asked me to marry him. I told 
him that this would not be possible, as 
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I wanted to be- 
come a dancer. 

“T returned to 

London to con- 
tinue my stud- 
ies. Bob wrote 
twice a day, 
pleading with me 
to come back. 
When I visited at Christmas, he begged 
me to marry him. | was terribly torn. I 
loved dancing. My teachers assured 
me that I had talent and told me that 
if ['d started training earlier I would 
probably be dancing professionally by 
this time. I was sure I could somehow 
make up for lost time and get into 
a company. 

“On the other hand, I did care deep- 
ly for Bob, and was impressed by his 
plans to become a big-time evangelist. 
The rest of the church group pressured 
me also, accusing me of turning away 
from the path of righteousness in favor 
of a worldly stage career. 

“T let myself be persuaded. Bob and I 
were married, and our daughter, 
Heather, was born ten months later. 
That’s when the fairy tale went down 
the drain. To begin with, the church 
group didn’t stay together as we had 
anticipated; one by one the members 
dropped out to go their own ways. And 
instead of becoming a _ well-known 
preacher, Bob got a job as a truck driver 
so he could make enough money to 
support us. He’d get up at dawn to go to 
work, come home exhausted, demand 
his dinner, eat in silence in front of the 
TV and drag me into bed for sex. 

“When Heather was four, our second | 
daughter, Brooke, was born, and two 
years later, Shelley. Bob quit his 
trucking job and started a lawn-main- 
tenance business with his brother. 
That’s really moving up in the world, 
isn’t it—sodding people’ lawns? Now, 
instead of just coming home tired, he 
comes home sweaty, filthy (continued) 
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continued 


and totally preoccupied with all the 


details of running a business, which 
seems to be going nowhere. 

“He hardly talks to me and certain- 
ly doesn’t listen when / talk. It’s as 
though I don’t have the status of a real 
person. He doesn’t even want me to get 
a job, although we could certainly use 
the extra income. I’m the house slave 
whose only role is to provide sexual 
release as often as called upon and to 
do housework and care for babies. 

“Don’t get me wrong about that last 
part—I don’t mind caring for our chil- 
dren. I love our daughters dearly, and 
I’ve been a devoted mother. Bob, how- 
ever, isn’t interested in caring for the 
kids or even playing with them. His 
job, according to him, ts to support the 
family and mine is to tend to the kids. 
When I think back on how much time 
my father spent with me, I feel that 
my children have been cheated. 

“T feel, too, that I have been cheated. 
All my life, ve felt sure that I would 
someday be someone important. I gave 
up my chance at a career of my own 
because Bob promised me a life full of 
high achievement. But here we are, 
ten years later—a typical blue-collar 
couple—plodding drearily along in a 
rut that promises to extend to the end 
of our days. Bob doesn’t appear to see 
anything wrong with this. He isn’t 
even apologetic about it. 

“When I try to tell Bob how miser- 
able I feel, he looks at me blankly and 
tunes me out. His idea of a remedy is 
sex, and he can’t understand why I’m 
no longer thrilled to jump into bed 
with him. Sex with a man who won't 
otherwise acknowledge my existence 
makes me feel as though I’m little 
more than a prostitute. 

“I know divorce was no answer for 
my mother. And to go back at my age 
and try to pick up the remnants of my 
career would be impossible. But I have 
to do something. I hate myself for the 
dull, drab nothing that I’ve allowed 
myself to become and I’m afraid I’m 
beginning to hate Bob also.” 


Bob’s turn 


“My wife, Alex, has become frigid,” 
said Bob, thirty-one, a tall, intense 
man who spoke with quiet certainty. “I 
don’t know what caused this. She 
wasn’t this way when we were first 


married. I’ve brought her for counsel-- 


ing in hopes that she can work 
through her problems before this sex- 
ual attitude of hers destroys our 
marriage completely. 

“If a married woman doesn’t have 
an active sex life, she tends to become 
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cranky and irrational. That’s exactly 
what’s happened to Alex. She com- 
plains about everything and is con- 
stantly agonizing that many years ago 
she gave up ballet dancing. She 
blames me for ‘ruining her life’ by 
marrying her. 

“She ought to be thanking me! A 
stage career would have been terrible 
for Alex. She might have had a few 
years of glitter and excitement, but 
she would have missed the emotional 
fulfillment of marriage and mother- 
hood. Besides, I doubt if she would 
have even had much of a career. From 
what I’ve heard, all successful balle- 
rinas are dancing with professional 
companies by their mid-teens. 

“Alex refuses to become an adult. 
Every youngster harbors unrealistic 
dreams of some kind, but as we ma- 
ture, most of us are able to discard 
them. Believe it or not, I once had 
plans to become a_ world-famous 
evangelist! 

“A stint with grass-roots religion 
was a natural rite of passage when I 
was a teen. I came from a struggling, 
middle-class family and my parents 
argued a lot, but that didn’t bother 
me. I just concentrated on doing my 
own thing—getting high on pot and 
booze. Then I felt scared about how 
messed up I| was getting. At that time, 
a lot of maverick preachers were rising 
up to give directionless kids like me 
some leadership. In my town, Preacher 
Phelps had a big house and took in 
street kids trying to get off drugs. I 
moved in there, cleaned up my own act 
and then started helping out counsel- 
ing others. 

“Preacher Phelps became my men- 
tor. Although he wasn’t ordained by 
any particular denomination, he had a 
big religious following, and I was his 
right-hand man. Under his tutelage, I 
preached and directed the younger 
kids in Bible study. It was an ego trip 
to be in the limelight, with people 
looking to me for guidance, and I 
wanted to think that this was where 
my future lay. 

“Tt didn’t take long to come slam- 
ming down to earth. Soon after Alex 
and I were married she got pregnant, 
and we had to have money. There was 
no way I was quickly going to gather a 
congregation to fund me, as Preacher 
Phelps had. So I gave up my childish 
dream of religious stardom and went 
out to find work. 

“The best job I could get was driving 
a truck for a furniture store. When 
Brooke came along, my brother, who'd 
been doing lawn work, suggested we 
start a lawn-maintenance service. He 
assured me there would be good mon- 





















ey in it. That sounded fine to me. 
family was growing, and I wanted 
be able to provide for them. 

“As it turned out, I really don’t li 
this kind of work. I do as much ha 
physical labor as our employees, 
addition to a lot of bookkeeping ai 
worrying. I’m starting to wonder 
we're ever going to make any r 
money. The other problem is that I il 
to work with people. Dumping sod 
their yards and pruning their bush 
doesn’t do much for me. 

“What makes life even more difficu 
is Alex’s attitude. I never had any ide 
she was so stuck-up and highbro 
She’s got this thing about ‘blue-coll/ 
workers’ not being worth anythin 
and she complains because I co 
home sweaty. She gripes because 
stuck home all day taking care of t 
kids. My mother, who had to work i 
drugstore to help support our fami 
would have loved to be able to sti 
home with her children. Why d 
Alex keep whining about feli 
‘unfulfilled’? 

‘Tm not going to fight with Al 
When she starts yammering at me, 
turn off my ears. I know she does 
mean what she’s saying. Her prob! 
is sexual frustration. If she can } 
work through this} I feel certain sh 
be the same sweet girl I married. I ¢ 
have faith in her.” 


The counselor’s turn 


“It took several sessions before Ba 
was willing to accept that what he sa’ 
as his wife’s ‘frigidity’ was the eff 
rather than the cause, of her dissati 
faction with their marriage,” said t 
counselor. “Bob’s preaching experien 
was reflected in his approach to cor 
versation. He talked ‘at,’ rather tha 
‘to’ people, and he did very littl 
actual listening. 

“Once he realized the depth of Alex 
andra’s unhappiness, he panicked. A 
though Alexandra had never serious] 
considered getting a divorce from Bol 
he suddenly saw that as a distin¢ 
possibility and made a truly valiar 
effort to change. 

“My initial sessions with Alexandr 
focused on helping her define he 
needs in realistic terms. Rather tha 
viewing her life as a single entity, sh 
began to see it as a series of chapter 
with each serving as groundwork fc 
the one to follow. Viewed in this cor 
text, the inevitable restrictions im 
posed by motherhood became muc 
more acceptable to her. 

“Over the years, Alexandra had far 
tasized about her ballet career and he 
chances of becoming famous. Now, ir 
stead of spending her time (continuea 
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Available in Petite, Misses and Large Sizes. 


© 1983 Koret of California, Inc., Dept. 710 LO, 611 Mission Street, San Francisco, CA 94105 
Handbag by Koret Inc., the leader in fashion accessories. gah 


Expensive in every way but the price’ 


DUSTING SCATTERS DUST. 


aude DUSTING GATHERS DUST. 


Dry dusting scatters dust around, so dust 
-settles right back down. 
But a touch of Pledge on your cloth makes 
dust cling, so you pick up 
lots of dust quickly, easily. 
And Pledge keeps your 
wood shining between Fah You 
eam eR eet ee 
“out of dusting with 
~Pledge... every time. 


¢ 1983 S.C. Johnson & Son, Inc. 


Waxed Beauty 
Every Time 
You Dust 































































CAN THIS MARRIAGE | 


continued 





regretting the loss of her career 
which may or may not have actuall 
taken off—she began to decide what | 
was she did believe in and what sh 
could and couldn’t live with. One 
those issues were resolved, she coul 
start making some changes. 

“Her first move toward establishin| 
her own identity was to enroll in a 
exercise class that was held twice | 
week. Since this met in the evenin 
Bob had to care for the children. Thi 
tangible evidence of her husband’ in 
terest and support did quite a lot t 
dispel Alexandra’s antagonism and ré 
sentment. Her new, warm feelings ta 
ward Bob made her more responsive t, 
him emotionally and physically, ant 
the couple’s sex life began to improy, 
significantly. | 

“That fall, Brooke entered a 
and Alexandra placed her younge 
daughter, Shelley, in a morning play 
group. Since she was outstanding il 
her exercise class, she was offered i 
part-time job teaching a _ beginner 
class at the health club she atiendél 
Alex enjoyed teaching and what shi 
called the ‘dancelike flavor’ of the 
class. Bob appreciated the extra mone} 
in the family bank account. 

“The next change occurred by acc) 
dent. Bob and Alex were invited to | 
free lesson at a nearby ballroom dan¢ 
studio. Alex, quite naturally, excelled 
and her fellow students stood back an 
cheered. As a result, she was offered 
job as an instructor there, too. 

“Bob, who was beginning to enjoy 
marriage sparked by his wife’s ney 
enthusiastic attitude toward life, e 
couraged her to accept the position 
Then, to Alex’s astonishment, he ar 
nounced that he would like to tak 
some dance lessons so that he coul 
share this activity coe she loved s| 
very much. 

“This couple went ‘in and out of ther 
apy for several years as different prob 
lems arose for them to deal with. Bob’ 
dissatisfaction with his business ven 
ture escalated so that he eventuall: 
broke off the partnership with hi 
brother; Alex then assumed emotiona 
and financial support for the family 
‘I’m glad I can help,’ she commented 
‘It’s a way of repaying Bob for all thi 
changes he has made over the past fey 
years for my sake.’ 

“When they decided to permanentl; 
terminate counseling, they were feel 
ing confident about themselves as 
team and as individuals. Alex was stil 
teaching, and Bob had found a job as é 
personnel manager, working with peo 
ple as he had always hoped to. Thei 
future looked bright indeed.” Enc 
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Perm Life Perm gives your hair vital moisture | 
for a natural softness that lasts the life of your : 
perm. Revion’s exclusive moisture control system, i 
with special Aqua Cationic action, drenches your ' 
curls in moisture during every phase of the perm | 
process. So curls are buoyant, soft arid bouncy. | 
Long lasting. And that’s the beauty of a Perm Life | 
Perm. It lasts. i 
i 
l 
} 
| 











To get your $1.50 Perm Life Perm rebate, simply fill out this coupon with your name 
and address and attach your cash register receipt with the front panel of the 
y : . Perm Life Perm box 
To maintain your perm, use Perm Life Perk-Up. Mail to : "Revion Realistic Professional Products, Inc. (LHJ1083) 
A unique perm moisturizing conditioner. Just spray ae Ee Box NB659, E! ee ee Be | 
: : : - llow 6-8 weeks tc process this refun imit, 1 refund per family, instit 
it on. In just seconds curls and waves spring into household, Good only in U.S.A. Only original coupon will be accept where | 
place. There’s nothing quite like it to keep the life taxed, restricted or prohibited by law. Offer expires 31/84 | 
: Name — aoe 4 = tS ees 
in your perm. | 
Address 2 = eet = CS eS 
Share the secret. aa eee eee 
Discover Perm Life for a longer lasting perm. ee ee 
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Relaxed shopping plus savings. You'll receive a FREE subscription to The Ms. 
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clothes on his back and his Social Se- 
curity card—nothing else. 

We sat at the kitchen table early 
that June morning, neither of us say- 
ing a word. Finally, the awkward si- 
lence was broken by the sound of a car 
driving up in front of the house, and 
even before the driver was out of the 
car Mike stood up and gave me a quick 
hug and a kiss on the cheek. “Don’t 
come out, Mom,” he said. “No big deal. 
I'll see ya soon.” He opened the door to 
greet his recruiter. 

There was a hurried introduction 
(‘This is my mom” and “Hello, 
Ma’am”). Then before I knew it, the 
door had closed behind them. 

Mike’s dog, a sturdy old beagle, ran 
to the door with a troubled, high- 
pitched whine. Then, silence. I walked 
over to the window and stood out of 
sight, watching the sergeant open the 
car door for Mike, then walk around to 
the driver’s side, get in and start the 
engine. Mike was sitting tall and look- 
ing straight ahead, his six-foot frame 
filling the car window. He was ready. 

I watched the car disap- 
pear around the corner, then 
went in the kitchen to clean 
up the breakfast dishes. 
Mike had been annoyed that 
Td insisted on rising so 
early to see him off, but he 
hadn’t turned down the 
three fried eggs, six strips of 
bacon and two English muf- 
fins 'd put on the table as 
he walked into the kitchen. 


e had just turned 
twenty the previous 
spring and had been 


graduated from a college- 
level automotive program. 
“Why the Marines?” I’d 
asked in a state of disbelief 
when I saw the brochures 
spread all over the kitchen 
table one evening. 

“They're the only ones to 


| 
hey were coming for my son at 
six in the morning. All he was 
supposed to bring were the 
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By Marjorie Meret 


~My son, the marine” 


_ A mother can do only so much for her son. 
Learning to be a man is something a boy must do by himself. 


join,” he’d answered, as if he could 
hardly believe I’d asked so obvious a 
question. His tone stopped any further 
inquiry, but I was left still wondering 
why he wanted to join at all. 

Now, two months later, he was 
gone—to boot camp at Parris Island, 
South Carolina. Wiping the bacon 
grease off the top of the stove, I picked 
up the ceramic mold of a handprint 
he’d made for me for Mother’s Day 
when he was five. Tears came easily, 
memories flooded in. One particular 
scene from that year stood out. 

Home was Southern California then 
and Mike and I were digging for clams 
along the beach in front of our house. 
We filled our plastic bucket with the 
large quahogs, covered them with 
sand and seawater, and lugged them 
home. “Soak clams in cool, fresh water 
for several hours,” the cookbook in- 
structed. I went out on the front porch 
to get the bucket. Mike looked up from 
the table where he was drawing pic- 
tures of clams with red smiles across 
their cracks. “Whaddya gonna do with 
them?” he asked. 

“Tm going to make some clam chow- 
der for tonight’s dinner,” I answered 




















nonchalantly. “Won’t that be nice? 

Mike’s jaw dropped open, the colo 
rose in his cheeks, his eyes filled wit 
tears. He got up, grabbed the bucke' 
and said between sobs, “I thought we 
were going to keep them for pets!” 

Explanations were of no avail. It was 
clear that Mike would never eat any 
chowder made from those clams, nol 
forgive anyone else who did. So, carry 
ing the bucket between us, we walke¢ 
back to the shore’s edge and “re 
planted” the clams as the sun set. 


hirteen years later, at eighteen} 

my gentle son had turned into 

rebel with many causes. His hu 
mor—seldom exposed—was stifled b 
a combination of arrogance and inse 
curity. He expressed his independenes 
in torn T-shirts and hair that hung i 
his eyes. I thought he’d never discar@ 
(or even let me wash!) the staine¢ 
army jacket he virtually lived in. 

He was the product of a current epi 
demic—the terminal family—and 
felt both responsible and guilty. We’c 
subjected Mike, along with his olde! 
sister, to the bitter and exhausting at 
mosphere of a home divided, and fi 
nally, to a divorce court. 

His reasons for enlistin 
had come out gradually. “Pm 
not sure what I want to da 
go to college or get ajob.. 
I have to make a living ... 
It’s time for me to take cart 
of myself.” True, my ex-hus 
band was an Air Force o 
ficer, but Mike had never ex 
pressed any desire to follow 
in his father’s footsteps 
Maybe Mike felt instinc 
tively that he needed this 
test of himself. 

As soon as he enlisted 
Mike began a rigorous 
training program, runnin§ 
three miles a day, lifting 
weights for two hours in the 
morning and two at night 





The house shook as_ hi 
“pumped iron” to the deaf 
ening rock (continued) 
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You can bring home 
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A WOMAN TODAY 


continued 


music he used to spur himself on. 

Teenage boys and single mothers 
have a rough time—close to impossi- 
ble. The boy struggles to be the man; 
the mother hovers. Freud would have 
a picnic with all the undercurrents 
and conflicts. So, even if the Marine 
Corps wasn’t exactly what Id envi- 
sioned for my son, I knew we were 
both ready to say good-bye. 


he first letter arrived a little 

more than a week after he’d left, 

written on a sheet torn from a 
loose-leaf binder. “Dear Mom,” it be- 
gan. “I have ten minutes. I can’t say 
for sure if Pll make it, but ’'m giving 
one hundred percent.” They must be 
screening his mail, I thought. “Tl try 
to stay together,” he went on, “but it’s 
hard. ’'m not one of the dummies here, 
but I’m not the best. That’s all I have 
time for right now. Am homesick .. . 
could almost cry, but won’t.” 

Maybe a fledgling Marine couldn’t 
cry, but his mother certainly could. 

A week later another letter arrived, 
this time on U.S. Marine Corps sta- 
tionery complete with a hazy blue 
sketch of the flag-raising on Iwo Jima 





on the bottom left-hand corner. “Dear 
Mom,” he wrote. “Today is the Fourth 
of July. I think 'm adjusting to this 
way of life. ’'m in a platoon with sev- 
enty other guys. I’ve come to the con- 
clusion that I must make it. Classes 
are hard. No Marine is stupid; I 
learned that quickly. That’s all for 
now. I have to study.” 

Mike’s next letter informed me he’d 
been made a squad leader. “This means 
more pressure,” he said. “I can’t afford 
to make any mistakes now.” He 
sounded proud. He also reported that 
they’d lost twenty-seven recruits, but 
that he was “pretty stable.” 

Later, halfway through the three- 
month-long boot camp, he wrote, “The 
pressure is on full tilt. Basically, ’m 
doing very well. I can take all the 
physical training and mental tor- 
ment.” Then he told me about his sen- 
ior drill instructor (or D.I. in Marine 
lingo). “I sure do admire him. He 
makes sense when he talks and he 
really knows how to motivate the pla- 
toon. He says if you can make it 
through boot camp, you can make it in 
combat. It’s true. I figured out that 
boot camp is a little war in itself. The 
enemies are the D.I.s; the casualties 
are the guys that don’t make it. The 
pressures here are combat pressures, 


“Why a 65" 245 lb. man like me turned from 


tackling to tickling x I used to tackle my friends; now I 
tickle them with the Tickler® Bouquet from my FTD® Florist. It's 
a fun, inexpensive way to let someone know you're thinking of them. 






Send your thoughts with special 


® Registered trademark of Florists’ Transworld Delivery Association. 


Merlin Olsen 
















































when life is threatened and team 
is the key to survival.” 

I began to breathe a little easier. M 
son sounded good—strong, confide 
and surprisingly mature. 

With nine days left to go he wrot¢ 
“Graduation day will be the proudes 
day of my life. God has been with mewM 
I’ve done my time in hell and now Ir 
coming home.” 

And he did. Lean and green, a | 
and somewhat forlorn. After the t ; 
most challenging months of his youn)f 
life, it wasn’t surprising that ho 
seemed a little dull. He’d graduated ii} 
the top 10 percent of his class, he tolif . 
me. “This for a kid whose behavio} 
and poor grades in high school used & 
send me to the principal’s office,” I sai 
to myself, more than a little proud. 

“Pure hell,” he admitted over dinne# 
his first night home, while devouring jf)" 
four-pound rib roast, two baked pay 
tatoes, half a banana cake and a quarj 
of milk. (You’d think they hadn’t fe 
him in boot camp!) 

“How did you nde it?” I asked af 
listening to him describe some of hi 
more challenging feats, like jumpin 
off a fifty-foot tower with one retain 
rope his only link between his D.I. a 
the ground, and marching in full gez 
for hours under the hot South Ca 
lina summer sun. | 

He looked me straight in the eye, 
new maturity etched on his smooth 
shaven face. “I. kept my mouth sh 
and did what I was told,” he said. 
learned,” he added, “that I can do jus# 
about anything I put my mind to.” 
turned away; I didn’t want Mike to se, 
the tears in my eyes. f 

Mike spent the next ten days eating 
sleeping and walking in the wood 
with his dog. Then he was off to hi 
first duty station, a communication 
school in Southern California. 

“Youre not supposed to embrace if, 
public in uniform,” he warned me a 
we pulled up to the departures en 
trance at the airport. He leaned oveif,, 
quickly kissed me on the cheek ani 
got out of the car carefully, not want, 
ing to scuff his mirror-shined blaclf 
shoes. Then he went around to thijj 
back of the car, opened the hatchbacl 
and reached in for his duffle bag. 
turned around. World War II movi 
scenes flashed through my mind. Th 
hatchback slammed shut. 

“Well,” he said, bending a little sf 
he could see into the car. “TI’ll sej 
ya.” He picked up his duffle bag ani# 
headed for the check-in counter. Jus#" 
before the automatic doors slid open 
drawing in his pressed and “spit 
shined” form, he turned around tf*! 
wave. I saw the last of the boy fad| 
away as I waved back to the Marine—' 
and the proud young man. En 
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<~ Spring Promise 


jare proud to announce the addition of two new patterns: 
?ly “Allegro” in fine transluscent procelain china and 
/h “Spring Promise” in handsome stoneware, to cele- 
wte our first year of offering dinnerware from one of the 
ist respected names in the industry. Choose your favorite 
in these exquisite patterns and start your set this easy 
i today. Whichever you choose, you will enjoy this 
lity dinnerware for years to come. 5 


Bally Chocken® 


gested retail price for a four-piece place setting is $22.00 

\-he stoneware and $28.00 for the fine china. Begin your 
with a four-piece place setting (dinner plate, salad plate, 
|, saucer) for only $12.95 in stoneware or $15.95 in fine 
.na. Order two place settings if you like. A catalog will be 
\|t with your order showing you how you can complete 
|r set with additional place settings and serving pieces 
(in open stock at substantial savings without coupons, or 
leven greater savings with cash plus Betty Crocker 
{pons found on more than 200 General Mills products 
1 as Big “G” cereals and Betty Crocker Dessert Mixes. 
)2 delivery guaranteed! If you are not completely satisfied, 
| rn your order within 10 days for a full refund. Offer 
| ires December 16, 1983. 


ecial Introductory 


Presenting Nitto Dinnerware by Noritak 
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Country 
Or 2 





General Mills, Inc., Box 5330, Minneapolis, MN 55460 


Name 


Address 
City State Zip 
Daytime Phone No. ( ) 

Area Code In case we need to call 
METHOD OF PAYMENT: 


LC Check or Money Order ] Master Card (J VISA 


eee aa 2S a Se 


Mo. Yr. 
Signature = se esieee ee ee 2 Expiration Date (-- 1/9) 


(Charge not valid unless signed) 


Credit 
Card No. 


Check the appropriate boxes below. Carefully select pattern and quantity. 
FINE CHINA! enclose] $15.95 for one 4-pc. place setting of $31.90 for two 4pc. place 


settings of fine china in the pattern checked below:_ 
+ Allegro C) Hanover (Orleans > Cluny Lace (white on white) 


STONEWARE | enclose] $12.95 for one 4-pc. place setting or 1$25 90 for two 4-pc. place 








settings of stoneware in the pattern checked below: 


S Spring Promise = Ming Garden = Cool Seas = Country Cottage 





OU I enclose $1 for information kit on new Betty Crocker Wedding Gift Registry 

9 

LIMIT: Two place settings per family please. Send check, money order, or charge information. Do not 
a staple payment to order form. Please allow up to six weeks for shipment. Offer expires December 
16, 1983. Good only within the U.S.A. © 1983 General Mills, Inc 










(=> 1 was divorced last year after 
a fifteen years of marriage, and 
NLS the whole “dating scene” is un- 
familiar territory for me. Right now, I 
am seeing two men, but I’m a little 
concerned. Can a “nice” woman ever 
be intimately involved with two men 
| at the same time? 
Some women are able to be 

A insite involved with more 
than one man at the same 
| time. But you gave yourself away. The 
phrase “a nice woman” shows that a 
| core of traditional values is still 
very much a part of your personality. 
Though ours has become a sexually 
| permissive society, you may not feel 
comfortable with the new mores. 

There are a number of issues to be 
confronted here. How would you feel if 
either partner found out about the 
other? Are you willing to risk the po- 
tential health hazards of multiple 
| partners? Also, on what basis are you 
| deciding to sleep with these men? Is it 
| because they request it or because you 
| honestly feel a combination of physical 
| attraction and great friendship for 
both men? (Ironically, a woman who is 
too nice may have difficulty saying no 
| to men because she desperately wants 
_ | their approval.) Perhaps most impor- 
_| tant, are you comfortable with the sit- 
uation or does it make you feel anx- 
ious? Obviously, a great deal of conflict 
may be a warning that you should 
reconsider the arrangement. 

Remember that many women go 
through a phase of experimentation 
right after divorce. Often, they feel 
that they've missed out on experiences 
and wish to make up for lost time, or 
they need proof of their desirability. 
But before you go to bed with any 
man, consider your own values. 


— My nine-year-old daughter has 
@k listless and withdrawn 
ever since I told her we’d be 


moving soon. I keep telling her she’ll 
have plenty of friends at the new 
school, but it doesn’t seem to help. Is 
there anything else I can do 


First of all, your daughter's 
JAX feelings are appropriate and 
normal, so don’t discount them. 


| Your nine-year-old’s entire life at this 


“hi 





By Sonya Friedman, Ph.D. 


ist’s 


e| 
eter | 


point revolves around her current 
friendships. That’s where her greatest 
sense of comfort and belonging come 
from. I know it’s difficult for us, as 
parents, to understand that our young 
children have already stepped away 
from us emotionally, but, in truth, that 
is what often happens. 

One solution might be for you and 
your daughter to take a trip to your 
new home. Make it an adventure. Call 
ahead and arrange to visit her new 
school, so she'll have a chance to meet 
her future classmates. Don’t forget 
your camera, so she can take some 
pictures of her new home to bring back 
to her school for “show and tell.” 

The important thing for you, I 
think, is not to feel guilty about the 
move. Also, try not to show anger at 
your daughters reluctance to move. 
Realize that she may even be picking 


Pressure situations: How 
they affect your health 


If you feel run down and more sus- 
ceptible to illness when you’re under 
stress, it’s probably not all in your 
head. Stress can affect your immune 
system and lower your body's resis- 
tance to such things as colds, bron- 
chitis and cavities, according to re- 
searchers at Harvard University and 
Tufts University’s Schools of Medicine 
and Dental Medicine who studied 
sixty-four first-year dental students in 
Boston. They found that during pres- 
sured periods such as final exams, all 
of the students produced a smaller 
amount than usual of an antibody 
responsible for fighting upper respira- 
tory infections and dental caries. In- 
terestingly, people differ in their reac- 
tions to stress according to their per- 
sonalities. In identical testing situa- 
tions, the antibody levels of those stu- 
dents who perceived themselves as 
particularly pressured were found to 
be lower than the level of those who 
felt less stressed by exams. There 
are, however, many so-called “stress- 
hardy” people, who do not respond by 
becoming ill no matter how much 
stress they are placed under. 





Why you feel the way you do, | | 
plus the latest psychological research. | 
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up signals from you that you’re 
aware of sending. After all, you, 
are leaving people you are close 1 
Why not explain to your daughter tk 
you are a little scared, too—that 
realize moving will disrupt everyo 
life for a little while. Reassure hi 
that if you work together as a teal 
you just know you'll both adjust a 
learn to love your new home. ; 
My best friend has just fr 
Q)s« her teaching certificat 
something I swore I’d do myse 

once my children started school, whi 
was nearly seven years ago. I show 
be thrilled for her, but instead [7 
incredibly jealous. Why can’t I enj 
my friend’s success? | 
Being human means having t 
A\ come to terms with often co 
tradictory emotions. There 
always a sense of ambivalence whe 
someone else achieves somethir 
you've been wanting. On one han 
you know that you should be delighte 
for that person, but often there's 
nagging feeling of “Why her and n 
me?” Jealousy is even more upsetti 
when the object is your best frien 
because you feel guilty about n 
wanting the very best for her. 
You need to let your emotions wor 
for you and not against you. Firs 
realize that while you’ve been usin 
excuses to rationalize not pursuing 
goal, you’ve been paying the hea 
emotional price of lowered self-estee 
Why not take this wasted energy a 
put it to use? Throw yourself in 
something productive—go back f 
that degree, start a new job or do som 
volunteer work. Even if you decide 
modify your original plans (no o 
says that you must become a teacher 
youll feel better about yourself. 
and therefore more generous towal 
others. And you will also be less e 
vious of their accomplishments whe 
you are on the way to achieving som 
of your own goals. 


SS ee OS 


Do you have a question you'd like D® 
Friedman to answer? If so, write f 
Box PJ, LHJ, 3 Park Ave., New Yor 
NY 10016. Only questions selected fo 
use tn this column can be answered. 
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Marlboro Maton 


Famous Marlboro Red and Marlboro Lights— 
om Che ee) Cs 
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| Warning: The Surgeon General Has Determined oe oe 
| That Cigarette Smoking Is Dangerous to Your Health. CR ROR eee Cra a 
RU CL 











a 


; 
{ Ps 
! 
| } 
LN, 
0) Wed 
/ I a 
Bd 
es 
ri 
















ee ” Pram 
why L’Oréal’s Premiere™ Pe 
Pons Caran eto Resi 
9h Ok Sele aa 

ee aber Vises: 
‘Barrier helps prevent you 
ON urate oa 
moisture while you perm. 






a 


A fifa fam ‘ See OB ter sala i 
‘ ; iif oe No dryness. 
\ a By oh eeled aa os 
SAE % | Coie sere con. eee 
Sa With essa: 
' \ 


SS SS ee 


Diane Teske Harris 







Biot Vag AU LONCSIKTNE 










thos 
2) “a 


SKIN DICTIONARY 


Today’s space-age skin products can do a 
range of marvelous things for you—more 
than ever before. And to go along with 
them is a whole new vocabulary. Here, a 
mini-list of terms you'll see most often. 
Cleansers: Gels, soaps, liquids or creams 
that remove surface dirt, makeup. 

Masks: Supplements to weekly/monthly 
skin-care routine designed to deep-cleanse, 
moisturize or smooth and refine skin; avail- 
able for every skin type—choose according 
to your special needs. For instance, in sum- 
mer, when skin is oilier, you may use a clay 
or mud mask that absorbs excess oils; in 
winter, skin tends to be drier, so you might 
want to opt for a moisturizing mask. Or you 


Starting position: Lie on 
left side, supporting yourself on 
your left elbow. Your iegs should 
be extended and your right arm 
raised straight in the aii 


your 





Step one: Lift your right leg up 
| as high as possible trying to 
| touch toes to your right hand. 


HIP AND THIGH 
TONE-UP 


may want to use different types of masks on 
different areas of your face. 
Moisturizers: Liquids or creams that re- 
plenish the skin’s natural oils and lock 
in moisture to maintain elasticity for a 
younger-looking complexion. 
Nourishers: Ultramoisturizers that help 
increase skin’s ability to retain moisture, 
help skin stay supple, lessen fine lines and 
wrinkles. Two important ingredients are 
collagen and elastin, proteins found natu- 
rally in the skin’s dermis or middle layer. 
Sloughers: Come under the category of 
\exfoliators. They are designed to promote 


the removal of the thin layer of dead skin 


cells found on the skin surface by gently 
abrading them. Sloughers are available in 
many forms—as abrasive cleansers, cleans- 
ing grains, scrubs, or tools like facial 
sponges or brushes (even a washcloth), to be 
used with your favorite soap or cleanser. 
Skin-renewal products: Skin renews 
itself naturally by a process in which the 
top layer of old skin cells is replaced by new 
cells every twenty-eight days. Skin-renewal 
products are moisturizers that stimulate 
and speed up this process for a faster turn- 
over of cells, to promote smoother skin and 
thus a more youthful look. 

Toners: The next step after cleansing; 
formulated to remove any oil or cleanser 
left on skin. Toners are mild forms of ex- 
foliating lotions. 










Step two: Swing right leg down, 
crossing it over and in front of 
your left leg to touch the floor. 
Return to starting position. 
Repeat the entire exercise for a 
total of fifteen times with right 
leg; then switch sides and repeat 
fifteen times with left leg. 





Adapted from NEW 7 DAY PROGRAM: SLIMMING YOUR HIPS & THIGHS, published by CONSUMER GUIDE. 
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- ment and Solid Milk Cleansing Graif 
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A roundup of the newest products: 
Night Repair Skincare Kits by Esté 
Lauder contain the Night Repair Ce 
lular Recovery Complex (skin-renew 
treatment that accelerates the naturi 
repair of skin cells damaged due 
exposure to ultraviolet light) and, ft 
normal/dry skin, Swiss Performing 
tract (a nourisher) and Gentle Actid 
Skin Polisher; Non-Oily Skin Suppl 






] 


for normal/oily skin. 
Luxiva Collagen Support by Mer 
Norman is a nourisher that improve 
skin texture and elasticity. Enriche 
with soluble collagen and elastin, 
helps the skin retain moisture. 


Instant Action Firmer by German 

Monteil, with concentrated collagen 
part of the Supplegen Skincare Sy) 
tem. One or two drops work in m 
utes to smooth lines and plump skin 
Résultante with Elastine by C 
tian Dior was developed to help mi 
mize the depth of wrinkles so that sk 
is smoother and more supple. It co 
tains both collagen to help skin st 
firm and elastin for elasticity. 
Youth Garde Moisturizer Plus PAB 
has the added benefit of helping prote 
skin year-round from the aging effec 
of weather and ultra-violet rays at t 
same time it moisturizes. 


BE A THRIFTY BEAUTY 


| 


| 
| 
| 
| 
| 
] 





T:: tools that help keep you lod | 
ing good are an _ investme ! 
They need regular maintenamf 
to remain in top working order. | 






Curling irons should be wiped 
a damp sponge. 

Electric rollers and clips need a pe 
odic shampoo-and-warm-water soak 
remove oil, dirt and conditioner. D 
posts and spaces between them. 
Hair-dryer vents can be carefi 
cleaned with a vacuum cleaner to 
move hair-lint buildup. This will p 
vent clogging, overheating, burnout 
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ow, through an exclusive skin care discovery, Tones 
unique cocoa butter and glycerine formula is super enriched. 
So new Yone leaves your skin feeling cleaner, without drying It. 


ofter, without leaving 
you feeling greasy. Now 
More than ever, >eautiful 
skin begins with Tone. 
Try new Super Enriched 
Tone today. 





Tone 
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A symphony of 


Noteworthy selections, with Western flair, 
chosen from the San Antonio Cookbook II 


San Antonio has been 
called a little bit of 
Venice with a touch 
of Paris: Stone bridges 
arch over the famed 
riverwalk, and sidewalk 
cafes teem with vitali 
But what we love mo 
about this unique city 
is the Mexican food. 
It didn’t take a lot of 
urging from the San 
Antonio Symphony 
League to entice us to 
\merica’s tenth-largest 
mtinued on page 34) 


Above, clockwise from 
right: Jalaperio Cheese 
Spread (make it as hot 
as you dare); put-on- 
everything Salsa Cruda; 
Fish in Escabeche 
Sauce; an appetizer trio 
of Cauliflower Slaw, 
Josefinas, and Chilies 
Rellenos Souffle; 
Sombrero Spread, a 
Tex-Mex “Sloppy Joe.” 
\t right: luscious 
fexican Hot Chocolate; 
opaipillas; Bunuelos. 
Recipes, page 34. 


Alan Ross 






















© Eden Toys, Inc. 1981 Paddington™ Bear 


3 pe. BT iat hence Grostings Corp Strawberry Shortcake™ 


innerware 


ae | ee  t a : SP ECIAL. OF FER! 
STORYBOOK DINNERWARE 


Winsome little Strawberry Shortcake joins Peter Rabbit and 
Paddington Bear in our exclusive collection of Betty Crocker 
Storybook Dinnerware. As a charming symbol of friendliness and 
fun, she has won the hearts of millions. And now the sweetest child 
you know can enjoy her on their very own dinnerware and match- 
ing stainless! All of these patterns are sure to make wonderful gifts 
for your favorite little ones. Think ahead for Christmas! 


Batty Crocken’ 


The tip-proof plate and the soup/cereal bowl are made of durable 
melamine and the mug is thermo-plastic. Each piece is dishwasher 
safe and stain-proof. During this special offer, the 3-pc. dinnerware 
set is just $5.95. Matching Oneida stainless: $3.95 for the 3-pe. 
child’s set, $2.00 for the 2-pc. baby educator set. Order both sets 
of stainless and get a matching infant spoon FREE! Note: Your 
order must be accompanied by a Betty Crocker coupon from any 
General Mills food product*. Orders received by November 18th 
will be sent in time for Christmas. If not satisfied, return order within 
10 days for prompt refund. Offer expires December 16, 1983. 


© 1983 General Mills, Inc. 
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*Betty Crocker coupons are 
found on General Mills food 
products such as Gold Medal 
flour, Bisquick, Betty Crocker 
mixes, and Big G cereals 







Peter 
Please indicate quantities below Rabbit 
1. 3-Pc. Dinnerware Set(s) $5.95 ea 
2. 3-Pc. Child’s Stainless (knife, 
fork, spoon) set(s) $3.95 ea. 
3. 2-Pc. Baby Educator Stainless 
(fork, spoon) set(s) $2.00 ea 


4. FREE infant spoon(s). One for 
each combination of child and baby 
stainless sets ordered 











Free When You | 
Order Both 
Baby and Child 
Flatware Sets ©. 










vt Bee 





Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 





TEX-MEX FOODS 


continued 


city to sample delights from their al- 
ready well-established San Antonio 
Cookbook IT. 

The symphony league, the “authors” 
of this tasteful tome, boasts a member- 
ship of over eight hundred women. 

“We're definitely not a white-gloves- 
and-tea group,” one of the members in- 
formed me. “We really work.” 

In 1982 they were charged with rais- 
ing $5,000 for the symphony—and 
they did it. Now in its fifth printing, 
the San Antonio Cookbook II has sold 
36,000 copies and contributed more 


than $60,000 to the coffers of the San 
Antonio Symphony. 
Between its bright orange covers are 


more than five hundred recipes that 
range from basic beverages through 
desserts, from Southern to Texan to 
haute cuisine. And happily, the Alamo 
city’s Mexican heritage can be found 
throughout, with a little tequila here, 
a jalapeno there. 

In addition to our favorite chapter, 
“The Spice of San Antonio—Fiestas 
and Flavors from Old Mexico,” the 
book contains an excellent “Toast of 
exas” section, ranging from local 


game recipes—nine for venison alone 
as well as dishes with buffalo, wild 
duck, rabbit, quail and dove—to the 
incomparable Texas barbecue. Another 
chapter features recipes from guest ar- 
tists and symphony members (among 
them, Beverly Sills Sukiyaki). 

Hardly content to limit our sam- 
pling to the tasty dishes from the 
book, our LHJ crew jalapenoed our 
taste buds at several of the local eat- 
eries. There is no dearth of good Mex- 
ican restaurants in San Antonio. How- 
ever, it was a small establishment off 
the beaten path, north of town on the 
way to the airport, that won our wild- 
est acclaim. La Fogata, in an old gas 
station, turned out some of the best 
Mexican food I’ve ever put in my Okie 
mouth. In just a few days we went 
there twice—once for lunch, once for 
dinner. Put yourself in owner Jesse 
Calvillo’s hands and bring your own 
beer. You can’t go wrong. 

If you can’t fit San Antonio into your 
immediate travel plans, you can still 
savor the great Tex-Mex food in your 
own kitchen. To order your copy of the 
San Antonio Cookbook II, see the box 
at right, above. To indulge yourself in 
the recipes for the photographed 
dishes, read on. —SUE B. HUFFMAN 


LIGHT MENTHOL - LOW TAR 


San Antonio Cookbook: II features 
over 500 recipes on 292 pages col- 
lected by the San Antonio Sym- 
phony League. The orange hard- 
cover book reflects the multi-ethnic’ 
flavors of Texas and offers recipes 
by Symphony members and visiting | 
artists. For your copy send $9.95 


plus $1.00 p&h (in Texas add 55¢ 
sales tax) to: | 
San Antonio Cookbook II 
Dept. LHJ ' 
P.O. Box 17412 
N. Broadway Station 
San Antonio, TX 78217 





All dishes are pictured on page 32. 


JALAPENO CHEESE SPREAD 


4 or 5 fresh jalapeno peppers, seeded 
1 pound sharp Cheddar cheese, cubed 
1 medium onion, sliced 
2 garlic cloves, chopped 
1 cup mayonnaise 

Assorted fresh vegetables 


Put jalapeno peppers, cheese, onion 
and garlic through a food grinder. Stif 
in mayonnaise and mix well. Cover 
and chillin (continued on page 186) 
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Even the strongest back is a delicate thing. That's why some of the 
world’s best conditioned athletes sleep on a Back Supporter mattress with 
its extra support in the vital shoulder-to-knee area where 70% of body 
weight lies. 

Maybe you're eR est! ECE ett But your back still fe esta Yer 
the solid support of a Back Supporter, America’s # 1 mattress value. SPRING 
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Many men and 
women who work 
together as equals 
are developing a 
special type of 
intimacy—an 
on-the-job 
“marriage” that can 
be an emotional 
time bomb. 





By Carol Ann Pearce 








The new 
kind of 





office affair 


isa and Barry* work for the 

same large real-estate firm 

and both are happily mar- 
ried to other people. Frequently, 
though, in the office, at expense- 
account lunches or over drinks at 
the end of the day, they confer 
about their work, job worries and 
difficulties with their spouses. 
Sometimes she calls him at home 
with a new slant for an ad, or he'll 
call her with word of a sale or a 
setback. They’ve traveled together 
to conventions and stayed at the 
same hotel. So far, neither of their 
spouses has objected to the relation- 


ship. After all, it’s only business. 
Then recently, Barry took a two- 

week vacation with hi’ family. “I 

sat around feeling blue,” says Lisa. 


“I didn’t figure out what was wrong 
until Barry’s postcard came saying, 
‘Wish you were here.’ Those dumb 
words nearly made me cry, I missed 
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him so much. That’s when I said to 
myself, ‘Lisa, what have you gotten 
into?’ But we weren’t hurting any- 
one. And I wouldn’t enjoy my job 
half as much without him.” 

Lisa and Barry aren’t lovers. At 
least not yet. But they are involved 
in a new kind of liaison, a sort of 
office “marriage.” Like a husband 
and wife, they enjoy a special kind 
of intimacy that comes from shar- 
ing responsibility and working asa 
team. This kind of relationship is 
more prevalent today because more 
and more women are now in front 
offices and board rooms making de- 
cisions and shaping policies along 
with men. Like a real marriage, it’s 
a partnership between equals. 

The couple usually takes time, 
maybe years, getting to know one 
another. They begin by exchanging 
thoughts on work and then pro- 
gress to more personal matters. 
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The attraction is built on mutual 
interest and support, not purely 
sexual pull or manipulation, which 
is often the case in other types of 
office affairs. Seldom do the part- 
ners wish to disrupt each other's at- 
home marriage. In fact, they may 
not even be having sex. | 

But in any case, the couple is§ 
taking a chance. If they are lovers, 
their relationship is likely to be 
more threatening to their real mar- 
riages than any one-night fling or 
standard boss-secretary affair, be- 
cause they are attracted to each 
other on more than one level. And 
for those who refrain from sex, 
their intimate relationship still 
creates a strong emotional pull. Of 
course, whether or not sex is in- 
volved, co-workers almost always 
assume it is, which (continued) 


*All names of couples have been changed. 
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Handsome serving pieces in Oneida Community Vaiales: to ae 
your favorite pattern from the Betty Crocker Coupon Cr ae 


You’dexpecttopay over twice as muchin Cee eee 

Ve UBER SMe a CR yc \ i) (., Sameer 
A catalog wil nies Sea SUR CHm Oui led ey i 
how you-can complete your set at substantial: savings 

PRM Re ROM Raat se tcam yt! stig oie) ae 
Betty Crocker coupons found on more than 200 General 
ae pig rise Ifnot entirely satisfied, return merchandise 
SPB ers mOiem ese tomatic) 

December ie: ies 


w often have you wished you owned elegant serving 
ces like these, especially during the holidays when 
TALE g ere ihar CaM CMC bm Crt Cn old 
Il, now you can take your.choice from five of our 
Jautiful stainless patterns—and save money besides. 
hat a convenient, inexpensive way to complete or 
moplement your own set and to say “Happy Holidays” 
oreo A IRAN Ee ciie iam cee 


“Batty Crocken’ 
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General Mills, Inc., Box 5315 Minneapolis, MN 55460 © 1983 General Mills, inc 
PATTERN CHOICE 


= Cello __._ Brahms —_. P’ Henry —_— Chatelaine ___._ Vignette 
1 2 3 4 5 
Ienclose $_____~—_—_. Please send me the item(s) checuces below 
1 L) Butter Knife, Jelly Server and Sugar 3] Two Se $3.95/Set 
S $5.75/S J 
Be Spoon|$5.75/Set 4 LJ The Weete Works: All 7 Pieces plus FREI 
2 LI Pierced Serving Spoon and Cold Meat Fork Large Sosring Spoon $13.95/Set 
$4.25/Set 
Name 
Address = 
City ate >> 2 Zip <= s 
Daytime Phone No. ! ) In case we have a question regarding your order. 
Area Code 


Send check or money order. Do not tape or staple payment to order form. Please allow up to six weeks for shipment 
Offer expires December 16, 1983. Offer good only within the U.S.A 


_ OFFICE MARRIAGE — 


continued 


strains working relations. In the end, 
then, this seemingly casual mixing of 
business and pleasure can be down- 
right dangerous to all involved. 

Ironically, the business atmosphere 
itself fosters this budding of romance. 
Everybody’s dressed for success, recep- 
tionists screen calls, and night maids 
keep things spotless. Expense accounts 
cover long lunches in four-star restau- 
rants, leisurely drinks after work to 
talk over the day’s events, and busi- 
ness trips to luxury hotels complete 
with room service, hot tubs and swim- 
ming pools. 

The office also presents numerous 
occasions—a promotion, a birthday or 
even a job well done—to celebrate. 
One financial analyst describes a spe- 
cial day at work: “Jim had called the 
previous afternoon to say he’d sewn up 
the deal we’d been working on and 
that he wanted to toast our success 
when he got back. So without being 
conscious of it, I put on my laciest slip 
that morning—not that anybody 
would see it. At lunch, we went to our 
favorite restaurant. Jim was wearing 
cologne, which he’d never done before. 
He ordered champagne for us, and we 
sat talking about the deal, then we 
held hands and kept talking until the 
restaurant emptied. 

“That afternoon, we were tied up in 
a meeting, but I was thinking more 
about him than business. Then he and 
I went with some of the others to con- 
tinue our discussion over drinks. By 
the time I got home, I felt almost as 
though I'd been on holiday, and my 
husband seemed so dull.” 

Companies unwittingly promote 
these intimate relationships by setting 
up work teams that frequently turn 
out to be male/female. “We have a say- 
ing around the office that you have to 
fall in love a bit to work well to- 
gether,’ says Jane, an advertising 
copywriter. “An art director and writer 
team in my department seem to have 
done just that. They’re both married, 
in their forties with children. They’ve 
been a team for years, winning all 
kinds of awards, getting better titles 
and, we assume, better salaries. We’ve 
all speculated on whether they’re hav- 
ing sex, but I think not: They’re just so 
wrapped up in their work. Still, 
though, when they speak of each other, 
it’s always with such tenderness. And 
when they talk, they cue one another, 
just like an old married pair who 
know each other's stories.” 

But it takes more than a well-suited 
teammate or a romantic setting to en- 
chant a married woman. Often, the 
woman’s marriage is rocky to begin 


with and she’s seeking a better re- 
lationship with someone else. Or 
she simply needs more encouragement 
and advice about her work than a hus- 
band is able to provide. Since there 
aren't always many women on her 
level, the natural person to turn to is 
often another man. 

“To be successful,” says Jane, the 
advertising copywriter, “you need 
someone who'll encourage you and tell 
you when you're doing well. My hus- 
band can’t do that because he doesn’t 
know the business. He doesn’t under- 
stand what I go through at work. 
That’s okay. But at the same time, I 
need someone on the job who appreci- 
ates my accomplishments and knows 
what went into them.” 


“Jim had sewn up 
the deal and 
wanted to toast our 


success. .. .Bythe 
time I got home, 
my husband 
seemed so dull.” 





Marriages where the husband sees 
things in a traditional way present 
particular problems. “There’s the wife, 
an important figure in her office,” says 
Gerda McCahan, psychology professor 
at Furman University in Greenville, 
South Carolina. “But then she walks 
in the door and she’s a short-order 
cook. Both she and her husband have 
put in full days, but he sits down with 
the paper and expects her to fix din- 
ner. This kind of experience can make 
a woman feel that what’s going on at 
work is much more desirable, while 
what’s going on at home affirms her 
less and less.” 

Cece, for example, married right out 
of high school and didn’t work until her 
late thirties, when she took a job to 
clear up some bills. But she discovered 
she liked working and had a real knack 
for computers. She moved from secre- 
tary all the way up to designing, and 
brought home three times the amount 
of money her husband did, which gen- 
erated terrible arguments. 

Meanwhile, she became deeply at- 
tached to Chuck, another design whiz, 
who, like Cece, had no formal train- 
ing. She felt she had much more in 
common with Chuck than with her 
husband. “I felt like a fairy-tale prin- 














































cess who had to go back to her d 
geon every night,” says Cece. “I trie 
to play the role of good little wife ¢ 


home to keep the peace. But I of | 
couldn’t resist having a drink wi ! 
Chuck. Then I'd get home late ani 
Jack would hit the roof.” | 
Her relationship with Chuck turne 
sexual when they went on a busines 
trip. After they returned, Chuck a 
Cece decided to leave their marriaga 
and jobs and go off together. They go! 
as far as the airport when they backed 
out. They both realized they were jug l 
avoiding problems at home and ham 
probably made more out of their rel 
tionship than was really there. In tht 
end, Cece and Chuck both got d 
vorced, but they did not marry eac 
other. She found another job, and 
two are still friends, even as they ar 
dating new people. The office “ma 
riage,” for these two, had simply bee 
a reaction to bad relationships 
home, and not a serious attachment. 
Whatever their reasons for getting 
involved with someone at work, many 
women deny that there’s anything t 
their relationship and call it a “best 
friendship.” That highly publicize 
professional duo, William Agee an 
Mary Cunningham, claimed friend 
ship when reports filtered out fror 
Bendix that they worked long hour 
together, traveled extensively sharing 
hotel suites, and lived in the sam 
Detroit apartment complex. After he 
resignation, Cunningham still main 
tained, “We were never more tha 
friends.” They’ve sinee gotten married 


But even if a couple isn’t having se 
the old male-female magic is present 
In fact, the sexual magnetism can bé}: 
heightened by being held at bay, jus 
as the right clothes can make a wom 
an more enticing than nudity. Befo: 
sex-on-a-whim came along, the usu 
courtship consisted of an emotioné 
mating dance up to the point of irre 
sistible passion. By’ the time peop 
got into bed together'they were hooke 
on each other. In today’s office “mamy 
riage” people are hooked emotionally} 
and mentally, whether or not they evel! 
sleep together. So, just because a co 
ple isn’t having sex doesn’t mean theif, 
bonds are insignificant. Often sex ca 
be a way of avoiding intimacy, not fur 
thering it. 

Still, its hard to believe that in to 
day’s moral climate men and wome’ 
who feel strongly about each othe 
could refrain from sexual relations 
Yet Barbara Wood, coordinator of cli 
cal services at the Center for Beha 
ioral Psychotherapy in White Plains 
New York, says it’s not uncommon. “I 
one office ‘marriage’ I know of,” sh 
explains, “the couple love each othe 
deeply but (continued on page 200 
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Silhouette Desire books 
may not be for everyone. 
They are for readers 
who want a sensual, 
provocative romance. 








| | 
ay are modern love stories for read- | to look over for 15 days, without obliga- | Here’s what you'll find in your 4 FREE books: | 

i ers who want to experience firsthand | tion. If not delighted, simply return them | Shared Moments by Mary Lynn Baxter 
#\the excitement, passion, and pure joy _| and owe nothing. Or keep them and pay Betrayal had left its bitter mark on her heart | 
t love. only $1.95 each. ; but Courtney took one last gamble on love. 

Rs ; jac 7 ; Kiss and Tell by Suzanne Care) | 
Premciirmonictecngewise | Delivered FREE toyourhome | Jematals aac tt Due Hels Kisses 
filling happy ending—about women who | TR ae an saan Rea Se ee | 
€cover the extremes of fiery passion | There’s no charge for postage or handling | Corporate Affair by Stephanie James | 
eee anienauhoiicethic challenge and never a hidden charge. And there’s Kalinda was in charge of her career and her val 
Ree ?s world and overc all é no obligation to buy anything at any time. world, until she met mysterious Rand Alastair. 
ys x Ivercome a ‘ : 5 Dream Come True by Ann Major 
#stacles to attain their dreams—and | To get your 4 FREE books, Six years after their divorce, superstar Barron 
Div desires. | mail coupon below today. Skyemaster tried to claim Amber Howard again. 

t Special introductory offer— 
get 4 books FREE if you act now Meta east: se Ee Siete | o\an tees pia) Ste Ss Sh rn 





i/d like to send you four Silhouette 
isire romance novels as our gift. 
Snared Moments”..‘‘Kiss and Tell’... 
Norporate Affair” .‘‘Dream Come True?’ 
57.80 value, they’re yours free with no 
Siigation if you act now. 


120 Brighton Road, P.O. Box 5020, Clifton, NJ 07015 


| 

| 

| 

| 

| Yes, please send me FREE and without obligation, the 4 Silhouette Desire books described in this ad 

| Unless you hear from me after I receive them, send me 6 new Silhouette Desire books to preview eac! 

Get Silhouette Desire novels | month before they’re available anywhere else. I understand that you will bill me just $1.95 each for 
before thev’re available in stores of $11.70—with no additional shipping, handling or other hidden charges. There is no minimum number of 
e ny Neve : | books that I must buy, and I can cancel anytime I wish. The first 4 books are mine to keep, even if I ne 

/rough our home subscription service | _ take a single additional book 

| 

| 

| 

| 

| 

| 

| 





+ 1 ll receive Silhouette Desire™ 
Fnance novels regularly, shipped to you 
1) months before they re available any 
re else—so you'll never miss a new title. 
tch month we'll send you 6 new books 

= IOUETI E DESIRE and colophon are registered 


marks and a service mark of Simon & Schuster, In« 


Ms Mrs. OMiss OMr 
Name (please print) 





Address Apt.# City 





{ 
Area Code Phone Number Signature (if under 18, 5 


This offer, limited to one per household, expires March 31, 1984. Prices ar 
Your enrollment subject to acceptance by Simon & Schuste 





iterpris ~~ LHJSRC 


SENSELESS SHELTER 


ith the year drawing to a 
close, you may find yourself 
attracted to the idea of sav- 
ing taxes by using shelters. 
Beware. While many shelters—partic- 
ularly IRAs and Keogh plans—may 
work out just fine, sometimes they can 
spring an expensive leak. 

The problem is that many people 
don’t really understand how tax shel- 
ters work. They become so preoccupied 
with the potential tax deductions from 
the investment that they neglect to 
make sure that the “shelter” is ul- 
timately profitable. In the end, though 
they save money on taxes, they lose 
more than they’ve saved by involving 
themselves in a bad _ investment. 
What's more, they risk the wrath of 
the Internal Revenue Service. 

To keep this from happening to you, 
here are some things you should know 
when looking at tax shelters: 

@ Watch out for shelters that have all 
sorts of fees built in by the promoters. 
If the man selling you the shelter is 
getting rich from fees, chances are you 
won't gain anything. 

@ If a tax shelter seems too good to be 
true, and is offering $5 of write-off for 
every $1 of investment, look twice. 
Many of these shelters are thrown out 
by the IRS because they have no eco- 
nomic substance—that is, there’s no 
real business going on inside the shel- 
ter. It’s just a way to avoid taxes. 

@ Avoid shelters in which the value of 








Q. gave my broke: 


tructions to 


sell some stock at a certain price. He 
failed to do so, and I lost several thou- 
‘and dollars. Do I have ar ourse? 
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By Katherine Barrett and Richard Greene 


assets are doubled or tripled in a short 
period of time. For example, you buy 
an interest in a warehouse full of lith- 
ographs for $10,000, and in one year’s 
time you donate that interest to a mu- 
seum for $30,000. Not only is the IRS 
suspicious of such deals, there are 
heavy fines for shelters based on over- 
valued property. 

@ Remember that if your shelter is 
disallowed, the IRS will levy steep in- 
terest charges—so getting involved in 
a shaky shelter can be expensive. 





BARGAIN AT 
THE TREASURY 


For investors concerned with absolute 
security, treasury bills are one of the 


best investments available, since 
they’re backed by the full faith and 
credit of the United States govern- 
ment. But if you are investing in T- 


Yes, you do. First, talk to your 

Advices boss—either the branch 

manager or the corporate direc- 

tor at the brokerage firm’s headquar- 

ters. You may find that they would 

rather simply give you the money 
you're due than fight the issue. 

If there’s still a dispute, however, 
you can seek arbitration at any one of 
the three stock exchanges. An arbitra- 
tor will decide the case based on fac- 
tors like your previous trading pat- 
terns, and how promptly you com- 
plained about your disagreement. 





bills, you may be wasting $50 or mo 
by purchasing them through a bank | 
In fact, you can buy T-bills direct 
through the mail very easily, cutti 
out the middleman and saving th 
fees. To get all the details, send for t 
free booklet “Buying Federal Secum 
ities at Federal Reserve Banks” fro 
the Public Information Office, Feder 
Reserve Bank, 701 East Byrd Street 
P.O. Box 27622, Richmond, VA 23219 


MORTGAGE 
COMEBACK 


For a while it looked as if fixed-ra 

mortgages had gone the way of th 
horse and buggy. But about two third 
of today’s mortgages are long-term 
fixed-rate, according to the U. 
League of Savings Institutions. 

How can you tell whether a fixed) 
rate mortgage is really for yot 
Robert W. Johnson, director of thi® 
Credit Research €enter at Purd 
University, recommends that you co 
sider them if you are on a fixed incom 
orina profession i in which the salarié 
tend not to rise with inflation. Fixet 
rate mortgages are also good bets 
your money is tied up in fixed-rat 
investments such as bonds. 

On the other hand, if you are © 
gambler at heart or foresee great if 
creases in your income, you might og 
for a variable-rate mortgage. That wal 
you'd pay several points less intereg 
today, but open yourself up to in 
creased payments if interest rates risé 


To bring a matter to arbitration 
write to the Arbitration Director a 
the New York Stock Exchange, 11 Wa 
Street, New York, NY 10005; thi 
American Stock Exchange, Hearingi® 
Dept., 86 Trinity Place, New York, NY 
10006; or, for over-the-counter stocks 
the National Association of Securitie: 
Dealers, Arbitration Dept., 2 World 
Trade Center, South Tower, 98th foe 
New York, NY 10048. | 

And don’t despair. Over half th 
cases which go to arbitration are re 
solved in favor of the complainant. 


| 
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Share id ets Bree Hearted cao) eee Yar 
create a richer, moister cake by adding creamy- 
good Best Foods® to your favorite cake 

mix. The smooth consistency of 
Best Foods Real Mayonnaise gives 
cakes a marvelously moist texture. 

And the rich goodness of 

Best Foods makes that deep 
chocolate flavor even richer 
and more delicious. Just fol- 
low the simple recipe below 

and make your next cake... 
a Chocolate Sensation! 





‘5 chocolate Grease and flour 2 (9) layer eH pans. In large ; 
| orl cmaaly bow! with mixer at low speed blend all ingredients lO 

(with pudding seconds. Beat at medium speed 2 ‘minutes or 300 ~ 
‘in the mix) strokes by hand. Pour into prepared pans, Bake in, 
'D BEST FOODS® 350° F oven 30 to 35 minutes or until cake ‘pulls 
Real Mayonnaise | away from sides of pans and springs back when — 
eels touched Me a in center. Cool in pans 10 a ia 
ies cool on wire racks. Fill and frost as desired. 


Tose Revere bye cer it better! 


e1ge1.Best Foods lee International INC. Englewood Cliffs NJ 07632” 
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The author of the best-selling Baek? Anatomy of anI llness writes - about his heart af a 
tack and the special self-help plan he created that healed his seriously damaged hea 





| 





ifty percent of all persons who have heart at- 

tacks die during the first twenty-four hours. It 

was hard for me to put this fact out of my mind 
after having been rushed in an ambulance to the 
UCLA Hospital emergency room on December 22, 1980. 
The diagnosis of my condition was congestive heart 
failure and significant heart-muscle destruction. 

That evening I wasn’t sure I ought to take the 
chance of going to sleep. I wasn’t ready to die. I still 
had too much to do, too many people I loved. 

John Steinbeck said there comes a time when each 
of us must ask: “Have I lived enough? Have I loved 
enough?” I had no doubts about the first question. 
As for the second, the question for me was not 
whether I had loved enough but whether I had made 
it known and felt by my wife, my children, all those 


friends and relatives that I cared so deeply for. 
That night I was riddled with worry. Then I 
laughed at myself. I was supposed to be the fellow 


who wouldn’t panic, who knew how to mobilize his 
confidence and his healing resources. After the pub- 
lication of my book Anatomy of an Iliness, telling of a 


recovery from a potentially lethal form of arthritis 
was supposed to be a walking health exhibit. B | 
here I was, bedded down in a coronary intensive-cafl 
unit in a hospital attached to a medical school 
which I, a layman, was a professor whose job it 

to help patients develop new: health habit 
confidence and the ability to laugh and enjoy life. 
a way, it was all very embarrassing. 

In the last half of 1980 I had been traveling almog 
constantly and had had little time for sports or othé 
physical recreation. The main source of stress in m 
life for some years had to do with airports—places 
spent too much time in because of a heavy speaki 
schedule. Battling traffic, running through air te 
minals carrying luggage, time-zone changes, irreg 
lar meals, insufficient sleep—these had been mi 

melancholy burdens for many years. 

I returned from a hectic trip to the East Coast j 
before Christmas in 1980 only to discover that I 
due to leave again in a few days for the Southeast 
asked my secretary about the possibility of postpo 
ment or cancellation—but each (continue 





By Norman Cousins 
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FOR DRINKING F Toy ORANGE toh 
bOVIRe Meo MOMS MO ME OeMOllircan gical me 
it’s Florida orange juice. It’s filled with 
great taste, Vitamin C, potassium and 
TOMI CMA Cm ae OMT er tie 
So drink up. Because there’s 
nothing smarter than a 
glass of 100% pure orange 
juice from Florida. 
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Dogs enjoy 
BONZ brand dog 
snack from Purina® 
_——e— like they enjoy 
real bones. Because 
BONZ is hard, like a real bone. With 
a great meaty taste, too. 








Purina 
the most trusted name 


in pet food 
® ORalston Purina Company, 1983 


engagement was essential. It was 0) 


HEALING HEART 


continued 


vious, on the basis of what she sai 
that only the most drastic event wou 
get me out of it. 

My body was listening. The next def} 
I had my heart attack. 

Arnold Hutchnecker, in his boc 
The Will to Live, made the point thi 
people who feel locked into obligatior 
that they would rather set aside aj 
candidates for sudden and serious di 
ease. Was my body giving me the pe 
fect excuse for avoiding airports ar 
the attendant frustrations? I he 
something to think about. 

On December 22, I officially becar 
one of 38,000,000 Americans who su 
fer from heart disease. Of thes 
500,000 a year have heart attacks. N 
other illness—not even  cancer- 
claims as many lives. 

The attack occurred at home. Ju 
after lunch, I was hit by a wave | 
nausea and weakness. I began to pan 
I had none of the knife-like pains ge 
erally associated with a heart attacl 
but pressure in my chest and difficulf 
breathing left little doubt that m 
heart was failing. 

When the ambulance arrived, tk 
words I had used in talking to medici 
students at UCLA kept coming back { 
me: Free your heart-attack patients | 
panic. Panic is a killer. One reason § 
many heart-attack victims never reac 
the hospital alive is that the hear 
already in a precarious condition, hz 
had imposed upon it the addition: 
burden of panic. Reassurance is th 
first order of treatment. The person ¢ 
persons attending the patient shoul 
stay calm and_confident. 

When we arrived at the UCL 
emergency room, a battery of medic 
talent was waiting for me: amon 
them, Dean Sherman Mellinkoff, : 
UCLA’s School of Medicine, and D 
Kenneth Shine, the eminent cardiol 
gist, who took charge. 

I could read the apprehension : 
their eyes, and I tried to reassu: 
them by telling them that they we 
looking at the darnedest healing m 
chine that had ever been wheeled in 
the hospital. They went into actic 
immediately—blood pressure, oxyge 
tank and cardiograph. 

After about an hour, Dr. Shine can 
in to discuss my case. I was to avo 
physical exertion and mental strai 
He said he had informed Dr. Willia 
M. Hitzig in New York about my co: 
dition. (Dr. Hitzig, an internist ar 
cardiologist, had been our family do 
tor for thirty years or so before v 
moved from the East.) Dr. Shine the 
asked for additional (continue 
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“Asa larger 
woman, 

I deserve 
comfortable 
pantyhose, 
too!’ 


And comfort is exactly what you get with TRUE DELIGHT® 
pantyhose and coce-highs from Leggs Brands, Inc. 

TRUE DELIGHT is designed with the special needs of larger 
women in mind. So they fit you comfortably in the waist, across 
the hips and thighs, around the calves...even in the toes. 


Choose from six great styles, seven 

fashionable colors,and four larger sizes. 

Whichever size or color of TRUE DELIGHT hosiery you choose, 
you'll look your best and get the comfort and fit you deserve. 
Each pair is made with such care and attention that we can 
make this remarkable promise: We guarantee your satisfaction— 
or your money back! 

Try a pair for just $1.00! 

Now you can sample a pair of Regular style TRUE DELIGHT 
pantyhose ($1.99 value) for just $1.00 postpaid. With your order 
you'll receive the opportunity to order Light Support, Control 
Top and Ultra Sheer pantyhose plus Opaque and Sheer Knee- 
highs. Don't delay. Use the Fit Guideline and the coupon below 
to order today. 


Daight’ 


Larger Pantyhose © That Really Fit!” 






TRUE DELIGHT® pantyhose is a registered trademark of Consolidated Foods Corporation for pantyhose. 


If coupon is missing, write TRUE DELIGHT, PO. Box 748, Rural Hall, NC 27098 ©1983 Leggs Brands, Inc. 


Make checks payable to Leggs Brands, Inc. 





} 
] 
| Mrs. | 
Miss | 
| Regular price $1.99. You pay only $1.00, no postage and Please Print First Name Middle Initial Last Name | 
handling charge. Limit 1 pair per family, group, or organization. Address Apt. 
i} Offer expires June 30, 1984; valid in U.S.A. only. | 
| HERE'S HOW TO ORDER: City State Zip | 
1. Use Fit Guideline to find size best for you. (required) 
2. Check boxes for the toe style, size, and color you want. Phone (business hours) ! ) | 
3. Detach form, include check or money order; mail to: Area Code 70731 | 
TRUE DELIGHT, P.O. Box 846, Rural Hall, NC 27098 (In case we have a question about your order.) 









FIT GUIDELINE TOE STYLE 






























Bot 1seGa re (Gees ibs ox 4 Fit depends on individual L) Reinforced L] Nude 89 | 
5'0” 150-189 Ibs 190-229 Ibs td" eid body construction. If you Toe 3912 O Beige 14 | 
511” | 150-184bs 185-234 Ibs a x are on the border between LJ Suntan 64 | 
5'2" 155-179 lbs 180-219 lbs 220-239 Ibs = Szesiang ave (clatvely, “| ‘ll Sheer C] Taupe 16 
5'3’ 160-174 lbs 175-214 lbs 215-254 lbs 255-304 bs NPAVY legs and hips tor Toe 3916 C] Off-Biack 74 | 
5'4" 165-174 lbs 175-209 lbs 210-249 lbs 250-304 Ibs YOU" WEB : yours On dane C] Deep Navy” 56 
5'5" 165-174 lbs 175-194 lbs 195-249 lbs 250-304 Ibs P0088 tne larger size. yeariner C] Pewter Grey*78 
5'6’ 165-184 Ibs = 185-249 Ibs 250-304 lbs _—‘Hf you have relatively specmioscnly: ewer Icy 

5'7’ 165-184 Ibs = 185-244 Ibs 245-299 lbs __—Slender legs and hips for ae 

5'8" 165-179 Ibs = 180-239 Ibs 240-294 Ibs YOUr weight, you should YOUR MONEY-BACK GUARANTEE | 
5'9” 155-174 lbs = 175-234 Ibs 235-289 Ibs Choose the smaller size. If you are not totally satisfied, jor any reason, return | 
S07 155-174 Ibs — 175-234 Ibs 235-284 Ibs THIS OFFER EXPIRES your order (after washing, please) for a full refund or 
Sei” 155-174 Ibs = 175-234 Ibs 235-284 Ibs JUNE 30, 1984 replacement to: L'eggs Brands, Inc., Box 5000, 
60" 155-174 Ibs = 175-234 Ibs 235-284 Ibs Rural Hall, NC 27098 
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HEALING HEART 
continu ed 


tails about a 1954 episode when life 
insurance doctors had found car- 
diographic tracings that gave evidence 
of a “silent” heart attack. 

What had happened, I said, was that 
my aunt, who was the insurance 
agent, reported to me fully the find- 
ings of the insurance doctors. She wept 
and told me that they gave their opin- 
ion that my heart was in very poor 
condition, that I might have eighteen 
months to live, but only if I gave up 
everything—my job at the Saturday 
Review, my sports activity, my tra- 
vel—and took to bed. 

I was devastated, Little by little, 
however, I pulled myself together. I 
was sure a mistake had been made. 
How was it possible that I could have a 
serious heart condition without know- 
ing it? That night, on returning home, 
my four young daughters came run- 
ning up to me to be thrown high in the 
air. I told Dr. Shine how I looked down 
two roads. On one road, I would have 
to give up everything to squeeze out 
eighteen vegetative and melancholy 
months. The other road was the one I 
had been traveling. It was a road I 
knew and loved. It might last eighteen 
months, eighteen weeks or eighteen 
minutes, but it was my road. In that 
instant, I made up my mind. I caught 
my daughters and threw them higher 
in the air than ever before. 

That weekend I played my full quota 
of tennis, and the following week Dr. 
Hitzig asked what I intended to do. I 
told him that I had no complaints 
about my heart and that, even though 
a cardiograph diagnosed a silent coro- 
nary, I had to go by the actual evi- 
dence of a beautifully functioning 
mechanism. I added that I intended to 
continue giving my heart the exercise 
I thought it needed. 

Three years later I met Dr. Paul 
Dudley White, the eminent cardiolo- 
gist, who told me I had done exactly 
what I had to do to save my life and 
that, if I had become as inactive as I'd 
been advised to, I would probably have 
fulfilled the doctors’ prediction. 

After reviewing my medical history, 
Dr. Shine told me he was pleased that 
I had confidence in my heart but that 
there were serious problems that now 
had to be faced. He said that the new 
cardiograph revealed an unequivocal 
myocardial infarction causing damage 
to the heart. He said the primary 
cause of the attack ; atherosclerosis, 
a disease marked by rowing or clo- 
sure of the arteries caused b 


y accumu- 
lated fatty substances. 

The next morning the hospital put 
hrough a call to the coronary-care 


unit. My friend, Dr. Bill Hitzig, was on 
the phone. “I had a long talk last 
night with Dr. Shine. Listen, Nor- 
man,” he was saying, “you’ve had an 
out-and-out heart attack. You’ve got to 
settle down. I don’t want you to do a 
damn thing. No activity. 

“One more thing,” he warned. “No 
laughing!” 

I realized how serious my friend 
was. In my book I described laughter 
as being a form of internal jogging 
that could also be an antidote to pain 
and an aid in the cure of illness. 

“You're not up to any of that inter- 
nal jogging right now,” Bill continued. 
“No spoofing. Stay flat on your back 
and just be a vegetable.” 










Hope, love, 
will to live, humor, 
confidence, 
great expectations, 

cheerfulness— 
all these, I believe, 
have therapeutic 
value. 


Shortly thereafter, my wife Ellen 
came into the room. I told her that I 
was under orders from Bill Hitzig to 
do something I had very little practice 
in doing, i.e., not laughing. We both 
smiled at the severity of the prohibi- 
tion. Then, at my request, Ellen read 
to me from the morning newspaper. 
One hilarious item caused me to let 
out a roar of laughter. Nurses came 
running from their stations. 

“You're not to laugh,” Ellen said in 
the midst of her own mirth. 

The laughter hadn’t hurt one bit. In 
fact, I felt warm and relaxed. Right 
then, I knew I was going to make it all 
the way. Laughter was still a friend. 

In Anatomy of an Illness I wrote 
about my experience with an illness 
that some of the specialists did not 
believe to be reversible. 

What were the basic factors I believe 
contributed to my recovery? 

The newspaper accounts made it ap- 
pear that I had merely laughed my 
way out of a serious illness. But laugh- 
ter is just a metaphor for the entire 
range of positive emotions. Hope, 
faith, love, will to live, cheerfulness, 
humor, creativity, playfulness, confi- 
dence, great expectations—all these, I 
believed, had therapeutic value. 

In my book I also emphasized the 












































patient-physician partnership. Ai 
now I found Dr. Shine a thorough! 
willing partner. During the days — 
come he was supportive, and ne 
gave me the impression that he r 
garded my many questions as pr 
sumptuous or incompetent. } 

My old friend Dr. Bill Hitzig arrive 
the day after I moved out of the cor 
nary-care unit. The moment he cam 
into the room I could see from his eye 
that he had been deeply apprehensivg 
about my condition and hardly knew 
what to expect. (Months later he a 
mitted that the first hospital repo 
described my condition as “desperate, 

Just seeing Bill Hitzig was a ton 
for me. I told him I was confident th 
what had worked so well in helping 
me overcome my illness in 1964 wou 
work again, although I recognize 
there were basic differences in the n 
ture of the illnesses that called 
different timing and _  approache 
Meanwhile, some aspects of my “old 
program were both accessible at 
workable—total confidence in my fm 
covery, a strong sense of purpose an 
even joyousness, an undiminished 
to live, a genuine curiosity about ang} 
interest in the treatment, a sense 0} 
partnership with the physician. 

My progress was rapid. After 


OD 


to be released soon..But he wanted mg 
to take a treadmill exercise test 
help determine to what extent m 
heart had been damaged. 
Frankly, I was scared stiff. 
treadmill procedure is regarded 4@ 
routine, but I knew of episodes whe 
serious problems occurred. In fact, 
close friend had died on a treadmill} 
some years earlier. I had no heart f 
the affair, quite literally. 4 
I tried valiantly to-suppress my wu 
reasoning fears. I’m afraid I didn’t su@ 
ceed. After only a few minutes on th 
moving mat, I began to feel woozy, wé 
breathing with difficulty and asked if 
could step down. ~ 
Dr. Shine told me that my blog 
pressure, which began at 116/65, ha 
dropped severely. This meant that t 
heart was failing at a very low level 
exertion. Under these circumstance 
he said, the existence of atherosclerg 
tic blockage was clearly established 
asked if the results of the treadm 
might have been blurred by emotion 
stress, which itself can cause chang 
in the cardiograph report. 
Dr. Shine had every reason to [if 
annoyed by my amateurish obser 
tions. Instead, he was beautifully fe 
bearing. But he did tell me he fel 
was procrastinating; he wanted me 
have further tests to determine if I 
a candidate for bypass surgery. 
I read all (continued on page 
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LOOKIE, LOOKIE! 
LIBBY’S GREAT PUMPKIN COOKIE. 


Here’s a delicious pumpkin cookie that’s of a pumpkin and oatmeal cookie. So this | 
__ sure to win the prize for best costume at the Halloween, let your favorite goblin gobble the 
_ party. It's no trick to decorate. And cookie made with America’s favorite | 
__ you'll be treating the kids to pumpkin. Libby's! | 










the wholesomeness a 





») v 4 cups unsifted all-purpose flour : 
2 cups quick or old fashioned » 


Oats, uncooked —_——_, ss = 
2 teaspoons baking soda a \ 


»% 2 teaspoons ground cinnamon 
1 teaspoon salt 
i¥2 cups butter or margarine, softened 
2 cups firmly packed brown sugar 
1 cup granulated sugar ___ SOLID PACK 
1 egg ‘PUMPKIN 
1 teaspoon vanilla extract Sg: 
1 can (16 oz.) Libby’s Solid Pack Pumpkin ; 
1 cup real semi-sweet chocolate morsels 
Assorted icings or peanut butter 
Assorted candies, raisins or nuts 


Preheat oven to 350°. Combine flour, oats, soda, cinnamon and salt; set 
aside. Cream butter; gradually add sugars, beating until light and fluffy. 
Add egg and vanilla; mix well. Alternate additions of dry ingredients 
, and pumpkin, mixing well after each addition. Stir in morsels. For 
; each cookie, drop “% cup dough onto lightly greased cookie sheet 
hs), spread into pumpkin shape using a thin metal spatula. Add a bit 

™. more dough to form stem. Bake at 350°, 20-25 min., until 
cookies are firm and lightly browned. Remove from 
cookie sheets; cool on racks. Decorate using icing or 
peanut butter to affix assorted candies, raisins 
or nuts. Yields about 32 large cookies. 
VARIATION: Substitute 1 cup 
raisins\for morsels. 


: 
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HEALING HEART 
continued from page 46 


te materials about bypass surgery I 
ld put my hands on. I realized that 
is procedure was one of the high 
ints of twentieth-century surgery. 
br some cardiac patients the bypass 
not just a means of prolonging 
'e, but of saving it. But it was also 
sar that it was not a universal re- 
edy and that it was contraindicated 
r some. What about my own case? 
The entire subject of arterial block- 
ze was the basis of exciting new dis- 
lissions and findings within the medi- 
§.1 profession. A friend told me about 
. William Castelli, of the National 
| titutes of Health, who questioned 
e view that plaque-clogged arteries 
ere an irreversible condition. 
I telephoned Dr. Castelli, who said 
at much more research was required 
the matter of reversibility. But he 
as impressed by the evidence now 
ing assembled at various places that 
dicated that oxygen-deprived hearts 
d increase their capability 
ough the kind of rehabilitation pro- 
am developed at places like the Prit- 
in Longevity Center in Santa 
monica, California, and the UCLA 
enter for Health Enhancement, Edu- 


_ The secret is concentrated 

___ freshening beads hidden 

| inside the Glade = > 

) Spinfresh roller =... 

Justreplace ~ .* + +**: 

yourbaihroom.... «+. ¢: 
tissue roller with Glade 
Spinfresh for a powerful 

| burst of freshness every 

___ time you spin the roll. Get 

__ light, continuous freshness 

_ allthe time. 


cation and Research (CHEER). In 
both systems, regulated exercise is a 
major feature. Both centers stress the 
importance of a diet low in animal fat, 
processed foods and sugar. Also, the 
patients live with their spouses at the 
center for at least three weeks in order 
to develop new habits, new rhythms, 
new ways of thinking about life. 

Wherever I turned to find informa- 
tion about heart attacks—how to avoid 
or overcome them—the culprit most 
frequently identified was cholesterol, 
the fatty substance that can collect in 
and block the arteries. 

In reading the medical literature, I 
learned that some persons suffer from 
high-cholesterol levels even though 
they hold to a diet low in animal fats. 
Dr. Meyer Friedman, who with Dr. 
Ray H. Rosenman developed the now 
popular ideas about Type A and Type 
B personalities, has presented the re- 
sults of research showing that Type A’s 
(nervous, high-strung individuals) 
have far higher cholesterol counts 
than Type B’s (calmer, more even-tem- 
pered people), regardless of diet. Dr. 
Herbert Benson of the Harvard Medi- 
cal School, author of The Relaxation 
Response and The Mind-Body Effect, 
presents strong evidence that the abil- 
ity to lower high-cholesterol levels is 


Its ANew Air Freshener. 





related to the way one learns to handle 
and balance the stress of everyday life. 

I was released from the hospital and 
I told Dr. Shine that I did not want to 
undergo more tests. I felt confident, in 
the light of all I had read, that I was 
on the road to recovery without fur- 
ther medical intervention. 

With the knowledge we’d gathered 
regarding exercise, nutrition and 
stress, my wife and I began our own 
program in early 1981. Ellen figured 
out ways of cooking without butter and 
oils. She invented what I believe is the 
world’s finest salad; she used cabbage 
instead of lettuce as the base, and it 
was always popping with all sorts of 
goodies—radishes, peppers, red onion, 
parsley, bean sprouts and other raw 
vegetables. We ate it twice a day, with 
lemon juice as the main dressing. 

Ellen also made sure we stayed 
fairly close to a daily schedule. I 
would walk twice a day and though I 
would work in the morning, I was 
holding to the diet and to the things 
that gave me deep enjoyment. My cho- 
lesterol level dropped from the hospi- 
tal high of 295 to 190, and by the end 
of January 1981 I could walk half a 
mile without stopping and without 
sending my pulse rate above 94. 

Sometime (continued on page 180) 





Its A Bathroom Tissue Roller That Freshens With Every Spin. 


| lt’s New Glade Spinfresh. 
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BEEF STROGANOFF 


Tender cube steak, sliced mushrooms 
in the classic sour-cream sauce. 


Cut a 1-pound beef cube steak into 
strips. Melt 3 tablespoons butter in 
large skillet. Add beef and sear on 
all sides. Remove and set aside. 

In drippings saute a crushed garlic 
clove and ¥4 pound sliced mushrooms, 
about 3 minutes. Return meat to 
skillet and stir in 14% teaspoons in- 
stant minced onions. 

In 1-cup measure combine ¥2 cup 
beef broth, ¥4 cup white wine, ¥% tea- 
spoon dillweed, 4 teaspoon salt, dash 
pepper and 2 teaspoons cornstarch. 
Stir into skillet. Boil 1 minute. Re- 
move from heat and stir in % cup 


How precise is your cutting vocabulary? 


Knowing the difference between mincing 
and dicing «an help ensure successful re- 
sults when foliowing recipes. Mlustrated 
here, four of the most common sizes called 
for. From left to right: 









dinner with a design-your-own dessert. 


. “s ‘ d “ : 
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sour cream. Spoon sauce over cooked 
egg noodles. Serves 4. 


MARINATED CUCUMBERS 
AND ONIONS 


Zesty go-along mix of cucumbers and 
red onions flavored with basil. 


In a medium glass bowl combine 1 
cup ice cubes, ¥3 cup water, %4 cup 
white distilled vinegar, 3 tablespoons 
sugar, 2 teaspoons basil and %4 tea- 
spoon salt. Stir until sugar is dis- 
solved. Add a thinly sliced small red 
onion and a medium cucumber. Re- 
frigerate until ready to serve. Re- 
move with slotted spoon and arrange 
on lettuce with 2 tomatoes, cut into 
wedges. Serves 4. 


larger in size. 
Y2 inch in size. - 


small and uneven. 


Chopped: Uneven pieces larger than 2 inch. | 
Cubed: Squares that are at least ¥2 inch or 


Diced: Square pieces that are smaller than 





ICE CREAMWICH 


Tempting treat that’s 
as much fun to put 
together as it is to eat. 
Well...almost. 


Soften your favorite 
flavor ice cream : 
slightly and scoop 
onto one 3-inch cookie 
(oatmeal, chocolate, 
sugar, ginger, etc.). 
Top with a second - 
cookie and roll in + 
choice of toppings 
(mini chocolate chips, 
sprinkles, colored 
sugars). Freeze until \ 
ready to serve. 


Minced: Chopped pieces that are very 
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Why I don’t miss Philadelphia anymore. 


| California has a lot going for it, but... 


| For years, | yearned to be back in Philly 


just for a taste of that famous Philadelphia Steak- 2 “ ) 
steak sandwich | grew up on. Guess Umm | 
what, though? Now | can get it here—with All Beef Sandwich Steaks | 


Chopped, Shaped, Thinly Sliced 


| STEAK-UMM® All Beef Sandwich Steaks 


|) STEAK-UMM#® is 100% pure beef. = 
_ Tender, lean and juicy. i home 


| steak sandwich. 


: 


3 
i the Registered Trademark STEAK-UMM.® 
: 


_ we'd put’em onaroll with 
| cheese, onions, you name it.4 





You know...now | really 4 
_ do have everything. x 
_ For the authentic 


, Philadelphia 


In your grocer's freezer 


jagliardi Bros. Inc 








The fragrance of living and loving 


SOPHIA 


BY COTY 





“SUN-MAIDISMY 
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Rr Rr Sere R Sel elms eM Cl Cmecl ike 
air latReCal Ce cers om OND e- Rell Reel i Teas 
_For fresh taste.and sweetness, more ee a 
Sun-Maid than any other raisin. 
SIEM PTO NMC mt Coralia ge iy Sree 
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Maybelline introduces 


Wearing Lipstick | 













Now you can wear beautiful color 
for an extra long time. 


At last, a lipstick that feels light and natural, and wears 
beautifully. New Long Wearing Lipstick by Maybelline. 
It keeps y lips looking beautiful for an extra —sy< 
long time. » 

Choose your favorites from 
a lovely array of colors. Each 
one glides on smoothly 
and feels naturally light. 

Now you can have 


beautiful long lasting color | Lipstick 


that feels light and natural. e 
With new Long Wearing Lipstick Ne lline 
by Maybelline. 





© 1983 Maybelline Co 


GROWING UP 
TOGETHER 























orget the jungle look that was so 
‘opular in the past, or the stark 
pact of just one large, lonely 
i ant. Today, the fastest- -growing 
rend in houseplant decoration is 
‘isplaying interesting groupings— 
lants that share the same practi- 
al requirements of light, water 
nd temperature, and that, when 
irranged together, create a vitality 
‘nd beauty all their own. 

A creative arrangement of house- 
ants can take many forms, but 


then choosing plants to work with, 
‘ou should take the following de- 
ign principles into account. 
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Foliage forms and textures of 
the plants you choose should differ 
markedly, as this kind of juxta- 
position helps to make any group- 
ing more interesting. Take time to 
closely examine the leaves of dif- 
ferent houseplants. An interesting 
mix of, say, a strong, bold-leaved 
plant with a thin, grass-like one 
will be more aesthetically pleasing 
than look-alikes. 

Color is another important crite- 
rion for contrast in plant group- 
ings. It can be subtle, as in a pal- 
ette of all green-grays, or dramatic, 
as in a grouping of several plants of 
the same shade of green with a sin- 
gle contrasting red-leaved plant. 
Containers are also important to 
your design, especially when as- 
sembling a group of individual 
plants potted separately. If there is 
too great a contrast, too many ele- 
ments, the containers will compete 


Not all varieties of houseplants make happy companions. But some get on fabu- 
ously, and look great together, too! Here’s how to pick plants that thrive with each 


ther, plus artful ways to arrange them. By Crescent Dragonwagon 





with the plants in them. An effec- 
tive composition can be achieved by 
using pots constructed of the same 
material but in different shapes 
and sizes (such as terra cotta, 
glazed architectural pottery or 
basketry of similar weaves). 
The Rule of Three, put simply, 
means that a certain asymmetry is 
visually pleasing. In other words, a 
grouping of three plants of differ- 
ing heights will always look better 
than two of the same height. 

But remember that these rules 
about proportion, contrast and 
color can go only so far. In the end, 
the sole way to get a feel for the 
design of grouped plants is to go to 
your garden center and study leaf 
textures, colors and forms, and de- 
cide for yourself which combina- 
tions look best. Herewith, some 
beautiful arrangement ideas to 
help you get started. 


Type 1: Individual large plants in separate containers 


Assessment Dramatic-looking re- 
sults, easy for beginners. Expensive, 
because you need full-sized plants and 
large, attractive containers. 
Materials Three large plants of con- 
trasting forms (for example, one tall- 
ish tree-like or very large-leaved fo- 
liage plant; one bushy medium-sized 
plant, about a third the size of the tall 
plant; and a bushy plant with a trail- 
ing growth). Three containers, prefera- 
bly of the same material, but of dif- 
ferent shapes and sizes. Potting soil, 
and, if you’re using big pots that were 
not designed primarily as planters and 
therefore lack drainage, you will need 
pebbles and plant charcoal. Three 
saucers to match containers, or circles 
of cork cut to fit underneath. 

How-to If containers lack drainage, 
place an inch or two of pebbles or pea 
gravel in the base of the pot and sprin- 


kle well with charcoal. If containers 
have drainage hole, cover opening 
with the pieces of a broken clay flower 
pot so soil will not wash out during 
watering. Next, add a little potting 
soil, place plant in pot, then fill with 
soil. Water well. Arrange plants for 
display by placing tallest plant in 
back, medium one slightly in front 
and to one side, trailer further in front 
and to the other side. Place saucers or 
cork circles under containers to pre- 
vent damage to furniture or floor. 

Idea pictured here In the back, a 
large split-leaf philodendron (Mon- 
stera deliciosa). In the middle, a varie- 
gated Chinese evergreen (Aglaonema 
modestum or “white rajah”), and in 
front, a young grape ivy (Cissus rhom- 
bifolia) just beginning to trail. All re- 
quire indirect light and prefer soil 
that is slightly moist at all times. 
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Type 2: A “garden box” of individually potted plants, set into one large container 


Assessment Versatile, lots of fun to layers of heavy-gauge plastic to protect 
arrange, but complicated and pricey if it from moisture; if it’s galvanized|| 
Zé you have the planter custom-made. metal, it can remain unlined. Either 
Materials A container large enough to way, fill box halfway with gravel 
accommodate at least three plants in mixed with several handfuls of plan | 
their individual pots. Enough plants to charcoal. Pour in enough water 0) 
fill the box nicely. Pebbles or pea gravel barely show through the top layer o 
and a small bag of plant charcoal. pebbles. On this, set potted plants. | 

~ How-to Have the local tin- Idea pictured here In the rear is g 
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smithorguttermanmakeabox spider aralia (Dizygotheca elegan-| 
(three or four inches high,  ftissima) with Chinese evergreens to 
eight to sixteen inches its left and right. A variegated spider 
wide and the length of plant (Variegata dizygotheca elegan | 
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- your window) out of ftissima) is at center. Prayer plants 
some sturdy, nonrust- (Maranta leuconeura) are on either 
ing metal. Wood can also _ side of the spider plant, and at the far 
be used, though it is__ right is a button fern (Pellaea rotundi 
R#° lessdesirable because folia). Interplanted among the prayer 
 “s it is liable to absorb plants are paper whites (Narcissus 
moisture and rot. Place a  pazetta) and soleil d’or narcissus. A 
wooden bookshelf under the these plants need a couple of hours o 
sill, and rest the box on top. direct sun, and thrive in moist soil and 


If box is wood, line it with several a humid environment. 
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Type 3: A grouping of individual plants in one container | 


Assessment Best for small to mid- and then be sure to water thoroughl 
sized groupings, or large arrange- Idea pictured here Assorted cacti in 
ments of cacti. Plants have a natural, a barrel. The tall cacti at center a 
“srown-in” look after they’ve settled. column cactus (Cereus peruvianus 
On the minus side, transplanting can Irish mittens (Opuntia vulgaris) and 
be difficult and messy. pencil cactus (Euphorbia tirucalli) 
Materials Al] the materials required Ringed around these are severe 
for Type 2 (container should be six to small aloe vera (Aloe barbadensus),| 
ten inches deep), plus a ¥%-inch thick a medium-sized Christmas cactus 
sheet of foam rubber, cut to fit inside (Schlunbergera bridgesii). Trailing 
rege base of container. the edge are several golden acre se- 
How-to Place an inch or so of pebbles dums (Sedum pruinatum) and one 
*~ “and charcoal at bottom of container. burro’s tail sedum (Sedum morgani-} 
Then cover with a sheet of foam rub- anum). If you use cacti, plant them in 
ber (to keep soil from washing down  cactus-soil mix (not regular potting 
into the pebbles when you water). Put soil), and water only when soil has | 
in potting soil. Remove individual become bone dry. Though easy to care} 
plants from pots, place in container, for, cacti need at least four hours of 
tamp down more soil around them direct sunlight each day. | 


Type 4: A mixed planting in a wire hanging basket 


Assessment Hanging baskets have pebbles and charcoal, on the bottom 
an unmatched delicacy and grace, and of lined basket. Carefully poke holes 
are relatively inexpensive. However, here and there around the outside o 
hanging baskets need frequent water- basket and insert the rooted cuttings 
ing and prefer daily misting. Trailing into them. Fill the center of the basket 
plants must be pinched back often in with potting soil and place the full- 
order to remain bushy and full. grown plants in the basket. Tamp soil 
. Materials A ten-inch wire down firmly and water thoroughly. Let 
\ hanging basket, a package of drain before hanging. 
ze sphagnum moss, a small clay Idea pictured here Poked into the 
» saucer, a few pebbles and a bit side are assorted English ivies 
S of charcoal. A loamy potting soil, (Hedera helix) and some Swedish ivy 
as this retains moisture better than (Plectranthus oertendahlii). Mounding 
regular potting soil. Full-grown trail- the top and softening the rim of the) 
ing plants and a few rooted cuttings. pot is a maidenhair fern (Adiantum | 
How-to Line basket with slightly bellum). This basket arrangement re-| 
KL S as damp moss, bringing almost level with quires low to moderate light and a cool” 
~~ ss’ roy rim. Place saucer, with a handful of environment. End 
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A colorful cut-pile print from our luxurious Cavalour 


kn Collection™ is just what’s needed to bring a room to life, 

REE GIFT especially one that gets plenty of activity—the family room, mstrong 
den, or kids’ bedroom. 

‘his collector’s party 


Hy is yours free That’s because the Cavalour Collection features 100% Anso® nylon for 


Jhen you stop in to rugged durability and Teflon® Carpet Protector to resist soiling and staining. 

ee cones: And all of our wide selection of “Fun Carpets” are covered by the : 

| Armstrong Limited 5-Year Carpet Warranty. Your retailer has the details. 

all our toll-free 

nsumer Line for . 

“irticipating retailers. To learn where to buy Armstrong carpets, call our toll-free Consumer Line: 


800/233-3823 (in Pennsylvania, 800/732-0048). Ask for ‘Fun Carpet’ retailers. 
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General Electric has the most intelli- 
gent solution to the problem of counter 


clutter—the GE Spacemaker™ appliances. 


Since they mount under your cabi- 
nets, they won’ clutter up your counter. 


ABOVE ALL, 
THEY SAVE YOU COUNTERSPACE. 


The Spacemaker™ drip coffeemaker 
the newest member of the GE counter 








intelligence team. Simply set the timer} 
the night before and wake up to great, 
freshly brewed coffee. 

And when it’s not brewing great 
coffee, it’s not taking up counterspace. 
OUT OF THE WAY, NOT OUT OF REACH. 

With the GE Spacemaker™electric 
Can Opener, you Can open up cans, 
bottles and even plastic bags— 


€2) IS A TRADEMARK OF THE GENERAL ELECTRIC CO. 
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COUNILER | 
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's well as your counterspace. helping you fight counter clutter with 
Then there’s the Spacemaker™ counter intelligence. 

lectric knife with its own wall-mount 

ook sharp. 


And the Spacemaker® microwave 
ven helps you prepare meals in minutes 
hile it sits snugly over your range. 

The GE Spacemaker™ appliances; 


-orage bracket to help your countertop WE BRING GOOD THINGS TO LIFE. 
| 






































an unmarried pregnant high-school teacher became the center of a headline-makin; 
controversy that divided her town. Here, for the first time, she tells her own sto 


he late summer dusk is 
chilly on the dunes. The 
baby and I have had a pic- 
nic and watched the last of 
the city people leave for the long 
ride home. Gathering our things, I 
offer her one hand to hold. On our 
way to the car our happy voices 
carry on the tangy breeze, and six- 
month-old Penny is still crowing 
with the seagulls as I buckle her 
into her seat. The old Dodge takes 
us slowly home along the winding 
streets of East Hampton. I savor 
these moments; soon, the town will 
be left to itself for another long 
winter of fishing boats and frost. 
Too soon my full time with Penny 
will end and I will return to the 
local high school where I have 
taught for ten years—to the job I 
held against all odds and all the 
rules when I became pregnant. 
I chose to have my baby although 
I am unmarried; that choice di- 
vided this peaceful village into bit- 
ter factions, and changed my life 
forever. My pregnancy became a 





cause, taken up by students and 
parents, pro and con, debated by le- 
gal professionals across the country. 

As we drive past the houses of 
many of the parents who were in- 
volved, I review the controversy 
and the endless debate that en- 
sued: Does society have a right to 
decide what is permissible in the 
private lives of its teachers? People 
had other questions about me as 
well, and most of these questions 
seem to begin with “why?” Why 
would a forty-year-old teacher with 
a fine record jeopardize her career 
to take on the stigma of an illegiti- 
mate child? Why would the mother 
of a daughter in college trade her 
mid-life freedom for the exhausting 
responsibility of raising another 
child—alone? Underlying the 
many questions about me was the 
biggest one of all: Why would I 
challenge the unwritten law of ex- 
emplary behavior of teachers? 

To find the answers I have to goa 
long way back. 
I was born and raised, with my 







twin sister and older brother, 1 
Manhattan. My father, a talent 
journalist, was an idealist whos 
alcoholism kept him from a prom 
ising career; my mother died whe 
I was ten. We three children wei 
taken in by our strong and optimi 
tic grandmother. After-my gradué 
tion from high school my fathe 
died, and I went gut on my own. 
was lonely, but too proud to go b 
home. The only other alternati 
seemed to be marriage. 

Gene was nine years older than 
hard-working and reticent. Soon 
learned that his taciturn rese 
was the tip of an iceberg of moo 
ness. When I eventually beca 
pregnant, I looked forward to t 
baby as an escape from the cage 4 
my marriage. Hilary was a beau 
ful and contented baby, and Gene 
fine father, but in the months fo 
lowing the birth I changed. Wher 
I had always accepted my hu 
band’s opinions as my own, I no 
accepted nothing I didn’t decid 
for myself. (continue 
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It occurred to me that I might be 
able to go to school, but when I voiced 
the idea to Gene, he refused to allow 
it. At last I told him that if he 
wouldn’t cooperate, I would do it 
alone. When he moved out, I was de- 
termined to change my future and Hil- 
ary’s, and somehow build another life. 

I took two part-time jobs in doctor's 
offices so I could attend the City Uni- 
versity at night. Weekends, when 
Gene had our daughter, I worked in a 
laboratory. Hilary was with her father 
Christmases, Easters, Mother’s Days, 
entire summers. It was often a difficult 
and solitary existence, but I was free 
to make my own decisions and willing 
to sacrifice to make it work. 

Hilary was seven when I moved us 
out of the city to Sag Harbor on Long 
Island—a town with clean air, green 
fields, pretty streets and the ocean 
bay—a safe place to bring up a child. I 
enrolled Hilary in the public school 
and I attended the nearby college. In 
1974 I graduated with an honors de- 
gree in biology and found a teaching 
job in nearby East Hampton, said to 
be the most beautiful village in Amer- 
ica. Teaching was a delight; the stu- 
dents liked me, and their honesty and 
directness appealed to me. After three 
years, when I received tenure, Hilary 
and I moved to a rambling old saltbox 
in East Hampton, and Hilary attended 
the high school. Then, seemingly over- 
night, she was ready to graduate. 

My little girl had become a refined 
and popular young woman, president 
of her class, with dates and college 
plans for the fall. She had been the 
motivation for my long, hard fight. My 
dreams for her had come true, but I 
had been too busy to watch. Where 
had the time gone? 

Once, while I was walking through 
Woolco searching for flashlight bat- 
teries, I passed the toy department 
and was hit with a wave of nostalgia 
for the little girl I used to take to price 
doll clothes, the big-eyed child who 
had met the struggle with me. Like a 
physical blow it struck me that she 
was gone. As my desperate striving 
had passed, so had her childhood. 


A month after school opened in Sep- 
tember I discovered that I was preg- 
nant. I was beside myself with joy at 
the idea of another child. I didn’t care 
that John, the man I was seeing, 
couldn’t marry me until his divorce 
was final; I didn’t care what people 
would say. As soon as we could, we 
would marry, and I would have a baby. 

But the school district supervisor, 
Bob Freidah, soon delivered an ulti- 
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matum. I would be brought up on 
charges of “conduct unbecoming a 
teacher,” a catch-all clause of the State 
Education Law, unless I signed a con- 
tract consenting to my own removal 
from the classroom. 

For a weekend I grappled with the 
dilemma—face charges or leave my 
classroom. Late Sunday night, sick at 
heart, I signed. Freidah picked up the 
contract on Monday. On Thursday, the 
story was on the front page of the East 
Hampton Star. Friday, I lost the baby. 

Early the next week, a closed meet- 
ing was scheduled for the school board 
to decide whether to allow me to re- 
turn to my class. An older board mem- 
ber questioned me, his tone tight, 
“Will you ever do this again?” 


“There’s a 
petition to 
dismiss you 


for immorality,” 
said the 
principal. 


After a moment I responded—not 
knowing exactly why—“I refuse to an- 
swer on the grounds that it may tend 
to incriminate me.” 

He stopped his tapping pencil. Then 
Freidah broke the silence, saying that 
they would call me with their decision. 
My soft, but defiant words seemed to 
follow me outside. 

What good were they? I knew John 
was waiting at home, impatient with 
the school system, and angry with me. 
Friends who had warned me about his 
temper had been right. I knew that we 
would part soon, and that I wouldn't 
approach marriage again. 


By March I was alone, and this year 
spring was different. The returning 
robins and lilacs and sailboats were all 
the same, but something in me had 
died with that baby. I would sit on the 
beach, watching mothers walk behind 
their romping children, still aching for 
another baby of my own. 

It wasn’t until the next winter that I 
started dating an old friend. When 
Mike and I started seeing each other, 
I told him that I had resolved to use 
no birth control after my miscarriage 
the year before. He raised one eyebrow 
and looked at me for a long moment. 
“T don’t,” he said bluntly, “want any 
part of any baby.” 


I knew I would never marry Mike, 
and when we parted in the spring it 
was friendly, but final. I was so busy 
with the closing of school that I hardly 
noticed my period was late, until, al- 
most without believing it, I recounted 
the days. At the nearest drugstore I 
bought a home-pregnancy kit. The re- 
sults of the test were positive. 

For a week I walked around think- 
ing of nothing but whether the baby 
and I could have a healthy life without 
her father. Confronting the enormous- 
ness of what I wanted to do, I called 
my twin sister. I asked her what would 
be best for the baby, and she said, 
“You might begin by not killing it.” 
When we hung up I realized that I had 
already decided what I was going to 
do. I would have to find the fortitude 
to have the baby alone—and accept 
the grief with the gift. 

I told Hilary that evening. I was 
ironing and she was perched, tanned 
arms hugging tanned legs, on the win- 
dow seat. I hoped my smile would 
soften my words. 

“Tm going to have a baby.” 

“Mike's?” was her first question. 

“Mine,” I replied. 

Her face in the twilit room was ap- 
palled. “Mom, you can’t do that. You'll 
lose your job. Look what they did to 
you last time.” 

I reached for a hanger. “That w 
illegal.” All the wire hangers clattered 
to the floor. 

“What about the townspeople?” 

Stooping, I gathered the hangers. I 
rose in time to see her turn and leave, 
her pretty face closed in that way 1 
does when she’s angry. A doubt crep 
into my heart—would I have to los 
one child to keep the other? But, 
reminded myself, my decision to have 
this baby had begun with what Hilary 
had meant to me. I prayed that some- 
how she would come to understand. 















When school opened that fall, the stu- 
dents went to great léngths to be kind. 
It seemed to be an'unspoken agree- 
ment that we never brought up my 
condition in so many words. 

But on November 17, the assistant 
principal Bill Keck caught up with me 
in the hall, and asked me into the 
office. There he and Chris Sarlo, the 
principal, informed me that a petition 
had been presented at the previous 
night's school board meeting, asking 
for my dismissal. 

“For what?” I asked. 

“For immorality,” said Keck. 

I leaned against the wall. “Who 
signed it?” 

“Nineteen taxpayers. Most of them 
don’t even have kids at the school.” 

They told me that before the meet- 
ing, Freidah had been (continued) 
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continued 





handed the petition. After he read 
he asked Sarlo whether my teachi 
competency had been affected by t 
pregnancy. As the union’s legal ai 
visor Dan Bahr had explained befoif 
my miscarriage in 1980, this was th 
most important question. Sarlo sai 
my teaching hadn’t been affected. 

At the meeting, the petition hg 
been read aloud by a board member. 
reporter present had demanded a cop 
citing the Freedom of Information Ag 
Keck and Sarlo told me that I, too, wi 
entitled to a copy, and sent me to thf 
district office. 

Without opening it, I took the envg 
lope and drove to the beach. I didy 
want to know the names. The fresh 
jogged my recollection of somethial 
else Dan Bahr had said during one 
our many conversations in 1980: TIF 
law requires that personnel matte 
involving accusations against teache 
be handled privately in executive se 
sion. This accusation had been reé 
aloud in public, and handed to tk 
press before I had been given the o 
portunity to face my accusers. Thif 
had made a mistake that might | 
important if we ended up in court. | 

The next day an article appeared ¢ 
the front page of. the East Hampt¢ 
Star, in which the petition was r 
printed, “We, the undersigned, a 
very disturbed by the immorality | 
Ms. Hope. Her example certainly do} 
not reflect the principles by which y 
feel teachers should live. This is tl 
second time her actions are challen) 
ing us. How can you allow her to co) 
tinue in such a sensitive position. . . 

By that evening, a counterpetitiog 
composed by a former student of min 
was circulated all over the town. 
closed by saying, “Pat Hope’s genuil 
concern in the education of her st 
dents has made her without questit 
one of the most valuable teachers y 
are privileged to have teaching.” 

I was touched. Any teacher would |f 
moved by such a testimonial, and 
confirmed what Dan Bahr had emph 
sized, that it was my classroom perf¢ 
mance that was really important. Bif 
even so, I had already begun to regr 
the conflict I was causing in this conf 
munity I loved. 

Hilary’ attitude had shown 
change since she went back to colle 
and this was another cloud on 1f 
horizon. On her birthday I took 
weekend to visit her in Massachuset 
She opened the presents I brougt 
while her roommates and I watchi 
The closed look never left her. It | 
curred to me that my presence e| 
barrassed her in front of her scht 





66 LADIES’ HOME JOURNAL + OCTOBER 1 


oe ee 





































iends; I was now very pregnant, 
hile in August I had barely shown. I 
umbled something about wanting to 
*t home to Long Island before dark. 
1e kissed me good-bye, my belly 
kward between us, and I went out 
the car. I put my arms on the wheel, 
id cried as I never had before. 
} When my tears abated I retraced my 
eps to Hilary’ room and knocked 
rain. She looked at my swollen eyes, 
id I could see that her face wasn’t 
josed anymore. The walls between us 
ll; we were together again. She said I 
ould hold on and be as brave as I’d 
ways taught her to be, that we would 
il have a new beginning. Promising 
see each other at Christmas, we 
ssed good-bye again, not awkwardly 
is time, but with tenderness. 


I hile the counterpetition, in a matter 
i days, had garnered almost five hun- 
ed names, my accusers were run- 
g a generally unsuccessful tele- 
one campaign to get more names on 
eir petition in time for the con- 
mtation at the December board 
eting. It would be held on winter 
Blstice, the longest night of the year, 
d promised to be a brawl. My mater- 
ty leave was scheduled to begin the 
lowing day. 
A week before the board meeting, 
en The New York Times and the 
tional media started calling, I tried 
sperately to concentrate on my 
aching, my only thought being Dan’s 
rning that my performance in the 
assroom must not be affected. On the 
y before the meeting I was up and 
‘cing before dawn. At six forty-five 
fe telephone started ringing; three 
ajor networks were going to be send- 
g television crews to -the school. 
hen I arrived they were already 
ere. I pushed through the reporters 
.d went in to my class. I stood at the 
Pont of the room and started to speak, 
t all I could utter was a sob. I 
opped the lesson plan and rushed 
to the prep area between the science 
jassrooms. There, at a table cluttered 
lth test tubes, I wept uncontrollably. 
The head of the science department 
id I could go home if I wanted. I had 
en relieved of my duties, perhaps 
sever. Cameras followed me all the 
ny to my car and off the premises. 
‘A friend called me at home that 
ight to say that the television cam- 
as went on to the board meeting. 
1e also reported that the petitioners 
d argued that my behavior flouted 
ie rules of their church, while a stu- 
nt spoke movingly for the separa- 
on of church and state. Everyone 
‘reed that I was a good teacher. After 
i opinions had been heard, the 
nool board (continued on page 183) 
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-senever your kids are late getting home, do you think they’ve bee 
_9 terrible accident? Are you convinced that the alarm clock won't gt 
f the morning of your important meeting? If so, you're not alone 


according to this psychologist and author. Read on to find out. ES 





ach of us occasionally ex- 
periences private panics 
like those described 
above—irrational fears 
that seem to appear out of no- 
where. Why are these bouts of anx- 
iety so incapacitating? And how is 
it that they can suddenly turn 
busy, organized people into help- 
less, frightened individuals? 

I am frequently asked these 
questions by women of all ages who 
come to my office for short-term 
therapy—women who seem to 
wear well through hectic days, 
holding down jobs and caring for 
children, but who are worried 
about a sudden lapse from their ca- 
pable norm. Similar concerns are 
voiced by friends and colleagues, 
and sometimes, when I am gripped 
with momentary fear, I wonder my- 
self why these episodes occur. 

Surprisingly, while sudden irra- 
tional fear is a widespread phe- 
nomenon among women I’ve spo- 
ken to, there is very little popular 
or scientific literature on the sub- 
ject. There are, of course, volumes 
on such serious, long-term disturb- 
ances as stress, anger, phobias and 
anxiety, but there is scant mention 
made of those momentary fears that 
crop up from time to time in the 
lives of otherwise competent, level- 
headed people. So to explain these 
“little panics,” as I call them, I be- 
gan to study similarities in the ex- 
periences of women | knew. And, in 
the course of my research, | discov- 





Eco By Diane Elvenstar, Ph.D. 


ered that the fears that caused wom- 
en the most alarm could be classi- 
fied into three main categories. 

The first type of little panic is 
an unexplained anxiety about a 
frightening but unlikely situation. 
It is the sudden terror of worrying 
whether a loved one is safe, even 
though you know that there is no 
real reason for alarm. It is the 
quickened heartbeat you feel as 
you board a jet for a fabulous vaca- 
tion and silently pray that the 
plane won’t crash. 


“What if” 


Barbara, athirty-six-year-old moth- 
er who is employed in the public- 
relations department of a hospital 
near her home, experienced one 
such panic. She had arranged for a 
responsible woman to take care of 
her young son while she was at 
work. Yet, as she recounted to me 
in a recent workshop, “in the mid- 
dle of a boring planning meeting 
one afternoon, I felt my heart pal- 
pitating as I suddenly envisioned 
my six-year-old son lying on the 
ground next to the jungle gym, like 
the scene from Kramer vs. Kramer. 
Jimmy was lying there, bleeding, 
and I couldn’t get to him. My son 
needed me, and I felt lost, as 
though I were reaching for him and 
he didn’t even know I cared.” 
Barbara’s brow creased as she 
continued. “I tried to concentrate 
on the meeting, telling myself that 
this was a silly picture and that 


How to cope 
with those crazy 
—— little fears —— 



























there was no reason to think tha 
Jimmy would get hurt. But thi 
more I tried to convince myself thal 
my fear was groundless and irre 
tional, the more certain I becam 
that my vision would come true.” 
As we discussed her panic, Bar 
bara was able to pinpoint th) 
source of her anxiety. Despite thy 
fact that her job’ was a financia 
necessity, she admitted she’d all 
ways felt a little guilty about lea 
\ing Jimmy. Barbara’s fear, whic 
arose in a moment of boredom, un 
derscored the conflict she felt abou 
being a mother and holding a re 
sponsible job simultaneously. 
Barbara was able to wor 
through the distress caused by he 
horrifying vision and find a sol 
tion to the underlying proble 
Her office was close to home, so shi 
was able to arrange to have lunc 
with her son every day. She knew 
wasn’t the perfect solution, and 
didn’t entirely alleviate her guil! 
but she also knew that, given he 
financial situation, this was t 
best alternative available. 
However, I’ve seen women who 
lives are narrowed—in small wa 
and large—by irrational fears ( 
possible catastrophes, fears the 
never confront directly or work t 
resolve. One student in her twer 
ties refused to eat chicken becal 
of her father’s early warning 
chew carefully or a bone would be 
come lodged in her throat. A gran¢ 
mother in her fifties (continuec 
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LETTLE FEARS 
continued 


never learned to drive because the one 
time she had tried, she’d stalled the 
car in a busy intersection and pan- 
icked. A _ thirty-year-old housewife 
wouldn’t plug in electrical appliances 
because she’d once read a newspaper 
account of someone being electrocuted 
while plugging in a toaster. In these 
cases, one-shot “what if” type fears 
festered in women’s minds, becoming 
full-blown, ongoing phobias. 

A second type of irrational fear is 
characterized by a sudden inability to 
make decisions. Joan, for 
example, a _ forty-two- 
year-old divorcée, stopped 
at a department store 
during her lunch hour 
to order a sofa shed 
been wanting, which was 
finally on sale. She found 
the home-furnishings de- 
partment and located the 
sofa, but as the salesman 
approached, her cheeks 
flushed and her throat be- 
came tense. “May I help you?” he 
asked, and although Joan tried to 
reply calmly, somehow she could 
only shake her head and hurry to the 
nearest exit. 

Joan, who works as an administra- 
tive assistant to a college president, 
was troubled by her sudden bout of 
anxiety over such a straightforward 
and simple decision. 

“I knew we needed a new sofa, and 
my fifteen-year-old daughter, Nancy, 
agreed. Also, I had really looked for- 
ward to selecting the perfect fabric,” 
she explained. “I have absolutely no 
idea why I was so afraid of such an 
innocuous situation, or why, all of a 
sudden, I felt so panicky. The worst 
part for me (aside from the embarrass- 
ment at the time) is wondering 
whether something like this could 
happen to me again.” 

Helen A. DeRosis, author of Women 
and Anxiety (Delta, 1979), notes that 
while everyone experiences anxiety at 
some time, “a large number of persons 
learn to ignore their anxiety, deal 
with it, or wait for it to dissipate. They 
manage to keep it from interfering 
substantially with their activities or 
with the state of their physical and 
emotional health.” 

But when wome 





like Barbara and 


Joan—capable, organized women who 
usually feel in control of their busy 
lives—find themselves confronted 
with fear that seems to have no logical 


basis, they often become confused and 
upset. Most of the time they manage 
to hide their inner turmoil under a 
facade of calm efficiency. 


For Joan, as for Barbara, a close 
look at why this sudden bout of anxi- 
ety had occurred revealed some hidden 
aspects of the situation. “The sofa re- 
minded me of buying furniture for my 
home when I was first married,” she 
admitted. “I-guess I was filled with 
optimism then about the permanence 
of my marriage. Buying furniture was 
a symbol of creating a stable, solid 
home—but I don’t want the apartment 
I now share with my teenage daughter 
to be my permanent home. I'd love to 
find a second relationship.” 

Joan needed to admit to this under- 
lying fear, and to sever the link in her 


find an insignificant task like re- 
turning a defective item, having a 
billing error corrected or inquiring 
about an airline flight made impossi- 
ble by fear. Women with these anx- 
ieties find themselves procrastinating, 
even though such tasks could easily be - 
accomplished anonymously. 
Psychologists label such insecurities 
“regressive behavior.” Suddenly, a 
woman returns in her mind to the role 
of a child cowering in the shadow of 
a powerful authority. The mysterious 
voice at the other end of the telephone 
is an adult who can reject her, who can 
withhold love or call her naughty. She 
feels she’s in an inferior 









ee I suddenly envisioned 
my six-year-old son lying on the 


ground next to the jungle gym, 
like the scene from 
Kramer vs. Kramer.®® 
















position because she: 
needs’. information or 
services from another 


person and wants this 
person to respect her and 
to be helpful. To elimi- 
nate the possibility of] 
failure and to preserve. 
her self-esteem she sets 
up an emotional barrier 
that precludes her under-' 
taking the task. 





mind between buying a sofa and re- 
maining single. We discussed the fact 
that, while furniture is a major pur- 
chase, it would be perfectly possible to 
sell it or to take it with her if and 
when she remarried. 

Joan, however, still felt uncomforta- 
ble about returning to the store to 
purchase the sofa. To help her short- 
circuit her fear of a second panic at- 
tack, I asked her to write down the 
worst possible result of ordering the 
sofa. In the worst scenario she could 
imagine, the young salesman recog- 
nized her, recalled her peculiar be- 
havior and made fun of her discomfort. 
I also asked her to list the benefits of 
owning a new sofa. Joan knew her 
daughter liked the couch and she 
could anticipate the pride she’d feel at 
improving their home. These positive 
attitudes helped her to psychologically 
disarm the situation. 

I also suggested that she share the 
decision with her daughter. This was a 
revelation to Joan. “I had just assumed 
that, as the mother, I was supposed to 
make all the decisions about how we 
lived,” she said. Later, after suc- 
cessfully placing an order for the sofa 
and choosing the fabric with her 
daughter's help, Joan reported that 
“having her there distracted me from 
any nervousness I might have felt, and 
made the excursion just another Sat- 
urday errand—no big deal.” 

The third type of irrational fear 
often surfaces when women must as- 
sert themselves with others. Even if a 
woman is perfectly confident interact- 
ing with strangers at work, she may 


Marylou, for instance, who is per- 
fectly comfortable calling influentia 
people to solicit donations for a chil- 
dren’s charity, told me about an inci- 
dent involving a restaurant reserva- 
tion that she had to make. 

“It was a special occasion,” she re- 
called, “our fifteenth wedding anniver- 
sary. And my husband wanted it to be 
perfect. I knew I was being silly, but I 
kept procrastinating about making the 
reservation. I went as far as looking up 
the number, but whenever I started 
dial, my hands would start to swea' 
and Id feel queasy. I just couldn’ 
seem to make the phone call. Finally, 
my husband went ahead and did it.” 

“It wasn’t until we walked into the 
restaurant,” she continued, “that I real- 
ized why I had avoided calling. Year 
ago, when I was in college, I was taken 
to an elegant French restaurant on 
date. I was all dressed up and felt 
extremely glamorous. But I ended u 
having an awful time. The maitre d’ wa 
incredibly haughty and refused 4 
translate the French menu for us. I go 
so flustered that I spilled wine all over 
the new silk dress I’d bought especially 
for the occasion. 

“Years have passed since then, but 
can still remember how humiliated 
felt, making a scene in front of of 
many people. And that one inciden’ 
reminded me of so many other times 
I’ve felt inadequate in social situa 
tions. I guess the very possibility thal 
I might embarrass myself again madé 
me quake at the idea of calling for 
a reservation.” 

I mentioned (continued on page 194; 
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WHAT'S 
FOREVER 
FOR? 


By Janet Dailey 















America’s best-loved romance nove 
@ whose books have sold over one hundred 
million copies, writes a story about the 
important lessons a family learns when 
they move to a small town. 


“Charles!!” The rising edge of panic in Pamela’s voice 
was made more distinct by the fact that she used her 
husband’s full given name. Any other time he would 
simply have been Charlie. 

“Charles! For heaven’s sake, where are you?!” That 
panic was laced with anger now, as she came in search 
of him, the rubber soles of her sneakers barely making 
any sound on the hardwood floors of the old house. 

They met in the hallway, amidst still unpacked mov- 
ing cartons. Without preamble, she grabbed his arm | 
and pulled him toward the living room. | 

A paint-spattered smock covered her trim, blue- 
jeaned figure and an old-fashioned navy-blue bandanna 
protected her chestnut hair while large gold-hooped 
earrings gave her the look of a gypsy. (continued) 
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WVHAT’S FOREVER FOR? 

continued 

“What is it? What’s wrong?” Charlie 
asked as she pushed his six-foot frame 
through the rounded archway to the 
living room. 

At age thirty-eight, Charlie was a 
good-looking man. All those racquet- 
ball games in Chicago had kept his 
body trim and muscular. Unfortunate- 
ly, there wasn’t an abundance of rac- 
quetball courts in the Missouri hill 
country where they'd recently moved. 
In fact, the town of Beaver Springs 
didn’t even have one. What it did have, 
Charlie had told her, was clean, fresh 
air, no street crime, elbow room—but 
he’d left out snakes. And now a large 
black reptile was coiled comfortably on 
the dropcloth by the front door. 

“You get that thing out of here, 
Charles Harrison!” said Pamela, 
pointing at the snake. 

“How did it get in?” 

“T left the front door open to air out 
the paint smell,” she admitted, staying 
behind him. “Do something, Charles 
. . . before Marianne comes home.” 
Their twelve-year-old daughter, who 
was not overjoyed with country living, 
would be even less enthusiastic if she 
saw their reptilian visitor. 

Charlie moistened his lips. “I’m go- 
ing to grab the end of the dropcloth 
and drag it outside. Watch the door 
and make sure it doesn’t swing shut.” 

Pamela watched while Charlie 
sneaked up on the long dropcloth and 
began pulling it over the threshold 
and out the door. Then Charlie gave it 
a yank that flipped the snake over the 
front porch and onto the ground out- 
side. “Quick, take the broom,” Pamela 
yelled, handing it to Charlie who fol- 
lowed the wiggling snake to a roadside 
ditch; it disappeared in the tall, sum- 
mer-yellow grass. 

Pamela relaxed a little as she moved 
to Charlie’s side, but she still kept a 
wary eye on the ditch. 

Finally she said, “I know we talked 
about leaving the city life behind us 
and going back to the country, but I 
never really bargained for all this, 
Charlie. Wasps building nests on the 
porch ceiling, squirrels cavorting 
through the attic, mice playing in the 





cupboards .. . there are ‘things’ living 
everywhere.” 
“Your problem is you’ve worked al- 


most exclusively in ‘still life,’” he 
joked, kissing her. 

“Funny.” She made a face at him. As 
an artist, Pamela had acquired a cer- 
tain reputation with her still-life 
paintings. Her works had been ex- 
hibited in several museums and gall- 
eries. This professorship in art at a 


nearby college had come at an impor- 


“She had the biggest, bluest eyes, and hai | 
the color of oak leaves in the fall,” Gus saic | 


“Full of spit and vinegar she was, too. 


tant time in her career. For Charlie, 
too, it was the right time. He had been 
a newspaperman for fifteen years 
and was getting tired of the constant 
hassle of life at the big metropolitan 
daily where he was managing editor. 
It had seemed almost providential that 
the newspaper in this small town 
right near the college was for sale at 
the same time that Pamela’s offer 
came through. 

Moving to Beaver Springs had 
seemed the ideal solution. And better 
still, leaving Chicago meant they’d 
have time to be together, to do things 
as a family—no more of that big-city 
rat race for the Harrisons. 

But right now, there was just so 
much to do with all the moving and 
unpacking, the getting settled in and 
Pamela beginning those first classes. 
Charlie was also busy trying to get out 
his first issue of the Beaver Springs 
Banner. Their lives were just a little 
bit lost in the shuffle, but it was only 
temporary, Pamela thought. 

“Here comes our neighbor from 
across the way.” Charlie nodded in the 
direction of the old gentleman cross- 
ing the road. 

He was wearing a Big Smith’s work- 
shirt and a slouch hat covered his 
iron-gray hair. He approached with 
slow, careful steps, but his lank, spare 
frame hinted at a spryness that was 
just waiting to break free. 

“What's all the commotion about?” 
His look was concerned. “I heard all 
this shouting and carrying on and 
wondered what the billy-blue- blazes 
was going on over here.” 

With a glance at Pamela, Charlie 
explained, “My wife left the front door 
open and a snake crawled right into 
the house.” 

The old fellow clapped a hand to his 
leg and laughed loudly at the cause of 
the uproar. “Got ya going, did it?” he 
declared. 

“T wasn’t too pleased about it,” Pam- 
ela admitted to him as Charlie stuck 
out his hand. 

“!'m Charles Harrison and this is 
my wife, Pamela. We have been mean- 
ing to come over and introduce our- 
selves, but what with moving in and 
getting the place fixed up, I’m afraid 
we've let the week slip by.” 

“Gustav Schmidt, but everyone calls 
me plain Gus... . and have for ninety- 
five years,” he asserted proudly. 

“That's terrific,” Charlie marveled at 





the old gentleman. “Some day you | 
have to tell me your secret for living 
so long.” 

Gus chuckled. “It’s not much of 2 
secret. Don’t you be believing that 
nonsense about wisdom coming with 
age. It don’t. Young fools just ari 
into old ones,” he declared. There 
seemed to be a special twinkle in his 
eye as he leaned toward Pamela and 
asked, “What kind of snake was it?” 

“I don’t know. A big black one. How 
can you tell for sure if a snake’s poi- 
sonous or not?” 

“A poisonous snake’s got holes in its 
cheeks. A good snake hasn’t got any) 
Those are the kind you want around 
your house, to keep out the field mice 
and such.” ; 

“No, I don’t want any snakes close 
to my house,’ Pamela stated un 
equivocally. | 

“Well, now, that being the case,” Gus 
turned his merry, sparkling glance on 
her, “if you want to keep the crawl 
little varmints away, what you have t¢ 
do is lay a rope all the way around} 
your property. Everybody knows 
snake won’t crawl over a rope.” 

“I see,” Pamela said seriously. She 
glanced at Charlie, who was chuckling 
at her gullibility. “It was a pleasure 
meeting you, Mr. Schmidt.” 

“Gus,” he corrected as she left them 
both standing by the road and re 
turned to the house and the half 
painted living room. 

Charlie stayed. He enjoyed talking 
to strangers. It was one of the 
qualities that made him a good news 
paperman. 

“T hear your wife teaches painting, 
Gus said, watching Pamela disappear 
through the front door. 

“Yes. She’s the art professor at the 
college,” Charlie stated proudly. 

“And you're going to run the news, 
paper.” 

“That's right.” 

“Well, I’ll tell you—” Gus squinted 
his eyes against the high ese 
light “—I’ve lived in and aroun 
Beaver Springs ever since I was a pup 
Emilie and I were married in thi 
Methodist Church down the corner 
and all eight of our children were ball 
tized there. This town’s my home 
surely as the sun’s going to set in thé 
west. But I can’t figure what brings 4 
young family man like you here.” 

“It’s a good town, a family town,” 
Charlie replied. (continued) 
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-WHAT’S FOREVER FOR? 


continued 





_ “Yep, you’ve got quiet a-plenty 
ere.” Gus chuckled. “Nothing impor- 
ant has ever happened in Beaver 

Springs, and it isn’t likely anything 
ever will. Nobody special has ever 

lived here. It’s just a little town where 

people live out their lives. They learn 
0 get along with each other or they 
don’t. That’s all it is. Like a thousand 
other places. 

“Well, I can’t stand here all day jaw- 
ng. Time I was getting home. I was 
elling Emilie just the other day that I 

as going to come over to meet you 

olks. Now I can let her know I did. Pll 
bet she'll be tickled when I tell her 
about the snake.” 

As Charlie stood by the road and 

watched the old man amble away, 

deas that Gus had inspired with his 
emarks began to jell. He walked 
straight back through the house with- 
out glancing at Pamela, who was 

perched on a ladder painting the liv- 

ng-room ceiling, to the small back 

oom that was to be his den. Pamela 
knew that look of creative absorption 
and smiled indulgently. 

“Nothing of any historic significance 

as ever happened in Beaver Springs. 





















No one of any importance was born or 
lived here. It has no great claim to 
fame. Yet—” the editorial began. 


Wi: Pamela finished reading the 
last page of his editorial, she sim- 
ply looked at him for a minute, with- 
out saying anything. 

“Charlie, it's good.” Pamela’s plain 
words carried a wealth of sincerity and 
admiration as she gazed at the in- 
sightful column that would launch her 
husband's new editorship. This was the 
way she’d always wanted it to be with 
them, a sharing of work and ideas. 
“Gus said these things to you?” 

“Yes. I elaborated on them, of 
course. It looks as if we have a country 
philosopher for a neighbor.” 

Summer turned into autumn; school 
started; the fall semester began at col- 
lege; and the Beaver Springs Banner 
with the new name of Charles Harri- 
son on its masthead began coming out 
regularly, twice a week. The small cir- 
culation and low advertising rates 
didn’t allow for much of a staff, so 
Pamela watched Charles fill a variety 
of roles himself, including advertising 
director, editor and star reporter. 

Pamela’s schedule was equally hec- 
tic, and Marianne, as the new girl in 
town, was the center of attention and 


the recipient of countless invitations 
to slumber parties or Cokes after 
school, or simply long, long chats on 
the telephone. The Harrisons passed 
each other a lot coming in or going out 
the front door. Their lives seemed 
busier than they’d been in Chicago. 
But once the newness wore off, their 
life would settle into a routine. They’d 
have more time to spend together 
then, Pamela thought. 

One fall evening Pamela saw 
Charles wave as he loped toward the 
front porch. As he opened the front 
door, the delicious smell of beef, onions 
and vegetables, all simmering to- 
gether, greeted him. 

Charlie followed his nose into the 
kitchen where Pamela stood at the 
stove. He slipped up behind her and 
nibbled the side of her neck. She had 
become accustomed to the smell of the 
offset press, ink and paper that 
mingled with her husband’s musky 
male scent. 

She kissed him and said, “Surprise. 
I thought the three of us would have a 
sit-down dinner tonight. It'll be ready 
in about twenty minutes.” 

“Pm sorry, honey,’ Charlie said. 
“But it’s Monday, remember. The coun- 
cil meeting starts in twenty minutes, 
too, you know.” (continued) 
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take over. Not when there’s Anacin’’ 

Use only as directed. 


Fight pain and win with ANACIN. 

























‘| “Charlie,” she protested. 
'“Sorry, Pam, but Ive got to be 
nere.” He was already walking to- 
ard the kitchen. 
/“You don’t need to go, Dad.” Mari- 
mne moved away from the kitchen 
all phone, her conversation just 
mished as he entered. “I was just 
ilkking to Peggy Chalmers and she 
aid her dad told her that everyone in 
ywn knows the council is going to 
jote in favor of building the new picnic 
nelter at the park. Councilman 
awkins from the lumberyard will be 
e material supplier; Councilwoman 
ager’s husband will be the contractor; 
d Mason, the brother-in-law of the 
1ayor will do the electrical work.” 
“My daughter, the reporter,” he 
bked. “How about fixing me a cheese 
andwich and let me cover the council 
eeting?” 
“Sure, Dad.” After he’d gone, Mari- 
ne turned to Pamela. “Mom, I saw a 
g black snake in front of the house 
vhen I got home this afternoon.” 
§ “Oh, no,” Pamela moaned. 
“Don’t worry, Mom, we’ve been 
dying about ecosystems at school 
wnd a snake like that helps keep a 
alance in nature.” 
“Tm not sure I want that balance in 
ny front yard,” Pamela replied. “Old 
sus told me to put a rope around the 
touse to keep snakes away.” 
| Marianne laughed, “Mom, how 
jould you fall for one of those tall, 
ountry tales!” Then she paused and 
aid, “The only reason to use a rope 
‘round here is to keep us home more. 
Yo you realize that this is practically 
e first time in days we've had 


































“That's right, some porridge is missing and three of the beds 
have been slept in. I just want to know if I’m covered.” 


a chance to talk? And Dad’s never 
around either. I thought moving to 
Beaver Springs would mean we'd 
spend more time together.” 


oo came, and with it, a burst 
of autumn foliage. Golds, rusts 
and oranges spread across the Mis- 
souri countryside. Charlie traded in 
his cardigan for a corduroy jacket and 
a turtleneck sweater. 

As he came out of the bank one 
afternoon, Charlie spied old Gus 
Schmidt shuffling slowly down the 
other side of the street. The day’s mail 
was tucked in his jacket pocket. 

Charlie started to simply wave a 
greeting, but then he noticed that Gus 
was going in the opposite direction 
from his home. 

Charlie jogged across the street. 
“Hey, Gus. Where you going?” 

The old man broke into a smile of 
recognition. “Hey, yourself, Charlie. 
You shouldn’t sneak up on an old man 
like that.” 

Something seemed different about 
Gus today. His eyes had an opaque 
quality to them, instead of the usual 
zestful sparkle. 

“I thought if you were heading 
home, Id walk along with you,” 
Charlie offered. 

“Well, now, I'd like that.” Gus stood 
up a little straighter, his face beam- 
ing. “Course, ’m not going straight 
home. I was going by Mrs. Collier’s 
first. Her mums are blooming. Beauti- 
ful things, they are, too—big yellow 
flowers. She’s promised me a bouquet 
for Emilie.” He leaned toward Charlie. 
“Today’s our anniversary. We were 
married seventy-two years ago.” 

“Seventy-two years.” 

“On our (continued on page 196) 
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| Oneida Sample Center 
P.O. Box 9777, New Brighton, MN 55197 


I enclose $1. plus $.25 postage and han- 
| dling for each stainless teaspoon ordered. 
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MUNCHIES 


If you become ravenously hungry or 
crave sweets just before your period, 
don’t worry—it’s not all in your head. 
Evidence shows that there’s a physical 
reason your body cries out for extra 
calories at that time of the month. 

According to a study reported in 
Nutrition Reviews magazine, women’s 
metabolic rates are at their highest 
right before menstruation. So the body 
burns almost 400 more calories a day 
at that time than during its low point 
(right before ovulation). 

Unfortunately for those of us who 
think that this would be a great help 
in losing weight, another recent study 
shows that women adjust their food 
intake to compensate for the faster 
metabolism: They take in approxi- 
mately 500 calories more during the 
ten days before menstruation. So it 
comes out about even. 


REDUCED RADIATION 
IN MAMMOGRAPHY 


Fear of radiation exposure has kept 





many women from regular 
mammography examina s—cur- 
rently the most accurate way to detect 
breast cancer in its earliest stage. But 
many women are not aware that re- 


cent improvements in mammography 
juipment and film have mae it pos- 
i 7 


sible to carry out the examination 
with far less radiation than before. 
Reflecting these technological im- 
provements, the American Cancer So- 
ciety and the American College of Ra- 
diology have issued new guidelines on 
mammography: 
@ Women between ages 35 and 40 
should have one baseline study (a 
mammogram to establish what the 
normal breasts look like). 
@ Women between 40 and 49 should 
have a manual breast exam annually 
by a doctor and a mammography at 
one- to two-year intervals. 
e After age 50, women should have 
a manual exam and mammography 
every year. 
e And, of course, all women should do 
a breast self-exam every month. 
According to Dr. Wende Logan, a 
member of the American College of 
Radiologys Mammography Commit- 
tee, a woman should make sure that 
the mammogram is taken with up-to- 
date equipment. How to tell? When 
you call for your appointment, ask if 
the doctor uses specialized equipment 
(equipment used only for mam- 
mograms, rather than regular X-ray 
equipment), which gives the best pic- 
ture. You should also know that the 
more the breast is compressed during 
the mammogram, the more accurate 
the picture will be. 


RECEIVING INSULIN 
WITHOUT INJECTION 


Approximately two million diabetics 
in this country must regularly receive 
insulin injections. Happily, new re- 
search is developing alternate ways to 
administer insulin, so these people 
need not face a lifetime of needles. 

Researchers at Boston’s Beth Israel 
Hospital have developed a technique— 
still experimental—for delivering in- 
sulin by nasal inhalation. And at the 
Hadassah-Hebrew University Medical 
Center in Jerusalem, doctors have suc- 
ceeded in administering insulin in the 
form of a rectal suppository, and hope 
to develop an oral insulin as well. 

















Until these new forms of insulin are 
available, -Dr. Alan C. Moses, a mem- 
ber of the Diabetes and Metabolism 
Unit at Beth Israel, warns patients not) 
to attempt inhaling standard insulin 
out of a bottle (or using it in any other 
way but the prescribed method) be-|} 
cause it will not be properly absorbed. 


ARE YOU A 
CANDIDATE FOR 
CONTACTS? iI 


Hard lenses, soft lenses, extended-| 
wear lenses ... for many people who 
wear glasses, deciding whether or not 
to switch to contact lenses means sift- 
ing through a confusing array of} 
choices. And everybody knows some- 
one who simply couldn’t wear contacts 
and had to go back to eyeglasses. 











To help patients make up their 
minds, three New York optometrists— 
Drs. Paul and Barry Farkas and Dr 
T.W. Kassalow—have developed 4a 
quick quiz for people contemplating 
the change. The questionnaire asks 
about your general health, your eye 
problems, the environment you live in, 
among other things. You score the test | 
yourself to see how well you can expect 
to do with contacts. 

To receive a free copy of the quiz,/ 
send a self-addressed, stamped enve- 
lope to Drs. Farkas and Kassalow,) 
Contact Lens Quiz, 30 East 60th 
Street, New York, NY 10022. 
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The morning headache. 

There aren’t many more un- 

welcome things to wake up 

to. But, happily, we know 

much more about morning 

headaches than ever before. 
The source of the problem 

| |may very well lie ina tiny 

| |joint located where the jaw 

| |meets the skull, the tem- 

_ | poromandibular joint (TMJ). 

| |If the TMJ is the slightest bit 





_ {out of alignment, then some- 

| |thing as common as every- 

_ |day tension can cause the 

_ |muscles around the TMJ to 
tighten. This can result not 
only in headache pain, but 
pain in other areas as well. 

‘Including the jaw, neck and 

ears. Not to mention clicking 

' |and popping sounds when 

_ | you open and close your 

» |mouth. 


| | Proper diagnosis is 
fie key, 
If you foe these pain symp- 


toms, check with your 
dentist or see an Oral and 
Maxillofacial Surgeon. A 
specialist in the areas of the 
mouth, teeth and jaws, the 
oral surgeon is in a good 
position to correctly diag- 
nose what's wrong. If he 
doesn’t treat it himself, 
he’ll tell you where you can 
get the help you need. 





Concern for your 
total health. 

Of course, problems as- 
sociated with the TM] are 


just one area of 
concern to the 
oral surgeon. 
He cares, for 
example, for 
patients with 
impacted 
wisdom teeth. 
He works to correct condi- 
tions that make it difficult 
for patients to wear 
dentures. He treats facial 
injury. He surgically corrects 


«| the poorly shaped jaws 


many people suffer from. 
What's more, the oral sur- 

geon is actively involved in 

alerting the public to hidden 


§| everyday hazards. A prime 


example is the safety bar on 
the back of most school bus 
seats, a frequent cause of 
childhood facial injury. In 
addition, oral surgeons rec- 
ommend the mandatory 
and proper use of sports 
safety equipment; such as 
goalie masks, mouthpieces 


oe ESR al a ag lara 
“eum, BEGIN IN YOUR 
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and helmets. They also 
recommend the routine 

use of automobile seat 
belts. Because prevention is 
always the best policy. 


Write or call us. 

For more information about 
this dental surgical specialty, 
please WRITE: The American 
Association of Oral and Maxillo- 


facial Surgeons, P.O. Box 1024, 


Tinley Park, Illinois 60477, or 
CALL toll-free 1-800-842-9000, 
ext. 30 (except in Alaska and 
Hawaii). 

And remember, if you 
suffer from morning head- 
aches, aspirin can only 
mask the pain. An oral sur- 
geon can help eliminate it. 


oe 


AMERICAN ASSOCIATION OF ORAL AND MAXILLOFACIAL SURGEONS 
DENTAL SPECIALISTS WORKING TO INSURE YOUR TOTAL HEALTH 





Bettmann Archive 


Many of us first read Anne Frank’s diaries when we were adolescent girls o 
about her own age. Now, the Ladies’ Home Journal is proud to present some never- 
before-published entries from the remarkable journals that startled the world. 


-| 


orty years ago, a very spe- 

cial fourteen-year-old girl 

named Anne Frank was in 

hiding from the Nazi troops 
who occupied Holland. Anne and 
her family shared their small quar- 
ters with the Van Daans and their 
son Peter, and Dussel, an elderly 
man. The eight lived in the “Secret 
Annex” for over two years, keeping 
quiet during the day, depending on 
friends for food and supplies, and 
listening to news of the war on a 
radio. But on August 4, 1944, the 
Gestapo, tipped off by an informer, 
penetrated their hiding place, and 
Anne and her family were first sent 
to Ausch Otto Frank, her fa- 
ther, was th ly one of the group 
to survive. Anne died in the con- 
centration camp at Bergen-Belsen 


From the book ANNE FRANK'S 
English translation copyright 
The original ma 


in May 1945—when she was not yet 
sixteen years old. 

Annes diary, which she wrote 
while she was in hiding, made an 
indelible impression on many of us 
because we could so closely identify 
with her fears—and her joys. Re- 
cently, new material from her diary 
was found: Otto Frank, Anne’s fa- 
ther, was in charge of the diary, 
which was restored to him after the 
war, and when he died in 1980, it 
was discovered that he had deleted 
portions of her writing. These new 
additions to Annes diary serve as a 
reminder to us all of her extraordi- 
nary spirit. For in the very worst of 
times, Anne Frank could still write: 
“In spite of everything I still believe 
that people are good at heart.” 

—The Editors 


TALES FROM THE SECRET ANNEX by Anne Frank. Copyright © 1949, 1960 by Otto Frank. Copyright © 1982 by Anne Frank-Fonds, Basel. 
1952, 1959 by Otto H. Frank. Copyright © 1983 by Doubleday & Co., Inc. Used by permission of Doubleday & Co., Inc. 
cripts are in the Anne Frank House in Amsterdam and in the Institute for War Documentation in Amsterdam. 


DO YOU REMEMBER? 


Reminiscences 
of my school days 





talking about school, the instruc-+ | 


tors, our adventures, and—boys. 
When we were still part of ordi 
nary, everyday life; everything 

just marvelous. That one year in 
the Lyceum was sheer bliss; the 
teachers, all that they taught me, 
the jokes, the prestige, the ro 
mances and the adoring boys. 


Do you remember the day I} 


came home from midtown, 
there was a package in the mail 
box, marked “D’un ami—R.?” If 
couldn’t have come from anyon 
but Rob. Wrapped in 
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ARE YOUR FEET TIRED OF FEFLING THE “PINCH”? 








THE ANSWER IS AIR STEP 


Feel the Flex! It's the flexible construction of the Air Step’ 
Comfort Sole” that makes the difference in the fit. Air Step shoes 
come in plenty of fashionable styles and the latest colors. 
Reasonably priced, Air Step shoes won't put the squeeze on your budget. It's 
worth it! When you seek fashionable comfort, the Answer is Air Step. 





Try Air Step comfort for 30 days and love it, or get your money back! 
@ 


alr, : 


\o] Brown Shoe Company, 8300 Maryland Avenue, Box 354, St. Louis, Mo. 63166 « a member of Brown Group, Inc. 





11 mg “‘tar;’ 0.8 mg nicotine av. per cigarette, FIC Report Mar’83. 






—— 


Warning: The Surgeon General Has Determined 
hat Cigarette Smoking Is Dangerous to Your Health. 


Rich enough to be called deluxe R 
Regular and Menthol.  § 





ANNE FRANK 


continued 


ie little parcel was a breast-pin 
orth at least two-and-one-half guil- 
ors, and ultra-modern. Rob’s father 
salt in such things. I wore it two 
ays, and then it broke. 

‘Do you remember how Lies and I 
trayed the class? We had a French 
st. I was pretty well prepared, but 
t Lies. She copied everything from 
e and I peeked at her work—to im- 
rove it! Though Lies’ paper was a 
ee better than mine, probably 
rough the help I had given her, the 
acher decided to give us both a big 
t zero. Great indignation! We went to 
e headmaster to complain and set 
ings straight. At the end of the con- 
rence, Lies blurted out, “But, mind 
u, sir, the entire class had open 
d0ks under the desks!” The head 
romised not to punish the class, 
rovided that all who had copied their 
ork would raise their hands when 
sked about it. Ten hands, not even 
alf the true number, went up. A day 
c two later, we were unexpectedly 
iven the French test all over again. 
ies and I were “cut dead” as traitors. 
_ soon I found myself unable to 












dure this treatment, and I wrote a 


long, pleading letter to Class 16-II, 
begging forgiveness. In two weeks, the 
whole thing was forgotten. 

Do you remember how Pim told Rob 
in the tram that Anne was much pret- 
tier than Denise, especially when she 
smiled, and how Sanne, who was also 
a passenger, overheard this and re- 
peated it to me? And that Rob an- 
swered, “Your nostrils are much too 
wide, Pim!” 

Do you remember that Maurice 
wanted to call on Father to ask if he 
could keep company with his daughter? 

Do you remember that Rob and Anne 
Frank carried on a busy correspondence 
while Rob was sick in the hospital? 

Do you remember how Sam pursued 
me on his bike and wanted to ride hand 
in hand with me? 

Do you remember how Bram kissed 
me on the cheek when I gave him my 
solemn promise not to tell a soul about 
the goings-on between him and Suzy? 

Oh, how I wish that those happy, 
carefree days could come again! 


THE FLEA 


Wednesday, July 7, 1943 We've been 
having another calamity here, Mou- 
schis fleas. We didn’t know cat fleas 
could get on people, but they can. 
Yesterday I caught one on the upper 


part of my leg, then ten minutes later 
one farther down, and in the evening on 
Dussel’s bed there was another running 
around on my leg. He slipped through 
my fingers—the critters are so terribly 
nimble. This morning when I was dress- 
ing in front of the cupboard another of 
those marvels jumped up on me. Id 
never seen a flea that could run and 
jump. I caught him and pretty near 
crushed him, but Mr. Flea managed to 
get away. I sighed and took my clothes 
off again, and examined my naked body 
and my clothes until I found the flea in 
my panties. Less than a second later his 
head was off. 

It’s the honest truth that we’ve got 
all these fleas in the house because of 
the Van Daans’ indifference. For 
months we warned them: “Take your 
cat to the exterminator.” The answer 
was always: “Our cat has no fleas.” 

When the fleas were only too plainly 
proven and the itch kept us awake at 
night, Peter, who simply felt sorry for 
the cat, took a look, and true enough 
the fleas jumped straight in his face. 
He went to work, combed the cat with 
Mrs. Van Daan’s fine comb, and 
brushed it with our one and only 
brush. What came to light? 

At least a hundred fleas! 

We got a spray gun with (continued) 


Puppies need more 
nutrition than adult 
dogs. They need the 
extra nutrition Purina® 
Puppy Chow® brand 
puppy food gives them. 
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continued 


1 kind of flea-flit. Father, Dussel, Mar- 
got and I were busy for a long time; we 
swept and scrubbed and sprayed. Ev- 
erything was full of it, clothes, 
blankets, floors, every nook and 
cranny; nothing was left unflitted. 
Upstairs, too, Peter’s room. The Van 
Daans thought there was no need for 
it in their room. We urged them to do 
at least their clothing, blankets and 
chairs. They said they would. Every- 
thing was taken up to the attic and 
supposedly sprayed. Don’t you believe 
it! The Franks are easy to fool. 
Nothing was done, there was no smell. 


THE BATTLE 


Wednesday, August 4, 1943 After 
about three months of peace, inter- 
rupted by occasional bickering, there 
was a big fight today. It happened 
while we were peeling potatoes early 
in the morning, and no one expected 
it. Pl give the gist of the argument; I 
couldn’t keep up with it all, because 
everybody was talking at once. 

Mrs. Van Daan started it (as usual) 
by saying that anybody who didn’t 
help with the potato peeling in the 


We're 


The words flew thick and fast, Mrs. 
Van Daan accused Dussel of playing a 
double game (I think so, too), Mr. Van 
Daan said something to Mother about 
community spirit, and said he worked 
so hard they should have pity on him. 
Then he suddenly started shouting: “It 
would make more sense for the chil- 
dren to help a little more instead of 
always sitting there with their noses 
stuck in books; there’s no need for girls 
to learn so much!” (Modern, isn’t he?) 
Mother said pretty calmly that she 
couldn’t bring herself to feel sorry for 
Van Daan. 

Then he started in again: “Why 
don’t the girls ever carry the potatoes 
upstairs and why don’t they ever get 
hot water? They’re not all that weak.” 

“You're crazy,’ Mother shouted sud- 
denly, and that kind of frightened me; 
I wouldn’t have thought she’d dare. 

Van Daan also had the effrontery to 
say that Margot’s washing up morning 
and noon for a whole year was really 
no work at all. 

When Father heard what had hap- 
pened, he wanted to run upstairs and 
give Van Daan a good piece of his 
mind, but Mother thought it better to 
tell the man that if everyone should 
only take his own chestnuts out of the 


1g another Cohamig 


Then everything goes fast, fast, fastl 
Margot and I take turns helping wi 
the washing. Seeing it’s bitter cold 
down below, we’re glad to be wearin | 
long trousers and scarves. Meanwhile, 
father is busy in the bathroom; at} 
11:00 Margot (or I) goes into the bath 
room, and then we’re all clean again. | 

11:30: Breakfast. I won’t say any 
more about that, because theres 
enough talk about food without m 
contribution. 

12:15: Everybody does something 
different. Father in overalls gets dowml 
on his knees and brushes the carpet s 
hard that the room is cloaked in a big 
cloud of dust. Dussel makes the bedg| 
(all wrong, naturally!), meanwhile 
whistling the same old Beethoven via | 
lin concerto. Mother can be hear 
shuffling across the floor while shi 
hangs up the washing. 

Mr. Van Daan puts on his hat and 
disappears into the nether regions, 
usually followed by Peter d 
Mouschi. Mrs. Van Daan puts on " 

i] 


long apron, a black woolen vest and 
overshoes, ties a thick red woolen 
shawl around her head, takes a bundle 
of filthy washing and, after a well, 
rehearsed washerwoman’s curtsy, als | 
goes down to the washtubs. | 


ar 





morning would have to help in the 
afternoon. Nobody answered, and that 
didn’t suit the Van Daans at all be- 
cause a minute later Mr. Van Daan 
said the best way would be for every- 
one to peel his own potatoes, except 
Peter, because potato peeling wasn’t 
suitable work for boys. (You see his 
brand of logic!) 

And Mr. Van Daan went on: “I also 
fail to see why the men should always 
help; that’s a very unfair distribution 
of labor; why should one do a lot more 
work for the community than the oth- 
ers?” At that point Mother stepped in, 
because she saw where the discussion 
was heading: “Aha, Mr. Van Daan, I 
see what you're getting at, you're go- 
ing to say the children don’t work 
enough. Don’t you realize that when 
Margot doesn’t help, Anne does, and 
vice versa? Peter d ‘sn’t help ei- 


ther, but in his case u think it un- 
necessary. Well, I find it unnecessary 
for the girls!” 

Then Mr. Van Daan barked and 
Mrs. Van Daan spluttered, Dussel 
tried to calm them down, and Mommy 
shouted. The confusion was frightful, 
and there was poor little me, watching 


our supposedly “wise parents” literally 
t each other’s throats. 


fire, then everyone should have to live 
on his own money. 

My conclusion is this: the whole fuss 
is typical of the Van Daans, always 
warming up the same old slops. If Fa- 
ther weren’t much too good to such 
people, he could remind them that we 
and the others literally saved their 
lives. In a labor camp they’d have to do 
worse things than peel potatoes .. . or 
even hunt cat fleas. 


SUNDAY 


February 20, 1944 What happens 
during the week in other people’s 
houses happens on Sunday here in the 
Secret Annex. While other people put 
on their fine clothes and go walking in 
the sunshine, we here are scrubbing, 
sweeping and washing clothes. 

8:00: With no consideration for the 
late sleepers, Dussel gets up at eight. 
He goes to the bathroom, then down- 
stairs, then up again, and then in the 
bathroom he does a big washing that 
takes a whole hour. 

9:30: The stoves are lit. The black- 
out curtains are taken down and the 
Van Daans go into the bathroom. 

10:15: The Van Daans whistle, the 
bathroom is free. On our floor the first 
sleepy faces rise from their pillows. 


Margot and I do the dishes and 
straighten the bedroom a little. 
12:45: When everything is dry an 
only pots and pans are left, I go down 
stairs to dust and, if I’ve done washing 
in the morning, to clean the washtub. 

1:00: News. ~ 

1:15: One of us has his hair via 
or cut. Then we all get busy peelin 
potatoes, hanging up washing, waxing 
the stairs, scrubbing the bathroom. 

2:00: After the Wehrmacht commu; 
niqué we wait for the music program 
and coffee and all is calm again. Who} 
can tell why the grown-ups here have} 
to sleep all the time? By eleven lt 
in the morning you see some of the 
yawning and often enough you he 
them sighing: “Oh, if only I coul 
stretch out for half an hour!” 

It’s really no joke between 2:00 and 
4:00 in the afternoon to see nothing 
but sleepy faces wherever you go. In 
our room Dussel, in the living room 
Father and Mother, and upstairs the 
Van Daans, who exchange wel 


| 


places in the afternoon. Oh well, i 
can’t be helped; maybe I'll understan 
when I’m as old as they are. 

Anyway, they sleep even longer or | 
Sunday. No point in going upstairs 
before 4:30 or 5:00, because (continued) 


LADIES’ HOME JOURNAL + OCTOBER 198} 





. a 


Lee eee 


Send for Cascades Crystal Keepsake now. 


Put yourself in the holiday spirit with a beautiful full lead crystal ornament from Cascade—its 
a limited edition. Just mail in the certificate below with $10 and the net weight statements from 
‘two boxes of Cascade (or one box of Convenience size). You'll want Cascade on hand for the 
holidays too, because it leaves dishes and glasses virtually spotless. 








.. beautifully clear. Just right for 


the holidays and all year round. See required certificate for complete details. 


Cascades 
_ Holiday Ornament Offer. 


Cascades Holiday Table Ornament is round 
| (approx. 33” in diameter x %” thick) with a 
‘holiday design cut into it. Offer expires 
January 31, 1984. Made in Japan. 

PLEASE NOTE 

|THE FOLLOWING TERMS: 

11. Offer good only in U.S.A. 

2. The attached certificate may not be 
mechanically reproduced and must 
accompany your order. 

'3. Your offer rights may not be assigned or 

erred 

4. Limit 10 ornaments per name or address. 

5. Please allow 6-8 weeks for delivery. 

6. Offer expires January 31, 1984. 


---------- a ee ee 


CASCADE CRYSTAL HOLIDAY ORNAMENT CERTIFICATE (CASH REDEMPTION VALUE 1/20 of I*) 

Enclosed are the net weight statement(s) from two Family Size (65 oz.), King Size (50 oz.), two Giant Size 
(35 oz.), two Regular Size (20 oz.), or one Convenience Size (85 oz.) PLUS $10.00 for each ornament ordered. 
NOTE: Make check or money order payable to Cascade Crystal Ornament Offer. 

Please send my Crystal Ornament** shipping charges paid, to: 





NAME (Print clearly—proper delivery depends on a complete and correct address) 
ADDRESS 

CITY 

STATE ZIP CODE *Made in Japan 


Place in a stamped envelope and mail to: Cascade Crystal Ornament Offer 
P.O. Box 5534, Dept. LHJ, Maple Plains, Minnesota 55393. 





“For virtually spotless dishes, nothing beats Cascade?’ 





ess House crystal collects compliments. Not dust: 


The best crystal is the crystal you use. Princess House. Because it not 


only makes special occasions special. It makes every occasion special. 


Princess House 


A Colgate-Palmolive Company 1-800-343-5940 


ANNE FRANK 


continued 
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until then they’re all in dreamland. 
Late afternoon is the same as week- 
days, except for the concert at 6:00. 
Once we've eaten and washed up, 
’'m happy—another Sunday is gone. 


MY FIRST ARTICLE 


February 22, 1944 [| wanted to write 

about somebody, and as | had already 

described most of the other people in 

the house, I thought of Peter. The boy 

always keeps himself in the back- 

rround and, like Margot, never causes 
sension. 


9 WARRANTY TO Cons, 
ye tM 
~ . cw 
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Good Housekeepii 
% PROMISES nde 


% Ss 
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This seal applies to 
“The Princess House 
Collection Only” 


If, toward evening, you knock on the 
door of his room and hear him call a 
soft “Come in!” you may be sure that, 
on opening the door you'll find him 
looking at you through two of the 
steps of the ladder to the attic and 
saying, “So!” in a gentle, inviting tone. 

His little room is—what is it really? 
I think it is a passage to the attic, very 
narrow, very drafty, but—he has 
turned it into a room. When he sits at 
the left of the ladder, there’s surely no 
more than a yard’s space between him 
and the wall. There stand his little 
table—laden, like ours, with books— 
and a chair. 

On the other side of the ladder, his 






bike hangs from the ceiling. Useless at 
present, it is carefully wrapped in 
brown paper, but a small chain, dan- 
gling from one of the pedals, is still 
visible. This corner is completed by a 
lamp with an ultra-modern shade, 
made from a piece of cardboard coy- 
ered with strips of paper. 

On one wall hangs a wooden case|} 
that now serves as a cabinet for such 
articles as a shaving brush, a safety 
razor, a roll of plaster. Two of the walls|} 
are covered with green jute, and the 
other two are generously plastered|) 
with pictures of more or less beautiful 
movie stars and advertising posters, 
Grease and scorch spots should cause 
no surprise, for it is to be expected 
that, with so much stuff in a small 
space, something or other is bound to} 
get dirty in a year and a half. Thejf 
beamed ceiling also is no longer injff 
good condition and, since there are 
leaks in the roof and Peter’s room is in 
the attic, he has spread some sheets of 
cardboard to catch the drip. Innumera-iff 
ble water spots and rings show that)}) 
this protection is far from adequate. 

After all this, everyone should know)} 
each nook and cranny of Peter’s room, ] 
but not, of course, the inhabitant him- 
self. And now it’s the turn of the owner 
of all these glorious possessions. 

There’s a_ sharp. difference inj} 
Peter's appearance on weekdays and} 
Sundays. Weekdays he wears cover- 
alls, from which he rarely separates 
himself, as he objects to having the 
things washed too often. I can’t imag-| 
ine the reason for this attitude, except 
that he fears his favorite piece of ap- 
parel might wear out that way. At any| 
rate, it has just been laundered, and|} 
its color—blue—is once more recog- | 
nizable. Round his neck Peter wears a\/ 
blue scarf, which is apparently just as/|}} 
dear to him as the coveralls. A heavy 
brown leather belt and white woolen|§ 
socks complete his weekday attire. But 
on Sundays Peter’s clothing may be|jj 
said to undergo a rebirth. Then he ||); 
wears a handsome suit, a fine pair of! |p 
shoes, a shirt, a necktie—everything)|} 
that belongs to a young man’s nice}, 
wardrobe. 

So much for Peter’s appearance. As|})! 
for the man himself, I have changed) 
my opinion radically of late. I used to|| 
think him dumb and slow, but nowa-||), 
days he is neither the one nor the|) 
other. Everybody agrees that he has). 
grown into a fine young fellow. I know 
in my heart that he is honest andi 
generous. He has always been modest) jf, 
and helpful, and I think that he is) 
much more sensitive than people give}|}) 
him credit for. He has one preference|f: 
that I shall never forget—the cats. 
Nothing is too much trouble where|j 
Mouschi or (continued on page199) 
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Springtime 
Promenade 


The premiere issue in a Lenox 
‘bute to American fashion—created 
' under the guidance of our 
‘ountry’s leading costume experts. 


___ Individually crafted of fine 
hand-painted porcelain. Available 
. only by advance reservation. 


che spring of 1845 and a lady of fashion is 
gastroll through the park. As she walks, 
legant layers of silk taffeta rustle with 

7 step. Her “melting candle” sleeves, lace 
r, kid gloves and eyelet parasol identify 
sa lady of impeccable style. 


springtime Promenade’ is the first issue 
» American Fashion Figurine Collection 
’nox, created under the guidance of 
iguished fashion authorities—Vera 

vell, renowned fashion designer; Carrie 
ins, award-winning Broadway costume 
ner; Robert Riley, Fashion Institute of 
nology and Matthew Kiernan, Costume 
‘ty of America. This lovely figurine is 
rically accurate down to the finest detail. 


' A handcrafted work of art. 


eived and designed by the artists of 

x and created exclusively under their 
tion by master craftsmen in Japan, each 
ne is individually crafted of the finest 

‘e porcelain—capturing extraordinary 
/ from the rosettes on the bonnet to 

ce on the sleeves, collar and parasol. 


illed artisans paint each piece by hand, 
‘ng a delicately colored work of art of 
iparable beauty. And, each figurine is 
llished on its base in pure 24 karat gold 
he title and the world-famous Lenox 
mark...the symbol of unsurpassed 
‘y and craftsmanship. Of course, your 
action is completely guaranteed. 


wvailable Only Direct from Lenox 


‘igtime Promenade” is available only by 
vation direct from Lenox and will not be 
nrough dealers or galleries. The original 
price is $95, payable in monthly install- 
3 of $19 with no finance charge. Each 
1e is accompanied by a Certificate of 
onticity and literature on the history 
erican fashion. 


ice each figurine is individually hand- 
d, please allow 6 to 8 weeks for delivery. 
vations are accepted in sequence and 
1 be postmarked by November 30, 1983. 
ler, mail the reservation application 
_ TOLL-FREE 1-800-228-5000. 





Shown 
smaller than 
actual height of 8 














card account the full amount of $95*, plus $2.25 
shipping and handling, after my figurine has been 
shipped to me. 

O MasterCard OVISA (O American Express 
*Plus New Jersey sales tax if applicable. 

Account No. Expires 


Signature 





All orders are subject to acceptance 


RESERVATION APPLICATION 


Lenox Collections, Inc. 1983 








[is Please enter my reservation for ‘“‘Springtime Promenade, ”’ the first issue in The American Fashion 
Figurine Collection by Lenox. I need send no money now and prefer to pay as follows: | 
DIRECT. I will be billed for a deposit of $19*, Name | 
| plus $2.25 shipping and handling, in advance of (please print) | 
shipment. After shipment, I will be billed for Address 
the balance in 4 equal monthly installments of r 
$19* each. 
0 BY CREDIT CARD. Please bill the following credit City State 





Zip 


Please mail before November 30, 1983. 


Mail to | 


LENOX | 
COLLECTIONS | 
1 Prince Street, CN 01338 

Trenton, New Jersey 08638-0338 al 
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These tips and 
recipes will help you 
kick off a fantastic 
pre-game feast. 


By Bert Greene 


According to a sports buff of my ac- 
quaintance, the most stimulating 
phrase in a football fanatic’s lexicon 
(after “touchdown,” of course) is the 
term: tailgate picnic! 

The idea of dining alfresco in a 
parking lot started some years ago, 
according to NFL lore, when a sports 
enthusiast discovered that the open- 
ended rear of his station wagon made 
a perfect stand-in for a trestle table. 
Before you could say the words 
“hamper and grill,” pre-game gas- 
tronomy had become the alternative 
to cold hot dogs and warm beer. Ev- 
ery Sunday, come rain, shine, bliz- 
zard or heat wave, one will find sta- 
dium parking lots across the nation 
crammed with vehicles of every con- 
ceivable size and style, each tem- 
porarily transformed for serving a 
buffet or barbecue. 

But it takes more than merely 
parking a car to make a tailgate pic- 
nic into a superbash. 

The following recipes are some of 
my favored autumn picnic foods, on 
or off a tailgate. Each dish is planned 
to feed approximately six to eight 
people—or two carloads! 


HERB-STUFFED EGGS 





Pre-game picnic fare is often con- 
sumed vertically so it must be light, 
handy and easy to digest. The best 
finger food to start off with, accom- 
panied by a Bloody Mary, is an old 
standby with a look and a 
smashing flavor 


new 


8 hard-cooked eggs 

Yq cup mayonnaise 

1 teaspoon Dijon mustard 

1 teaspoon capers, washed and 

mashed 

1 small shallot, minced 
Freshly ground pepper 
Fresh dill sprigs (optional) 


Cut each egg in half length vise. Re- 


-| jerrific tailgates 


move yolks and crumble into a large 
bowl. Mash yolks; add mayonnaise 
and stir until smooth. Stir in Dijon 
mustard, capers, shallot and pepper 
to taste. 

Fill each egg half with a mound of 
filling. Decorate each egg half with a 
small sprig of fresh dill. Serves 8. 





TEX-MEX SEVICHE 





Seviche (sometimes spelled “ceviche”) 
is a spicy South American dish of 
seafood pickled in lime juice, that 
may be prepared several days in ad- 
vance. This is a Texas version. 


1% to 2 pounds flounder, tile fish or 
cod (or a combination) 
cup fresh lime juice 
Y4 cup chopped shallots 
1 garlic clove, minced 
Y4 cup chopped parsley 
peeled and seeded tomato, cut 
into strips 
3 tablespoons finely chopped green 
chili peppers 
1% tablespoons canned green chili 
salsa 
YQ teaspoon salt 
Y2 teaspoon freshly ground pepper 
Yq cup chopped fresh coriander 
(cilantro) leaves 
Y% cup olive oil 


Cut fish into thin strips about 2 
inches long and % inch thick. Cover 
fish with lime juice. Add the remain- 
ing ingredients except for the oil. 
Toss well and refrigerate at least 6 
hours. Stir in oil before serving. 
Makes 6 to 8 servings. 


— 


—_ 


MUSTARDY BROILED CHICKEN 


Cold, broiled chicken is—hands 
down—the most welcome lunch break 
a partygoer will encounter. The fol- 
lowing crispy, crunchy, mustard- 
coated version fills the bill perfectly. 
2 broiler-fryer chickens (212-3 


pounds each), cut up 
6 tablespoons butter 








Score points before the football 
game with a scrumptious picnic— 
served from the back of your car. 





or margarine, melted 
2 tablespoons olive oil 
Salt and freshly ground pepper 
6 tablespoons Dijon mustard 
3 large shallots, minced 
Y2 teaspoon chopped fresh thyme or 
1% teaspoon dried 
Y2 teaspoon chopped fresh basil or 
Yq teaspoon dried 
Pinch of cayenne pepper 
3 cups fresh bread crumbs 


SE ee 
Preheat broiler. Place chicken in a 
shallow baking dish. Combine butter 
and oil; brush chicken with some of 
this mixture. Broil chicken 6 inches 
from heat source, 10 minutes on each 
side, basting often with butter mix- 
ture. Sprinkle with salt and pepper. 

Combine mustard, shallots, thyme 
basil and cayenne; gradually whisk) 
in half of remaining butter mixture 
until thick and creamy. Spread mix- 
ture over chicken; roll in bread 
crumbs. Broil chicken, approxi- 
mately 10 minutes on each side. 
Makes 6 to 8 servings. 


RUSTIC SCIOCCO 





Rustic sciocco (pronounced Scotch- 
oh!) is a Sicilian stuffed bread, red- 
olent of cheese, tomato, sausage and 
all the good Italiar’flavors that pizza 
and hero lovers dote upon. Make it 
the night before and serve it chilled 
or lukewarm, but be sure the slices 
are easy to handle; three quarters of 
an inch thick is just right! | 
Dough 

1 package active dry yeast 

Pinch sugar 

1 cup warm water 

3 to 3% cups all-purpose flour 

Y2 teaspoon salt 


Filling 





| 
Olive oil | 
Y2 pound hot Italian sausage | 
Y2 pound sweet Italian sausage 
3 tablespoons butter or | 
margarine | 
Y2 cup finely chopped onion 
1% teaspoons minced garlic | 
2 cans (8 oz. each) tomato sauce | 
Y teaspoon basil 
Yg teaspoon oregano 
Ye teaspoon pepper 
Ye cup chopped Italian parsley 
(leaves only) 
Y cup ricotta cheese 
1 cup grated aged provolone or 
caciocavallo cheese 








Cornmeal (continued) 


THE BEST TEST OFA 
| SEALY POSTUREPEDIC 
IS YOU. 


Can sleeping on a Sealy 
Posturepedic® really make a dif- 
ference in the way you look and feel? 
See for yourself. 

Come feel Posturepedic’s 
smooth, luxurious, deep quilting; the 
5 layers of cushioning that give you 
the ultimate in sleeping comfort. 
| Come test Posturepedic’s unique 

back-support system, designed in 
cooperation with leading orthopedic 
surgeons. 

Come choose the combination 
of firmness and comfort that’s just 
right for you. 

You'll see the difference 
Posturepedic makes in a mattress. 
And people will see the difference 

Posturepedic makes in you. 



































© 1983 Sealy, Inc. 





TAILGATE PICNIC 
continued 
Dough: In a large bowl qisdl 


yeast and sugar in water; | 
stand 10 minutes. Stir in 2% cuj 
flour and salt. Turn out on 
lightly floured surface and kneg 
in ¥ to 1 cup flour until smoo 
and elastic, about 8 to 10 minute 
Place dough in greased bow]; tu 
to grease other side. Cover tight] 
let rise in warm place until do 
bled in bulk, 1% to 2 hours. | 
Filling: Meanwhile, rub a lar{ 
heavy skillet with olive oil. R 
move sausage from casing; crur 
ble and brown on all sides ov) 
medium heat. Cook covered 
minutes. Remove sausage and co 
slightly. Pour off drippings ar 
wipe out skillet. Melt butter | 
margarine in skillet; saute oni¢ 
and garlic until transparent. Ac 
tomato sauce, basil and oregan 
Cook over low heat for 30 mi 
utes. Season: with pepper. St 
parsley into tomato sauce. 

Punch dough down and turn of 
onto floured surface. Knead 3 mij 
utes. Roll out to a 12x18-inch re 
tangle; brush with olive 0| 
Spread sauce over dough. Sprink® 
crumbled sausage over sauce | 
a single layer. Dot with ricot 
cheese. Sprinkle with provolone. 

Turn in the edges of the doug) 
Beginning at an 18-inch side ar 
using a long spatula or yot 
hands, fold a 3-inch section t 
ward the center; fold section ov 
again twice. 

Sprinkle a baking sheet wij 
cornmeal. Place dough on shee 
seam side down. Cover with § 
flour-dusted towel and let rise\— 
hour in a warm place. 

Preheat oven to 350°F. Brus 
dough lightly with oil. Bake 45° 
50 minutes, or until golden. Co 
on a wire rack. Serve cut into 
inch pieces. Makes 8 servings. 


COLD STRING BEANS 
VINAIGRETTE 











Outdoor salads should not hai 
too many ingredients nor too mut 
dressing, as they are messy to ed 
The following mix of tend 
legumes is best made in advan 
and then tossed at the last mij 
ute—with the aid of two forks an 
a jar of dressing toted separately, 


of luxury carpets, all caret elected from America’s finest 
ills. And all made of Agg@@Vinylon—the original soil, stain, 

else cimecseteel: on 
MBean eel 


1'% to 2 pounds green beans, 
trimmed, and cut French- 
style 

1 red onion, halved, thinly slicecy 
Y4 cup chopped fresh basil leave 
Y2 teaspoon chopped fresh thyn 
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or 4 teaspoon dried 
Ya cup chopped fresh parsley 
1 large garlic clove, crushed 
Y2 teaspoon coarse salt 
1 teaspoon Dijon mustard 
Juice of /2 lemon 
Ya cup vegetable or olive oil (or a 
combination) 
2 teaspoons red wine vinegar 
Y2 teaspoon freshly ground 


pepper 


Drop string beans into a large pot 
of boiling salted water. Cook until 
just barely tender, about 4 to 5 

} minutes. Rinse under cold run- 
ning water to stop the cooking, 
then drain. 

Combine string beans, sliced 
onion, basil, thyme and parsley in 
a medium bowl. Toss. 

Place garlic and salt in a small 
bowl. Mash together with the 
back of a spoon until the mixture 
forms a paste. Stir in mustard and 
lemon juice. Whisk in oil, vinegar 
and pepper. Pour over beans. Toss 
until well coated. Chill before 
serving. Makes 6 to 8 servings. 


LEMONY ANGEL FOOD 


This lighter-than-air cake (deli- 
cately lemon-flavored) is the hap- 
piest ending in my _ repertoire. 
Bring it along in a metal container 
(or a sheaf of heavy-gauge alumi- 
num foil) to keep it moist. 


1 cup sifted cake flour 
12 cups granulated sugar, divided 
1% cups egg whites (about 10), at 
room temperature 
1% teaspoons cream of tartar 
Ya teaspoon salt 
2 teaspoons lemon juice 
¥4 teaspoon finely grated lemon 
peel 
4 drops almond extract 
¥4 cups sifted confectioners’ 
sugar 


poons lemon juice 
2 teaspoons milk 
Finely slivered lemon rind 


Preheat oven to 325°F. Sift the 
flour and ¥ cup granulated sugar 
together four times; set aside. 

In large mixer bowl beat egg 
whites until foamy; add cream of 
tartar and salt. Continue to beat 
until soft peaks form. On high 
speed, add remaining granulated 
sugar: Sprinkle it, 2 tablespoons 
at a time, over egg whites and 
beat at high speed for a few sec- 
onds after each addition, scraping 
sides and bottom of bowl occasion- 
ally with rubber spatula, until 
egg whites are firm and shiny. 
Then beat in 2 teaspoons lemon 
juice, grated lemon peel and al- 
mond extract. 

Sift about % cup flour mixture 
over the meringue. Carefully fold 
in with rubber spatula until 
mixed. Continue to sift and fold 
until all flour is incorporated. 
Spoon batter into an ungreased 
10-inch tube pan. With rubber 
spatula, cut through batter 3 or 4 


times to remove any air pockets. | 


Bake 1 hour. Invert pan over a 
funnel or bottle and cool cake 
completely, at least 2 hours, before 
unmolding it. 

In a bowl, combine confection- 
ers’ sugar, scant 2 tablespoons 
lemon juice and milk; stir until 
smooth. Drizzle over cake. Deco- 
rate with slivered lemon peel, if 
desired. Serves 8 to 10. End 


Bert Greene’s latest book, Honest 


American Fare (Contemporary 
Books, 1981), received the R.T. 
French Tastemaker’s Award as the 
best American cookbook of the 
year. 
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Now ...at home over 
coffee... explore Kirsch 
window treatments to your heart’s 
delight. 132 pages of ideas, measur- 
ing how-to, color photo samples so 
lifelike you can almost feel their 
texture. Includes rods for fabric 
treatments, verticals & mini-blinds, 
custom & pleated shades, etc. 
Only $3. 





Pr  eoneer une 


Send $3 in check or money order to: 


Kirsch 
P.O. Box AU-1083 
Sturgis, MI 49091 





Name 





Address 
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Fashions and Home Furnishings 
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NEW YORK. MACY'S HERALD SQ... MANHASSET. SAN FRANCISCO, CENTURY CITY, BEVERLY HILLS. SOUTH COAST PLAZA 
BULLOCK’S WESTWOOD. WASHINGTON, CHICAGO, OAKBROOK, NORTHBROOK, PHILADELPHIA, ARDMORE, BOSTON 
CHESTNUT HILL. WESTPORT. STAMFORD. ATLANTA, RIVERSIDE SQ. NJ.. SHORT HILLS N.J.. PRINCETON. BALTIMORE 
FT. LAUDERDALE. DALLAS. HOUSTON, BEACHWOOD. SEATTLE. ST LOUIS. TROY. PITTSBURGH, PROVIDENCE 


For information or mail order call 1-800-367-2000. For 1983 Catalog Kit send $4.00 to Laura Ashley 
Dept. 270 Box 5308, Melville, N.Y. 11747 


Wemen getting ahead 


Are you getting the 
most out of your job 


and making the most 


of yourself? Here are 
answers to your 


| questions on working 


| life—in the office 
| and at home. 


By Shirley 
Sloan Fader 


I'm filling my life with stress 
by leaving work assignments 
; until the last minute. Each 


§ time, I promise myself “never again 
but it doesn’t work. How do I sto, 
procrastinating ? 


EZ 








liam J. Knaus, a specialist in 

the cause and cure of procras- 
tination, says one of the commonest 
reasons for procrastinating is fear of 
failure or of not doing the job per- 
fectly. His advice: Accept the fact that 
you'll turn out an adequate job, not a 
masterpiece, and it will be easier to 
face the task and do it. 

Another good cure is to allow your- 
self to do the assignment bit by 
bit instead of sticking to an all-or- 
nothing approach. Decide you'll work 
on it for just ten or fifteen minutes. 
You may find that once you start, 
you'll be able to work much longer. 

You also may be getting secret 
emotional payoffs from procrastinat- 
ing—such as the excitement of a last- 
minute triumph when you do finish 
on time. Two books that can help you 
are: Do It Now, How to Stop Pro- 
crastination, by Dr. William J. Knaus 
(Prentice-Hall, $5.95) and How to Put 


A Clinical psychologist Dr. Wil- 


More Time in Your Life, by Dru Scot 
(Rawson, $2.75). 


My husband keeps telling 
Q to let his contacts help me find 
the kind of job I want. But 
don’t like using people. Am I being 
terribly naive? 
Youre not “using” people 
Many women make the job 
hunting mistake of wanting t 
show that they can do it by them 
selves. Yet job-placement experts eg 
timate that for most industries 
somewhere between 75 and 90 per 
cent of the better job openings ar 
never advertised. They’re filled b 
people who heard about the i 
through contacts. In his new boo 
The Professional Job Search Progran 
(John Wiley, $17.95), Burton E. Lip 
man recommends using any conned 
tions you have: “Consider how man 
hundreds of people will be ae 
the same ad for a job or writin} 
‘Dear Sir’ letters.” 


I hate my job and want to qu 
Q so that I have more free ti 

to look for something a | 
better. Is this a good idea? 


Don’t quit. You will have 
A much harder time finding 
new job, since prospective em 


ployers put great emphasis on youl 
being currently employed. To ou 





ee 


it’s proof that someone thinks you’ 
worth a salary. When you're une 
ployed—even if it’s not your fault—i 
makes them cautious about hirin 
you. For that same reason, anyon 
who is about to lose her job becaus 
of the recession should ask her cur 
rent boss for permission to continu 
saying she’s employed and for th 
right to continue receiving busines 
phone calls at her old job. 


I'm frightehed by my _ boss 
plans to install automated of 


fice equipment. The thought a 
working with the machines upset 
mé, but I like my job and don’t wan 
to quit. What should I do? 


the prospect of office autom 

tion. But a study sponsored bj 
Kelly Services, Inc., found that one 
employees have training and experi 
ence with the machines, their a 
ieties disappear. Nineteonth-coaia 
workers were probably just as un 
easy about the typewriter when i 
was first introduced into offices. It) 
just a matter of getting used to thi 
century's automation. (continue 


A Most people are frightened b 
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The Tapp 


PO! 


nok 


he teem obtrene 


Get it all. A microwave oven, a ceramic cooktop and a self- 
cleaning oven. With a beautiful Tappan Cooking Center, all you 


need is a 30-inch space. 


So visit the Tappan dealer nearest you for a complete 
showing of our all-in-one ranges. Everything from gas, electric 
and microwave combinations to Convectionaire®— the range 
that cooks most foods up to 50% faster, at lower temperatures. 
There’s sure to be a Tappan range that fits your cooking 


needs...and your price range. 


The Tappan Cooking Center. It does so much in so little space. 


TAPPAN [S COOKING 


Tappan Appliances, Mansfield, Ohio 44901 


Dea is optional. 


=|| Microwave 


Cooks foods quickly and evenly. 
By temperature or time. Just 


¢ ee) a Col Tol ae Defrost, ae 


Ceramic Cookto 
Heats up fast for efficient range-top 


cooking. Beautiful to look at as well as 
to cook on. No more messy clean-ups. 
\ Spill-overs wipe clean easily. 
‘ 


o Self-Cleaning Oven 


| The big capacity oven has a con- 
| venient waist-high broiler with 
Me reO sien mos ieee Om lee iiekeis 
_ selected te peratures best for 
Ghia ae of 





o Center doe” 








HANDLINC 
JOB INTER\ 





‘OdR 


EWS 


AE 
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Sound like a winner. Comments 
such as “I would do anything to work 
here” or “I really need this job” make 
you sound desperate. No one wants to 
hire a loser. 

Encourage the interviewer to 
talk. Professor Kenneth N. Wexley, 
of Michigan State University, has 
conducted major research on job in- 
terviews. His studies have shown 
that the more the interviewer domi- 
nates the conversation with a poten- 
tial employee, the higher he or she 
usually rates the applicant. Ques- 
tions regarding the _ interviewer's 







ideas about the company, the naturg 
of your job, even about the inter 
viewer's own career with the comij 
pany are all good springboards. 
Just like me. Professor Wexley 
has also discovered the interviewe 
often rates you higher when you lis 
ten carefully and then emphasi 
whatever you can about yourse 
that’s similar to the interviewer's pe 
sonal ideas and life experiences. | 
can be anything at all—hobbies 
where you both grew up, how man 
children you have—whatever create 
a “we're alike” atmosphere. 

In the beginning. Try to creat 
the pleasant “we’re alike” mood wit 
the questioner as soon as you ca 
Other industrial research has foun 
that most interviewers make up thei 
minds about you in the first few min 
utes of the interview. 


What’s their problem? You ca 
build on the good initial impressio 
you've established at the start 
the interview by subtly ascertainin 
what abilities your potential emplo 
ers think are needed for this io 
Then, instead of going on about yo 
many skills, concentrate on how vl 
various talents match the prospecti\ 
employer's needs. 
Be prepared.» Before the inte 
view, come up with short exampl§ 
you can use to illustrate the abilitilf 
this particular job is likely to 7 
quire. For example, don’t just say, 
enjoy responsibility.” Say somethit 
more specific, such as, “My curre 
boss travels thirty-five percent of i 
time. I’m expected to make most 
the daily decisions while he’s got 
and I enjoy doing it.” 
Job offer first, money las 
Parry questions about what mon( 
you want with, “First let me find o 
what the job involves, the proble 
I'd be dealing with, what you’d tl 
me to accomplish. Z 
Once a company makes a job offé 
it obviously wants-to hire you and | 
a result will probably be somewh 
flexible about money. Have the cor 
pany suggest an appropriate sala 
If necessary, you can always nego) 
ate for more. But it saves you fro 
sabotaging yourself by asking f 
$16,000, for example, when they ¢ 
pected to pay $18,000. If you do ha 
to suggest salary, name a figure, n 
a price range, or they’ll seize on t! 
lower number and hang on to it. Et 





Shirley Sloan Fader is a job/caré 
specialist. Her recent book is Sw 
cessfully Ever After (McGraw-Hi 
$6.95), a career guide for recent gra 
uates and all young women. 
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By Deborah S. James 


Turn old relics into new treasures this 
fall, with a little tender loving care. 


I love antique pine furniture 
Q and recently purchased such a 

table at a flea market. Unfor- 
tunately, the table is painted. Is it all 
right to strip the paint, and how 
should I care for the table once it’s 
been stripped? 





antique pine table, make sure it 

is really pine, since that will 

affect how you treat it. If you can’t tell 

because of the paint, rub a fine grade 

of sandpaper on an inside corner of a 

drawer until you get to the wood. This 

may require a lot of patience on your 

‘part, since some pieces have up to 
twenty coats of paint. 

Once you've established the identity 
of the wood, examine the paint itself. 
Many older pine pieces still have their 
original paint—which increases their 
value—so have a professional ap- 
praise your table before you strip it. 
One of the most valuable of these old 
finishes is a milk-base paint that was 
used three hundred years ago. Made 
‘with a base of milk instead of oil, this 
paint was colored with berries, clays 
and even animal blood during the 
slaughtering season. 

Should the paint prove to be old and 
valuable, you'll want to leave the piece 
in its original state. Even chipped or 
cracked paint should be left alone, 
according to George Grotz, author of 
The Furniture Doctor (Doubleday, 
1983), since there is really no way to 
restore old milk paint without de- 
stroying the character of the piece. 
And don’t wax your painted table ei- 
ther—coating the paint with anything 
will lessen its value. 

If you opt for a natural rather than 
a painted look, assuming the finish is 
not the original, you can either strip 
the table yourself (Grotz’s book will 
tell you how—just be ready for a lot of 


A Before you do anything to your 


Learn how to solve your decorating problems— 
follow the expert advice given in this column 
by interior decorators and designers. 


hard work!) or have it done profession- 
ally. Professionals use a variety of 
methods to strip furniture that just 
aren’t available to amateur restorers. 
For example, Tony Vincent, a special- 
ist in antique pine furniture, sands 
his English and Irish pieces first, and 
then actually boils them. 

Once your pine has been stripped, 
Vincent suggests using a silicone wax 
to protect it, since, unlike other waxes, 
it will not build up over a period of 
time. Reapply the wax one to four 
times a year, depending on how much 
the furniture is used. But don’t put off 
waxing for too long if it’s needed. A 
good waxing both protects your invest- 
ment and saves you time and energy, 
since you'll be able to clean most dirt 
and spills with just a damp rag. 


I've inherited some beautiful 
Q old table linens, but they are 

badly stained. Is there any 
way to clean them safely? 


The most important thing to 
A keep in mind with any fragile 
fabrics is not to use any type of 
chlorine bleach, since it will weaken 
the fibers. 
To treat stains on antique linens, 


says Muriel Clarke, proprietor of 
Trouvaille Francaise in New York 
City, you must first try to determine 
which of three basic categories the 
discoloration falls into: yellow from 
age, or stained with food or rust. 

For yellowing, which occurs natu- 
rally from aging and dust, soak the 
linens in a mixture of oxygen bleach 
(as opposed to chlorine bleach), such 
as Snowy, and lukewarm water to 
brighten them. Make sure that you 
use a white enamel basin to protect 
both the items you're soaking and 
your sink. For food stains, Clarke sug- 
gests soaking the items in an enzyme 
pre-soak such as Biz. If the stains are 
very stubborn, you may have to try a 
second soaking using a combination of 
Snowy bleach and Biz. 

Brown (continued on page P.S. 12) 
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There's a lot 
you could be earning 
selling families a 


famous way of learning. 


If you like people and children 
and have some spare time, you 
can earn good money and a sur- 
prising amount of satisfaction 
with World Book. You'll find our 
name opens doors for you. We’re 
the #1 best-selling encyclopedia 
in the world. So it’s easier than 
you may think to sell for us. And 
it won’t take long to see how 
World Book often becomes a truly 
valuable source of learning and 
growth for your customers. 

You set your own hours, sell 
comfortably in neighborhoods 
where you feel at home, and you 
sell a product that’s really worth 
owning. What better way to earn 
than to help people learn? 


Call us toll free: 


In the U.S.: 800-528-6600 Ext. 4. 
In Arizona: 800-352-0458. In Alaska 
& Hawaii: 800-528-0470 Ext. 4. 
In Canada, call collect: 312-245-3408, 
9AM-4PM CST, M-F 


© World Book, Inc. 1983 








WORLD BOOK, INC. 
a Scott Fetzer company 
Merchandise Mart Plaza 

Chicago, IL 60654 
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V\ gence of wisdom 


A story from one of Americas} 
finest writers, M.F.K. Fisher. 


Tears do come occasionally into one’s eyes, and they are ff 
more often than not a good thing. At least they are salty J} 
and, no matter what invisible wound they seep from, they ff 
purge. But when they roll out and down the cheeks it is ff 
amazing to one unaccustomed to such an outward sign of § 
an inward cleansing. Quick tears can sting and tease the § 
eyes into a new clarity. The brimming and, perhaps ff) 
fortunately, rarer kind, however, leaves things pale and ff 
thinned out, so that even a gross face takes on a por- f} 
celain-like quality. 

I have had the experience of such tears very few times. ff 
Perhaps it is a good idea to mention one or two of them, if fF 
for no other reason than to remind myself that such a J 
pure moment may never come again. 

When I was twelve years old, my family lived outside ff 
Whittier, California, the thriving little Quaker town. If 
grew up on an orange ranch with shaggy, neglected ff 
gardens and half-wild roses along the road. 

There was a wide screened porch across the front of the ff 
house, looking into the tangle. It was the heart of the § 
place. We sat there long into the cool evenings of summer. ff 
Even in winter, we were there for lunch on bright days. ff 
One corner always held a good pile of wood for the hearth fj 
fire in the living room. The fire burned day and night, ff 
brightly or merely a gentle token, all the decades we ff 
lived on the ranch. li 

My grandmother had her own apabtanent in the house, ff 
as seemed natural and part of the way to coexist, and ff 
wandering missionaries and other men of her own cut of ff 
cloth often came down the road to see her and discuss ff 
convocations and get money and help. They left books of ff 
earnest import, like one printed in symbols, with § 
Jehovah an eye surrounded by shooting beams of forked ff 
fire. Grandmother’s friends usually stayed for a meal. 
Mother was often absent from such unannounced con- 
frontations, prey to almost ritual attacks of what were 
referred to as sick headaches, but my~father always ff 
carved at the head of the table. Grandmother, of course, 
was there. Father left early, and we children went up to 
bed, conditioned to complete lack of interest in the mur- 
mur of respectful manly voices and our grandmother's 
Victorian guidance of the churchly talk below us. That 
was the pattern at the ranch, before the old lady died, 
and I am sure we ate amply and well; -and with good 
manners, and we accepted sober men in dusty black suits 
as part of being alive. _ 

Down Painter Avenue in what was then real country, I 
was near intoxication from the flowers growing every- 
where—the scraggly roses lining the road, all viciously 
thorned as they reverted to wildness, and poppies and 
lupine in the ditches and between the rows of orange 
trees and exotic bulbs springing up hit-or-miss in our 
neglected gardens. I rooted around in all of it like a 
virgin piglet snuffling for truffles. My mother gave me 
free rein to keep the house filled with my own interpreta- 
tions of the word posy. It was a fine season in life. 

One day I came inside, very dusty and hot, with a 
basket of roses and weeds of beauty. The empty house 
seemed mine. I leaned my forehead against the screening 
fof the front porch and breathed the wonderful dry air 
of temporary freedom, and off from the country road 
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und onto our driveway came a small man, dressed in 
he crumpled hot black I recognized at once as the cloth. 

I wiped my face and went to the door to be polite to 
nother of my grandmother's visitors. I wished I had 
stayed out, anywhere at all, being that age and so on. 

He was indeed tiny, and frail in a way I had never 
1oticed before in anyone. (I think this new awareness and 
vhat happened later came from the fact that I was alone 
n the family house and felt for the moment made up of 
srandmother and my parents and maybe God—that eye, 
Jehovah, but with no lightning.) He would not come in. 
fe asked to see Mother Holbrook, and when I told him 
she had died a few days before he did not seem at all 
othered, and neither was I, except that he might be. 

He asked if I would like to buy a Bible. I said no, we 
1ad.many of them. When I asked him again to come in, 
ind started to open the door to go out to help him, he told 
ne in such a firm way to leave him alone that I did. 

He picked up his dusty satchel, said good-bye in a very 
entle voice. Down the long driveway, a little past our 
ate, he stopped to pick one of the dusty roses. I leaned 
ny head against the screening of our porch and was 
stounded and mystified to feel slow, fat, quiet tears roll 
rom my unblinking eyes. 

Where did they spring from, so fully formed, so unex- 
ected? Where had they been waiting, all my long life as 
_child? What had just happened to me, to make me cry 
vithout violation, without a sound or a sob? 

In a kind of justification of what I thought was a 
yveakness—for I had been schooled to consider all tears 
s such—I thought, if I could have given him something 
f mine ... if I had next week’s allowance . . . if I could 
jave given him some cool water or my love... . 

But the old man, dry as a ditch weed, was past all that, 
s I came to learn long after my first passionate protest. 

The first of such tears as mine that dusty day, which 
ré perhaps rightly called the tears of new wisdom, are 
he most startling to one’s supposed equanimity. Later, 
hey have a different taste. Perhaps they seem more 
itter because they are recognizable. But they are always 
s unpredictable. Once, I was lying with my head back, 
istening to a long program of radio music with 
‘oscanini. I felt amazed, beyond my embarrassment in a 
roup of near-friends, for-the music I had heard was not 
he kind I thought I liked, and the salty water rolled 
own from my half-closed eyes like October rain. 

Such things are, I repeat to myself, fortunately rare. I 
refer not to dig too much into their comings, but it is 
ure that they cannot be evoked or foretold. If anger has 

part in them, it is latent, indirect—not an incentive. 
‘he helpless weeping that sweeps over somebody who 
radvertently hears Churchill’s voice rallying English- 
1en to protect their shores, or Roosevelt telling people 
ot-to be afraid of fear—those reactions are proof of one’s 
eing alive and aware. But the slow, large tears that spill 
-om the eye according to the laws of gravity and desola- 
\on—these are the real tears, I think. They are the ones 
nat have been simmered, boiled, sieved, filtered past all 
nger and into the realm of acceptive serenity. 

I feel again the hot dusty screening on my forehead as 
watch the little man walk slowly out to the road and 
arn down past the ditches and stop for a moment by a 
craggly rosebush. If I could only give him something, | 
aink. If I could tell him something true. 

It was a beginning for me, as the tears so richly ran 
own. I could see clearly through them, with no blurring, 
nd they did not sting. This last is perhaps the most 
stonishing and fearsome part of any such encounter 
ith wisdom, or whatever it is. End 


om the book SISTER AGE. Copyright © 1972 by M.FK. Fisher. Reprinted with the 
mission of Alfred A. Knopf, Inc. This piece originally appeared in THE NEW YORKER. 
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Butter’s Calories. 


“My Orville Redenbacher’s Gourmet * Buttery 
Flavor® Popping Oil goes butter one better. It 
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DECORATING 


continued from page 9 





stains are caused by rust. Three prod- 
ucts will help get rid of them: Whink, 
found in houseware departments, Rit 


Rust Remover, and Orvis, which mu- 
} seums use on antique lace and linens. 





Lift a Levolor Blind 
and you'll find the Levolor name 
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Orvis is hard to find, but specialty 
hobby/crafts stores sometimes carry it. 

To deal with dirt, Clarke suggests a 
brown soap like Kirkman’s If wine 
stains are the problem, wet the soiled 
area with a salt paste and let it set for 
several hours. Keep a close watch, 
however, on items that are not white, 


A 
N 





since the salt will whiten the fabric, 

Finally, treat fragile materials with 
extra-tender care—don’t leave any- 
thing soaking without checking on it 
every twenty minutes. 


I just bought some old chrome 
furniture at a yard sale. What 
would be the best way to re- 


move all of the rust spots? 

There are complete lines of 
A paint especially made for 

chrome furniture that can also 
be used to spruce up frames, vases, 
lamps, toys and small appliances. 
These paints include both semigloss 
and matte finishes, and come in col- 
ors ranging from bright primaries to 
new earth-tone designer colors. 

Before painting, carefully scrape 
off any old paint flakes. Use a primer 
before you put on the topcoat: This 
will protect the metal and make the 
finish last longer. 

For more information, write Rust- 
Oleum Corporation, Department 
LHJ, 11 Hawthorn Parkway, Vernon 
Hills, IL 60061. Their new consumer 
booklet is being offered free to LHJ 
readers; include a self-addressed, 
stamped business envelope (#10 size) 


when you write. 
Q cracks. I’m afraid that if I 
patch them and repaint, the 


cracks will still show through. Is 
there an alternative?. 
A States, Classic Coverup is a 
heavily embossed paper that is 
ideal for masking wall defects such 
as cracks and bumps. The pattern 
that’s pressed onto the paper gives 
walls a three-dimensional look—one 
of the reasons for its popularity with 
restorers in England. And, unlike 
most other paper, it will adhere to 
walls made of cinder block, brick and 
pegboard. Another advantage: Once 
the paper has been painted with a 
coat of latex, it can be washed, since 
the paint will prevent moisture from 
seeping through. 

The paper comes pretrimmed, but 
not prepasted—the manufacturers 
recommend using a nonstaining cel- 
lulose paste. Make sure you clean 
your walls before hanging the paper, 
and sand them lightly if you’re cover- 
ing high-gloss paint. 

For more information or for a sam- 
ple of Classic Coverup, send $1.00 
to Decor International Wallcovering, |! 
Inc., 37-39 Crescent St., Long Island | 
City, NY 11101. End 
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My hallway walls have ugly 


Newly available in the United 
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ANTHONY RICHARDS Dept. 5-PB 666 


6836 Engle Rd.; P.O. Box 94510, Cleveland, Ohio 44101 
Posture Bra: B & C Cups—$7.95 each (D Cup—$8.95 each) 
QUANTITY SIZE CUP 
















Ohio residents only, add sales tax 
Add postage & handling 
Total amount enclosed 
Charge to my 0 MASTERCARD OD VISA Exp Date==— 
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(Your present zip code) 


SATISFACTION GUARANTEED 5.017-35 


New POSTURE BRA’ 


Improves Your Fosture Instantly! 
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ycra® powernet back, with 
riss-cross bands, keep your 
yack and shoulders straight. 


Wide camisole styling eases 
‘houlder strain, gives extra 
dust support. 


10ft shaping in undercups lifts, 
parates, adds shope to 
four bust. 
\ pretty camisole bra, with a light, lacy look, that makes your bust 
shaplier. The unique criss-cross back design gives extra support, helps 
seep your back straight, holds your shoulders back..without strain, 
without binding. Ideal for the full-figured woman. Convenient front 
dlosure, for easy on — easy off. White nylon and Lycra, in B, C 34-44, just 
07.95. D, 34-44, just $8.95. Send for yours, today. 

©anthony Richards 1983 
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Exceptional value 


Fabulous 
“Envelope” 
Dress 


only $ 16% 


Have you ever wanted an 
affordable dress so uni- 
que and excitingly differ- 
ent that heads would turn? 
Here it is—thanks to the 
clever designer who creat- 
ed this spectacular, LOW 
PRICED, ‘‘Envelope’’ 
dress! Superbly styled, 
—from—the—straight collar 
and contrasting red plaid 
trim on front-button plack- 
et to the very unusual 
“Envelope” pleats and 
stylist patch pockets. Tie 
it with the matching sash 
or wear it free-flowing for 
a more casual look. Made 
of machine washable wov- 
en polyester poplin in this 
year’s fashion colors, 
Khaki(80) and Navy(42). 
Sizes 8-20. Half Sizes 
141/2-24'/2, $2.00 addi- 
tional. 
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“Envelope” Dress 
Only $16.98 
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FOR HER 


SAVE $13.00 

IL-MAKIAGE STOCKING STUFFERS 

$18.00 VALUE FOR $5.00 

Surprise someone special with this trio of 
wonderful holiday beauty items from II- 
Makiage—the perfect colors for this festive 
season. Choose 1 lip gloss (Sheer Red, 
Grape or Brass); 1 eye pencil (Miner's Gold, 
Pewter or Eggplant); and 1 lip pencil (Hot 
Pink, Orange or New Ginger). Send check 
or m/o for $5.00, plus $1.50 p&h to: II- 
Makiage, P.O. Box 1064, Long Island City, 


NY 11101. Be sure to indicate color choices. 
Offer expires 12/31/83. Allow 4-6 weeks for delivery. 


SAVE $8.50 

BLAZER COLOGNE 

BY ANNE KLEIN 

$22.50 VALUE FOR $14.00 
For every woman on your 
holiday gift list, Anne Klein 
offers Ladies’ Home Journal 
readers a 4-oz. bottle of her 
fresh, sophisticated Blazer 
Cologne—the ideal gift to 
give by itself or along with 
something else. Send your 
check or m/o for $14.00, plus 
$2.00 p&h to: Promotional 
Concepts, 6 E. 39th St., New 
York, NY 10016. Allow 4—6 weeks 


for delivery. N.Y. state residents add 
applicable sales tax 


SAVE $5.99 

HAZEL BISHOP HOLIDAY BEAUTY BONUS 

$14.49 VALUE FOR $8.50 

A holiday bonanza for yourself or a friend. 
The “Holiday Beauty Bonus” from Hazel 
Bishop contains No-Smear Mascara, Soft 
Natural Peach and Pink powder blushes, 2 
four-pan Eyeshadow Classics—Burst of 
Color and Earthy Classics—and 6 Por- 
celain Glaze Nail Colors and _ nail-care 
products. Send your check or m/o for $8.50 
Hazel Bishop Industries Inc., Dept. LHJ, 
200 Williams Dr., Ramsey, NJ 07446. offer 


11/18/83. Allow 4-6 weeks 





GIFTS 


This month, Ladies’ Home ournal ° ead or 
holiday shopping early and save as r 
derful gift items for relatives and friends. 


FOR HIM 


SAVE $12.00 

PANASONIC AM/FM DIGITAL 
CLOCK RADIO 

$34.95 VALUE FOR $22.95 





A practical gift that will be treasured 
long after the holidays are gone! Wake 
someone up to ’84 with Panasonic's Digital 
AM/FM Clock Radio. The unit has a ver- 
satile white cabinet that will fit in 
nicely with any decor, as well as 
fluorescent digital display, doze 
button, radio or buzzer alarm and 
full 3” speaker. This clock/radio is a 
must for that special relative or friend 
on your holiday gift list. In no time at all, 
this gift will become indispensable for 
those who receive it. To order this useful 
and timely gift right away, send your check 
or m/o for $22.95, plus $2.00 p&h to: Clock 
Radio, c/o Lapine Inc., 1 Park Ave., New 
York, NY 10016. Allow 4—6 weeks for delivery. 


SAVE $80.00 
MEN’S QUARTZ WATCH BY HELBROS 
$129.95 VALUE FOR $49.95 





Christmas is the right time to give the 
man in your life this handsome quartz 
watch by Helbros. Sturdy and care-free, 
this ultra-thin watch has a black face 
with delicate gold trim and shock-resistant 
movement. It never needs winding, and the 
day and date change automatically. This 
beautiful Helbros watch has a complete 


, one-year guarantee. To get yours, send your 


check or m/o for $49.95, plus $2.95 p&h to: 


| Helbros Offer, c/o Promotional Concepts, 6 


E. 39th St., New York, NY 10016. Allow 4-6 
weeks for delivery. N.Y. state residents add applicable sales 
tax. Fully guaranteed 


Act quickly, some offers limited 
Not all offers available everywhere 









FOR YOUR 
HOME 


SAVE $5.00 

ROCKWELL KENT’S “A NORTHERN 
CHRISTMAS,” FROM RANDOM HOUSE 
$14.95 VALUE FOR $9.95 

Random House is offering this elegant, slip- 
cased, facsimile edition of one of Rockwell 
Kent’s most appealing books. Beautifully) 
illustrated, this Christmas tale is the per- 
fect gift for young and‘old. To receive yours 
send check or m/o for $9.95, plus $1.00 p& 


to: Sunrise Direct Response, Dept. 14-1, 20 
E. 50th St., New York, NY 10022. Ful 
payment must accompany each order. Offen 
expires 12/31/83. Allow 4—6 weeks for delivery. 


SAVE $8.05 
LENOX CHI 
HOLIDAY 
PARTY 
BOWL 
$49.00 VALUE 
FOR $40.95 
An elegant gift that will be treasured b 
whoever receives it, the festive Party Bow 
from Lenox China is off-white and 9%” in 
diameter. It makes an’ ideal ‘serving acces- 
sory or centerpiece: Send your check or m/a 
for $40.95, plus $3.95 p&h to: Lenox Offer, 
c/o Promotional Concepts, 6 E. 39th St., 


New York, NY 10016. Allow 4-6 weeks for delivery. 
N.Y. state residents add applicable sales tax. 





SAVE UP TO $36.35 

NORTHERN ELECTRIC’S “WARMCREST” 
ELECTRIC BLANKET 

Give someone a cozy New Year with the 
Warmcrest electric blanket by Northe 
Electric. Soft and durable, it is 80% polyes- 
ter, 20% acrylic and machine washable. It 
has automatic dual controls, and maintains 
a constant sleeping temperature. Choose 
light blue, gold or champagne color. Send 
check or m/o to: Lapine Inc., 1 Park Ave., 
New York, NY 10016. Full: $41.95, plus 
$3.00 p&h ($58.60 value); Queen: $51.95, 
plus $3.00 p&h ($71.05 value); King; 


$71.95, plus $3.00 p&h ($108.30 value). 
SPECIFY SIZE AND COLOR. Allow 4—6 weeks for delivery. 
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ee: Tee ea Stir in 3/4 cup milk and~ 
+ Hi Crisco. Beat with electric mixer at medium speed for 2: 
‘minutes, or beat vigofously by hand for 300 strokes. Add 
en xen ee Ort are ewe street Cee teeters 
me strokes. Pour batter into 2 greased and floured 9 x 1-1/2-inch roun 
40 minutes or till cake tests done. Cool 15 minutes; ren iy 
: Fill and frost with Chocolate Mocha 5 ei to ia 
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“Crisco’s the recipe for cakes 


this light, raat taf Wea cect ae 
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4-1/2 cups aes a sugar 
_ 1/2 cup strong brewed coffee 

or | tablespoon instant coffee 

dissolved in 1/2 cup hot water 


Loving Care‘demonstrates 
the beauty of 
washing away the gray 


6 out of 10 women over 
25 have gray hair. You just can’t 
find them. Because so many 
women who cover their gray 
have discovered the beauty 
of Loving Care Color-Lotion. 









Loving Care is as easy 

as shampooing your hair. It 
simply washes away the gray, 
and-washes in your own rich, 
natural color again. 


Loving Care washes the 


worrles out of 

covering your gray. 

There’s no peroxide in 
Loving Care. So there’s no 
permanent color change. No 
regrets. Loving Care won't 
change your hair’s natural 
color. 


Find the color 


you thought youd lost 
forever. 





choice of fresh, natural-looking 
colors, to take the guesswork 
out of finding your own hair- 
color. So the color you thought 
youd lost to gray can be yours 
again. 


*In New York State, call collect — 212-644-2990. Call Monday through Friday, 8:30 a.m. to 8:00 p.m. Eastern Time 


Loving Care has a rich 


Turn a little gra 
into a real hiehlehe 
Try a slightly lighter shade 


of Loving Care and wherever 
there was gray, there will be 
natural-looking highlights 
instead. Or experiment with 
cooler or warmer shades 

to bring an extra richness and 
dimension to your haircolor. 


Loving Care doesn’t 


grow out. It washes out. 


Loving Care color is so 
natural-looking, it washes out 
gradually from your hair with- 
out a color edge or revealing 
roots. And washes away in 4 
to 6 shampoos. 

Lose your gray. 
Gain body and shine. 

Loving Care is gentle to 
your hair. It actually adds body 
and shine you can see and feel. 
And the exclusive condition- 
ing Creme After-Rinse is as 
good for your hair as Loving 
Care is for your gray. 


_ any particular concerns you 
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We knew about your 
gray before you did. 
For 50 years, Clairol 
research has been dedicated ti 
finding the most natural way 
to cover gray. And we know 
that having a few doubts or 
fears is only natural, too. So 
we have a toll-free number— 
800-223-5800*—to answer 






might have. 

Call us. And let Loving 
Care gently wash away the 
gray—and bring back the 
natural beauty of the haircolo 
you were born,with. It’s the 
beauty of Loving Care. s 





Caro ia 
ery ee 


ee 
Colorroam 


loving 
Bares 





Now see your local 
retailer for a one dollar 
cash refund on Loving Cai 
Color-Lotion. Offer expir 
December 31, 1983. | 


©1983 Clairol In 
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varning: The Surgeon General Has Determined 


hat Cigarette Smoking Is Dangerous to Your Health. 











8 mg. “tar”, 0.7 mg. nicotine av. per cigarette by FTC method. 








*Based on consumer tes ~ »2ainst leading national brands. orm Hie Fol ne 


ONLY ONE 
TOMATO SAUCE 


MAKES AMERICAS BEST 


How can we thicker, richer 
say that? Hunt's tastes so 
We didn't. much better, it 





People all across America * — actually makes the differ- 
did. They recently com- ence you can taste—even 
pared spaghetti sauce e when it’s ina spaghetti — 
















made with new thicker, sauce. Taste tests with 
richer Hunt’s® leading national 
Tomato Sauce to brands proved it. 
spaghetti sauce But don’t believe 
made with other them. Prove to 
leading national yourself that if 
brands of tomato you're not using 
sauce. And Hunt’s new Hunt's Tomato 
was their runaway Sauce, you’re not 
favorite. making the best 
Fact is, new 


spaghetti sauce. 


NET WT. 15 02 4259 
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Happy Birthday to Us 
When I read in your July 1983 is- 
sue that LHJ will soon be celebrat- 
‘ng its 100th anniversary, I was 
illed with many happy memories. 
My mother subscribed to the Jour- 
ral for all of her adult life, and I 
van remember how, as a child, I 
Loved to cut out the beautiful paper 
lolls you’d always print. 

I, too, have subscribed to LHJ for 
nn long time—ever since I got 
married, which will be forty-seven 
years ago this month! So, even 
chough it’s a tad early, I'd like to 
cake this time to wish my favorite 
magazine the happiest of birth- 
jays, and many more to come. 
—Edith Armstrong, 

Hebbronville, TX 


Second-Stage Schism 
I felt very sorry for Betty Friedan’s 
srandson when I read his mother’s 
words in your July 1983 issue con- 
cerning abortion and freedom of 
choice. Does Ms. Friedan’s daugh- 
ter-in-law think her son will feel 





..Out they agree on Hershey's Mi 


Kids have different styles and tastes. But you can 

please everyone with Hershey:.s Miniatures. Four delicious 
varieties of chocolate in one convenient package. 

Made to please your little crowd. And that'll please you. 


more loved and secure when he 
learns she and her husband consid- 
ered abortion, then finally chose to 
have him? Wouldn’t her son rather 
know his life was precious to them 
from the moment of conception? 
—Lynn Ekblad, Buffalo Grove, IL 


Thank you for “On Becoming a 
Grandmother” by Betty Friedan. 
Her piece brought up many impor- 
tant points, the most essential of 
which is that parenthood must be 
presented as an option—not as an 
obligation—especially for women. 
—Yale Maxon, Berkeley, CA 


Ed. Note: The above are just a 
sampling of the intelligent and in- 
teresting reader responses to this 
piece. Incidentally, the lovely photo- 
graph of Betty Friedan and her 
grandson, Rafi, on page 58 of that 
issue was by Susan Wood. 


A Woman to Applaud 


I wanted to stand up and applaud 
after reading about Rosetta Little, 


By": 


ee 


niatures. 


EAR JOURNAL See eae 2 eae 


the airport custodian from Phila- 
delphia you profiled in “Twenty- 
Four Hours in the Life of the Amer- 
ican Woman” [July 1983]. What 
courage that woman has! Most of 
all, I was impressed by her un- 
waveringly positive attitudes and 
her desire to make the best out of 
everything life has to offer. Thanks 
for sharing the story with us. 
—Olivia Cooley, Panama City, FL 


Make Room for Daddy 
Peter McCabe’s sensitive and in- 
sightful account of his feelings as a 
noncustodial divorced father [June 
1983] really opened my eyes to see 
how it is on the other side. My hus- 
band has a little girl from a pre- 
vious marriage, and I now have a 
new understanding of the anguish 
and loneliness he feels during non- 
visitation times. Perhaps divorced 
mothers who read Mr. McCabe's 
story will be encouraged to allow 
the fathers more time with the off- 
spring that are equally theirs. 

—Jerry S. Hutte, Florissant, MO 
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: More than 
Extra Strength Tylenol. 
More than Anacin 3. 


Maximum Cramp Relief Formula 
Pamprin® contains a special 
ingredient to relieve cramps, : 
something Extra Strength Tylenol? > 
and Anacin 3°don't have. a : 

- It also containsthe maximum ™ 
amount of aspirin-free pain reliever 


es 


- to take care of those lower back 


pains, leg aches and headaches 

that come with your monthly cycle. 

So for the time of the month 
mellem (elt melt emilee melee ets 
Extra Strength Tylenol or Anacin 3, 


eed oma ertker tits 


. Relief Formula Pamprin. It's got more. 


CORE: a okurh Olen 4 





CRUG R Era k 


By E.E. Cummings 


hist whist 
little ghostthings 
tip-toe 
twinkle-toe 


little twitchy 

witches and tingling 
goblins 

hob-a-nob hob-a-nob 


little hoppy happy 
toad in tweeds 
tweeds 

little itchy mousies 


with scuttling 

eyes rustle and run and 
hidehidehide 

whisk 


with the wart on her nose 
what she'll do to yer 


| 
whisk __ look out for the old woman | 
nobody knows | 


for she knows the devil ooch 
the devil ouch 

the devil 

ach the great 


wheeEEE 


He, 
pe 


pee e 


Copyright © 1923, 1951 by the Trustees for the E.E. 
Cummings Trust. From the book HIST WHIST AND OTHER 
POEMS FOR CHILDREN by E.E. Cummings, illustrated by 
David Calsada, by permission of Liveright Publishing Corp. 
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e your holidays extra-special enchantment with this 
)0s Ladies’ Home Journal covers. Send for them today. To order, see coupon on page 191. 


eal ay 


LHJ longp kit recreates the quaint November 


1912 cover. The 18x22” canvas is printed in full color, 
worked in easy-to-do large stitches. Matching hard- 
wood frame available in 16x20” size, suitable for mat- 


ting (as shown) or 14x18” to fit canvas as is. 


* Very special holiday cards picture the December 


rs, 


100 


de WAVE 


que trio of gifts and cards inspired by 


a aS 


1910 and 1911 covers. Each 6%x4¥4" card is blank 
inside for you to add a personal greeting. 

Limited edition collector’s plate of the January 
1929 cover by artist Hayden Hayden is 8%”, made of 
fine bone china edged with solid gold. Each plate is 
numbered and comes with a certificate of authenticity. 
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New studies reveal 
surprising help 
or high blood pressure. 





New government and university with high blood pressure (many don’t even 
studies showed proper diet can actually help | know they have it)... but what if your blood 
reduce high blood pressure. Mazola® Corn _ pressure is fine? You still win! 

Oil was important in that diet. a This diet won’t lower normal 

Is this a new miracle diet, all ages or low blood pressure. But it can 
work and no taste? Actually, it’s Sg » help everyone reduce serum 
deliciously simple. Cut down on cholesterol. And you can’t beat 
saturated fats (fatty meats, butter, Mazola for delicious salads and 
lard). Substitute polyunsaturates crispy fried foods. 
like Mazola instead. Mazola is a For our free booklet on 
natural source of polyunsaturates eating to reduce high blood pres- 
because it’s 100% pure corn oil— sure (including recipes), send 
in fact, it’s the only leading name and address to: 


















brand that is. “A Diet for the Young 

This is great at Heart,” Dept. 

news for the esti- a DFY-1, Box 

mated 60 million 2  307,Coventry, 
y CT 06238. 


Americans 


© 1983 Best Foods, CPC International Inc. 
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Co ahead, You deserve this Satin moment. 
~~ Soenjoy the smooth, silky taste 4 


spate ea 


~ Ofnew Satin’ Mitia.the luxurious Satin tip. 
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©Lorillard, USA. 19% 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking ls Dangerous to Your Health. 





_adies’ Home Journal 











_ fessional 
_ demic experts, checked lists of recent 
_ award winners and pored over schol- 
arly journals as well as newspapers 








Women have never before assumed 
such prominent roles in politics, the 
arts, business and the sciences—in 
fact, in all aspects of our national life. 
To document this important new lead- 
ership, the Ladies’ Home Journal 
launched an enormous ten-month 
project—to identify the most influ- 


ential women in America and learn | 
how they feel about their lives and the - 


factors that shaped their success. 
To do this, we first consulted pro- 
organizations and aca- 


published throughout the country. 


















October 1983 


Our research yielded a master list 
of 250 women who have had great in- 
fluence on our lives and our nation. 
After further discussion, we reluc- 
tantly pared these names down to 100, 
fully realizing that in doing so we 
risked making omissions, and that 
lists, by their very nature, are fallible. 
The final roster includes women who 
are newsworthy and noteworthy. 


- Some are the leaders we admire and 


emulate. Others influence our atti 
tudes, feelings and lifestyles. All 
achievers, and their outstanding; 
cesses help to define the new a 
panding role of women today. - 

Individually as wellas (cc 
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Judy Blume Erma Bombeck Carol Burnett 






Maya Angelou 


Dianne Sac Jane Fonda Betty Ford Margaret Heckler 





Nancy Kassebaum Coretta Scott King} 





as ro) a, 
Chris Evert Lioyd Jean Nidetch Sandra Day O’Conn(\ 
“ Beverly Sills Barbra Streisand Diane von Furstenbe' 
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collectively, the women on our list 
deepened our pride in womanhood. We 
were repeatedly struck, as we did our 
research, by the variety of accomplish- 
ments. Today, there is hardly an area 
in which women have not made a sig- 
nificant contribution. 

These outstanding women are, in a 
way, our modern pioneers. Many started 
their illustrious careers decades before 
the recent phase of the women’s move- 
ment began. They have spent their ca- 
reers challenging the conventional way 
of doing things and have made all our 
lives richer by their efforts. 

Now, as the Journal approaches its 
second century of publication, and the 
opportunities for women continue to 
expand, it is heartening to know that 
there are so many distinguished role 
models from whom our own children 
and our grandchildren can learn. 

This female elite, as a group, does 
not conform to the popular stereotype 
of successful women. For the most 
part, these achievers have reached the 
top with their family life and their 
sense of humor intact. Best of all, they 
show a commitment to issues that af- 
fect all women, and a desire to help 
other women succeed. 

As a further dimension to our re- 
port, we asked Dr. John Kochevar, a 
leading public opinion specialist, to 
create a survey to send to these lumi- 
naries. We asked them about work, 
money, mentors and men. Their replies 
# were insightful and, in some cases, | 
surprising. Here, then, are the results. | 

First, the obvious: As a group, these | 
100 women are hardworking (half of 
them report working over sixty hours 
a week!) and (continued on page 165) 
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Great flavor and great 
nutrition, zapped with 
vitamins, minerals, fiber 


ust what the doctor ordered! These 

healthy-to-the-max dishes are packed 

with delicious, high-powered ingredients 
that add more vital nutrients to your diet. 
Clockwise from upper left: Almond-Chicken 
Stir-Fry (nuts add iron); Stuffed Red Peppers 
with fiber-rich brown rice: Oatmeal Chunkettes, 
studded with peanuts for protein; high-potas- 
sium Banana Bran Muffins; Squash-Feta Souffle. 
bursting with B vitamins. Recipes on page 156. 





Pages and pages of recipes, ideas and 
information, plus a diet you can live with... 
our special section on nutrition can help you 
cook better, look better, feel better. 
By Sue B. Huffman, Food and Equipment Editor 

























































a eres to your health ... and to the good 
ee food that helps. to protect it. Scientists 
ae continue to discover new relationships be- 
ae. tween what we eat and our physical well- 
being. The bad news has been that 
our “typical” American diet seems to 
inerease the risk of some kinds of 
cancer, heart disease, stroke, high 
bloodpressure and other illnesses. 
"The good news is that changing 
.. our eating habits—emphasizing 
» certain foods, cutting back on 
» others—can make us less vul- 
me nerable to those diseases. What 
” changes to make and why? For 

the latest guidelines and answers to 

the most frequently asked questions 
about healthy eating, we queried a 
group of highly respected nutrition au- 
=» thorities. Here’s what they had to say. 


Is there an ideal diet? 


A Dr. Jean Mayer, president of Tufts Uni- 
versity, food columnist and former pro- 
fessor of nutrition at Harvard University, 
says no. “A great number of eating patterns 
can provide good amounts of all the nutrients 
the body requires for good health: carbo- 
hydrates, fats, proteins, vitamins and 
minerals. Generally speaking, a 
good diet consists of a variety of 
foods, preferably fresh foods. Em- 
phasize fruits and vegetables, 
whole-grain breads and cere- 
als, legumes (dried beans and 
peas), low-fat dairy products, 
lean meat, fish and poultry. 
f Substitute polyunsaturated 
= tats for saturated fats where 
lossible, and reduce your in- 
ake, of total fat, salt and 
i (continued on page 154) 
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vif creamy macaroni 
ond cheese: 300 calories 
oer serving. The 
ordinary kind: 
500 calories. © 
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The family favorites diet 





Our juicy “fried” 

chicken: 140 | 
calories per piece. 
‘Takeout brands: 
260 calories. 












Our hearty 
beef stew: 
290 calories 
per serving. 
Standard 
recipes: 580 
calories. 


How to win the 
losing battle 


We've asked a best-selling 
author and weight-loss 
specialist to create this 
unique diet exclusively 
for LH] readers—so 
you'll be able to pare off 
pounds while feasting on 


forbidden fare like the 
dishes pictured here. 
By Barbara Edelstein, M.D. 


f you love to cook, and you look for- 

ward to sharing hearty meals and 
scrumptious desserts with your husband 
and kids, have we got a diet for you! Not 
only does it include the food you like 
best, it helps you avoid the pitfalls that 
discourage most women dieters. 

The problem with most other diets is 
that they try to include a little bit of 
protein, a smattering of carbohydrate, a 
pinch of fat and fiber in an effort to make 
the regimen as nutritionally balanced 
as possible. But squeezing the recom- 
mended daily amounts of nutrients into 
a 1,000-calorie-a-day budget is nearly 
impossible, or at least requires that the 
dieter eat tiny portions of each kind of 
food, prepared in very simple ways. This 
makes dieting dull and therefore fre- 
quently doomed to failure. 

And that’s the secret of this luscious 
new way to get lean and lovely: When I 
devised the two-week Family Favorites 
Diet, I frankly gave up the idea of 
a completely balanced regimen—al- 
though you will need to take a multiple 
vitamin-and-mineral supplement every 
day. But that’s a fair exchange for being 
allowed to eat such all-time tempters 
as chocolate mousse, lemon cheesecake, 
“fried” chicken, (continued on page 145) 


Irwin Horowitz 
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Savvy new ways to serve 
nature’s healthiest edibles 


ry our delectable vegetable variations 

each a savory mix of fresh-picked 

flavors so irresistible even little vege- 
phobes will want seconds. Left to mght: Garden 
Paella, tender garlic-spiked cauliflower, broc- 
coh, rice; Sauteed Kale. zipped with ham: 
Nutty Brussels Sprouts, crunchy with walnuts. 
Recipes. for these and more on page 160. 
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Good-foryou 
vegetables 












PB tter than 
you thought 


. They'll help you stay 
healthy...and may even 
reduce your cancer risk! 


M other always said vegetables were 
terrific, but even she didn’t sus- 
pect that they might help prevent some 
cancers. Yet, that’s the word from the 
National Cancer Institute and the Na- 
tional Academy of Science’s committee 
on diet, nutrition and cancer. Studies 
“made over the last few years suggest 
that people who eat plenty of vegetables 
are less likely to develop cancers of the 
bladder, large bowel, skin, lung, stom- 
ach and esophagus than people whose 
diet is vegetable-poor. The findings are 
reinforced by laboratory tests: A diet 
rich in certain vegetable components 
seems to reduce the incidence of can- 
cer in animals. Scientists are still 
working on the why and how, but 
for now, the National Academy 
committee suggests that Amer- 
icans regularly include in their diets the 
cruciferous vegetables—cabbage, broc- 
coli, cauliflower and Brussels sprouts— 
as well as vegetables high in vitamin C 
and carotene (a substance that converts 
to vitamin A in the body), such as the 
dark, leafy green vegetables, carrots, 
sweet potatoes and pumpkin. So help re- 
duce your cancer risk the natural way, 
with good-tasting, good-for-you vegeta- 
bles. And remember, don’t boil away pre- 
cious nutrients. Instead, opt for raw 
or lightly steamed or stir-fried vegeta- 
bles that are cooked to perfection. Now 
' that’s what we call health insurance! 


Irwin Horowitz 
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SS BEAUTY 
BOOSTERS] 


REV UP A 

“)YOUR LOOKS 
IN TEN MINUTES 
(OR LESS!) 













et a head start: Nex 
time you wash you 
hair, treat yourself to 
stimulating scalp massa 3 
(left). While hair is still dai 
put on a pair of thirsty tert 
towel mitts and gently ru 
your scalp with the pads 
fingers, in a circular motion. 

Emergency hand-saver treat 
ment works in the time i 
takes to catch a catnap. Warn 
some rich emollient lotion oj 
petroleum jelly and slathe 
onto hands. Slip on thin plas 
tic.surgical gloves and thet 
take a ten-minute nap 0} 
music break. The warm lotiot 
will moisturize and revitaliz 
rough skin. t 

Mask magic: Those wonde 
ful masks you use on your fact 
can soften, nourish and deep 
cleanse your skin all over, as 


shown, opposite. | 
Hair, these pages. Anthony DeMay. Top: Model. Robyn Galwey. 


Click. Makeup. Rex. Dancewear. Carushka. This page. be 
Makeup, Rex. Bottom: Makeup, Bobbi Brown. Headphones. Son} 
Martex sheets. Robe. Polo by Ralph Lauren. Opposite page: Towel 
Cannon Mills. Facial mask, Moon Drops: Decolletage mask, Avo 
Crabtree & Evelyn shaving lather. Gillette Daisy razor. Inset 
Makeup, Rex. Towel, Lady Pepperell. Beauty specifics, page 192 































































































Hair repair: Get dry, damaged 


ing ae Pe 
anywhere ose a. hair into shining shape by 
house, pene ae gently applying warmed olive 
whenever Ke key is oil (below) to hair ends—not 


roots. Wrap head with plastic 
wrap and then a warm towel. 
Leave on for 10 minutes. Then 
wash hair thoroughly to 
remove traces of excess oil. 


spare time : 
to keep the 












Avocado first-aid (above) adds 
softness, shine to your hair in 
an easy treatment. Shampoo 
hair and towel dry. Mash half 
an avocado (add some yogurt, 
if you wish) and apply to damp 
hair. Wrap head in a turban 

of plastic wrap and leave on for 
10 minutes. Rewash. 
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YOUR HAIR, FACE NEW GLAMOUR IN A MATTER OF oe 


@ “\ ettingsense: The fastest 
5 way to perk up your 

looks is with a quick 
switch of hairdo. Turn straight 
hair into a head full of glorious 
waves, using soft-sponge, cloth 
or Hot Dog rollers (shown be- 


low) that won't damage hair. 
Take a section of hair—slight- 


ly dampened with a spritz of 
setting lotion—twist and wrap 
around a roller. Secure. For a 
tighter set, use more rollers, 
less hair per roller; for looser 
waves, put more hair into each 
roller. Let hair dry naturally or 
blow it dry for a super-rush set. 
Remove rollers. Then, instead 


of brushing curls through, be 
over at waist so hair hangi} 
down and fluff with vent brusi} 
or pick: Flip hair back. For aiff 
all-around charge-up, set hail} 
and then step into a hot batt 
The steam will lock in th 
curl; the warm bath water wi! 
swirl away any tension. 


Makeup these two pages by Rex. Inset, below: Sweater by Joan Vass. Earrings, Dr. Stephen Paul Adler at Byzantium, NYC. Below: Hot Dog rollers, Reaca/Lintermans, Inc. 
Opposite, top row: Q-Tips cotton swab. Brush, Joan Simmons. Sponge by Cover Girl 













3est way to conceal a blemish: With tiny brush, dab on Next, apply your usual shade For the final step: Gently press 


Apply antibacterial lotion concealer one shade lighter in of foundation and, using a loose transparent powder (or 
one with 5 percent Benzoyl color than your skin. Using a damp sponge, cover blemish. baby powder) over the blemish. 
7eroxide) to dry up and help brush lets you get at all angles Dab on gently—a rubbing This will matte any shine that 
eal the blemish. instead of just the top. motion will remove concealer. could call attention to the area. 





eee a : 
For the finishing touch, follow 





‘nstant bones: Dot on light Blend a warm taupe-colored Next, add pink-shaded cheek 


voncealer below eyes at inner contour powder along your color on apples of cheeks and up with a whisk of loose powder 
orner, edge of nose, by outer jawline, under your cheekbones, at temples. Blend cheek color to soften the edges of the color. 
corner of lips, top of cheekbones, along nose (to slim) andon your gently so there is no visible line The result: the illusion of 
»etween brows. Blend. temples, as well, to sculpt face. between skin and makeup. beautifully defined features. 
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Jay to evening transformation: Highlighter comes next— Skim on loose powder using a 


Add more blush and lip color 
Nhen there’s no time for a this can be a pear] or peach shade that is halfa tone darker than you would for daytime, 
omplete new makeup session shade (gold or bronze for than neck color—with some shades with a touch more red 
vefore going out, try this darker complexions), matte subtle shimmer, if you prefer. in them (a redder pink, for 
nstead: To begin, use a dry or shimmery. Glide it on Use a brush or clean puff example, instead of a mauvey 
nakeup sponge to smooth out cheekbones, browbone, nose to bring it all together, as shade) to compensate for color- 
‘our daytime makeup. and chin, blending carefully. well as to matte any shine. draining evening light. 
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OF EARRINGS CAN 
“SPARK UP YOUR 
LOOKS INSTANTLY 





j 
What makes an earring right for you! 


The way it works with your face shape. A 
square face, for instance, needs a strong 
sculptural or triangular-shaped earring 
rather than a long dangle (above), to bal- 
ance the very defined jawline. A classi¢ 
oval face can wear nearly any shape, from 
teardrops to squiggles (right). A long o 
thin face needs the extra width of a be 

disc or leaf shape (directly above, left), 
but not thin, long earrings (above, right): 


MORE FINISHING 
TOUCHES THAT 
CAN TURN JUST 
LOOKING GOOD TO 
LOOKING GREAT 


lassic chic a la Coco 
Chanel: Sometimes it’s 
the little things that 
‘work miracles in your appear- 
ance. Instead of pushing the 
panic button when sudden invi- 
tations pop up and you haven't 
time to redo your hair, try add- 
ing this little bit of French 
flair—a sleek black satin ribbon 
ied into a big, beautiful bow. To 
egin the transformation: Re- 
ect hair with styling gel or 
tting mousse for a sleeker 
ine. This creates sudden sophis- 
ication, brings facial features 
into sharp, beautiful focus. Tie 
on the ribbon, tucking one side 
of hair behind ear (or, if hair 
is __ longer, 
ake a clas- 
sic chignon 
or braid with 
bow at nape 























Lee 


E neck), add << aera 
pearl button rover, ome Se ya 


rings, and 
voila, vive la 
différence. 


3UMOIG yaqoy 


A perfect bow—whether it’s tied Pass the right-hand end over For the next step, loop the Loop the upper end to form the 
from the narrowest silk ribbon and under the left to form an lower end to form the second half of the bow and slide 
(shown) or a wide soft scarf— overhand knot. Tighten so outer portion of the finished it under and through the hole 

adds a flattering feminine touch. you have an upper (right-hand) bow. Pass the upper end over formed in step three. Then, pull 
To begin, ends should be equal. and lower (left-hand) end. the loop to create a hole. looped ends to tighten the knot. 
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Whats the all-American dessert? The answer's 
as easy as apple pie! ‘To find the best of the best, 


‘} 





panel of food experts faced the delicious dilemma of choosing the eight most extra- 
special apple pies from our entries. Prize-winning touches that made 

these three the apple of our judges’ eyes include (right to left) a crown of ee - 
crumbs, a spirited walnut-and-bourbon-laced filling, a dash of tangy s : 
ee juice. Recipes, and more about our judges and winning governor, page 135. 
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we asked the nation’s governors to enter their 
avorite pape in the ay ee Pie Contest. 




























































<nit the sweater of the year! This 
ieason’s new indispensable, with 
etter -than-a-blazer versatility. 





ur nifty double-breasted 
sweater /jacket has perfect 
wear-anywhere styling plus 
the snuggle-into-warmth of 
1 blend of Shetland and alpaca wool 
arm. What gives it that fabulous best- | 
f-everything feeling: an easy rib pat- 
ern worked in rich-girl color choices 
black and burgundy or bordeaux and 
rray) and details with a custom look 
such as contrasting lapels, mother-of- 
earl buttons. Wear it with a simple 
stock-tie blouse to keep the good looks 
soing. The sweater will be equally 
smashing with basic gray flannel trou- 
ers or a pleated skirt, for office 
yr evenings out. 
Complete knit- 
ing instructions 
or the jacket be- 
Zin on page 184. 
And for an inti- 
nate look into the 
ife of our beauti- 
‘ul model (left), 
Mariette Hartley, 
please turn to the 
exclusive inter- 
view on page 192. 
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| bine it with our sweater of the year fo 








Sew the skirt of the year Fre 
send-for Simplicity Pattern h 
all variations shown, ne 
the side-slit version modeled by 
Mariette Hartley, pictured right 


hat’s ultra-sophisticated 1 
black, glowing in burgun} 
dy, classic in gray flannel} 
Our versatile, figure-flat] 
tering city skirt. It’s one of this year 
classy new classics—lean, long an 
yours for the sewing. It can take you 
from A.M. to P.M., from fall to winter 
with fashionable flair. Wear it as you 
like it—with a back-slit (pictured thi 
page, top), a front kick-pleat (thi 
page, bottom) or a side-slit (picture 
opposite). To top it off ... anything 
goes. Sew the skirt in black and com} 









































the newest suit look—relaxed bu 
quietly elegant. With a soft knit shir 
or white wrap-around blouse, it’s thi 
perfect look for any occasion. ) 
So sew our skirt of the year. And b 
sure to take advantage of this money 
saving offer for LHJ readers by or} 
dering your Simplicity Pattern (a $ 
value!) with the coupon below. 





Make a these tour pages. Rex. Hair. Mi Gane ae riani (for Mariette Hartley 
Welcomme All RIsthie (except eaenigish mph ity . attern Ce ae fe 3: Wa 
2 5830. shoe vE 





op: Skirt. 6234 
anes eereings Tiffany & er Boom Skirt. 62 34 blou elt. Ba a 
Stuart b Weil zman for Mr. Seymour: Estee Hanes Opposite oi re “62 ot blo use ee 9: be alt Ba arr N Kier selste| 
‘ord: scarf. Echo Se orf watc th Cartier Fo ‘or pattern back v and sweater instru tur age 184 


ae SUS Or OOO 


Please send $1.00 to cover postage and handling to: 
Simplicity Pattern/LH] Offere PO. Box 77¢Teaneck, NJ 07666 


No stamps please. Canadian orders in U.S. funds, plus $1.00 additional 
Please be sure to circle choice of size: 


Simplicity #6234 8 10 12 14 
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Name Ss 








Address — 


City State Zip 
Limited to one per reader. Offer expires March 31, 1984. Allow 4—6 weeks for delivery. 















_ By Marilyn Diane Glass, Decorating & Design Editor 

oS | | ya f Deborah S. James, Associate Editor 

i? ‘Ac’ 
K | - Ideas for kids’ rooms 


The hidden weapon to winning the everyday battle of the messy bedroon] 


is having storage space to spare. If you start with a place for everything} 
there’s more of a chance that everything will end up staying in its place 





Have you ever wished that you had_ designer Gavin Kyle, is young and_ rainbow assortment (center, nea 
a dime for every time your children _ playful, thanks to the colorful cars right} will look stylish through thi 
have promised to clean up their that travel across the add-on wall- teen years. Built-in closet storag 
rooms “tomorrow”? Well, help is at paper trim (center, far right). Witha keeps a growing boy’s noasesci al | 
hand—with a little decorative ad- quick change-of-border, the room from growing out of control. 
vance planning. Here’s how. can become a teenager's haven. cee Dei “a ba 
Graphic boys’ room (below), by Solid-colored dempnee linen in a. sweskinn omen Hobie Earnie Ibe eal 
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@ Rooms to grow in with primary-color pizzazz @ Hideaway storage { : 


Ralph Bogertman 


ede 


hes fee fom fat ee a 
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a OUT OF 
SIGHT 


Storage system 


Brightly striped wooden floor off- 
sets pristine white walls and fur- 
niture in this room designed by 
Gavin Kyle (right). Nestled in a 
closet at one end, a super store- 
all (left) combines two high- 
quality, ready-made systems. 
Its child-high hangers, easily- 
reached shelves and crannies 
make it easy for kids to stow 


> 4 . things they use daily. 
, Red lamp, pail, blue-and-red glass, Conran’s. Red chair, 
Marimekko. Left: Red robe, Barney's. Closet, ICF 
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@ Fit for a little princess @ 


AWESOME 


That’s the way a little girl would de- 
scribe this fairy-tale fantasy by design- 
er Beverly Ellsley (right). The room 
manages to combine the magic play- 
world of a child with the practicality 
Mom can appreciate, too. Within the 
castle’s beguiling confines is room not 
only for a junior princess to hold tea 
parties but space to stash toys and 
royal possessions. And the end of the 
castle facing the window contains 
bookshelves for added storage. The 
bunk bed on top is reached by a bright 
red ladder and overlooks a painted-on- 
the-wall rainbow to set the mood for 
pleasant dreams. Grass-green carpets 
and bright red walls create the happy 
once-upon-a-time color scheme. 










Ralph Bogertman 


®Rooms with personality, from charmingly yesterday to totally todé 


EXCELLENT! 4 


bed witha bonus 





Tucked between two doors, an ordinary sifl 
gle bed becomes the focal point of this peridtf, 
bedroom (left). Designer Beverly Ellsley 


worked the transformation with the use 0}. 
an Early-American cupboard bed. Incorpdy’ 
rating storage space below, it created a cod, 
private place for a young girl to spin a worl : 
of childhood fancies. Folk-art accents—}, 
framed sampler on the wall, an old-fashione(} 


i 


quilt and a stenciled hope chest—continulj, 


the quaint charm of another era. ie 





OUTRAGEOUS! 


Architectural razzle-dazzle 
gives this bi-level room (im- 
mediately below and opposite), 
designed by Charles Morris 
Mount, tremendous versatil- 
ity. Set up as a bed/sitting 


room, lower area has a built- 
in banquette and lots of open 
floor space. Surrounding it is a 
catwalk (with room for over- 
night guests) that takes ad- 
vantage of the usually “dead” 


Storage cubbyholes climb 
the stairs in a teen duplex 


space above the windows. Stor- 
age niches cut into the stair- 
case hold linens and clothes. 


Area rug, tray, pillow and (pictured below) striped 


sheets, umbrella, canisters, purple fabric, all Mar- 
imekko. All clothes, posters, Fiorucci, Inc 


@Small bedrooms get grand ideas—with some stylish helpe 


— rj TO THE 
we | MAX 
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tures on page 
5, bottom 

yt; opposite 
te, bottom; 

» this page, 
‘tom right, 

mn MAKING 
ACE. To be 
olished in 
vember 1983 
‘Clarkson N. 
‘ter, Inc 

vyright © 1983 
Sally Clark and 
5 Perschetz. 
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as providing privacy, 
this 12x15-foot room 
(below) becomes a snug 
retreat for two teen- 
agers. Loft beds with 
sofas and storage space 
underneath are part of 
its appeal. Designer, 
Toni Spottswood. 


Pg creme aaa” © =9 One room built 
a oy for two 

a RTA Divided down the cen- 
= rer ter by an acoustical pan 
BA ESATA AN el that lets in air, as well 








How dazzling| 

is Diana? Ang) 

just how in love} 

are they? LH]; 
Editor-in-Chiel] 
Myrna Blyth) 
recently spent an} 
evening in England| 
with the royal couple} 
at an elegant ball. 
Read on for her first 
hand account. And turn 
the page for Prince 
Charless thoughts on 
raising young William. 





















































LHJ GOES 
TOA BALL 
WITH 


IANA 


he cream-colored invitation on parchment-like paper read: You are cordially 
invited to attend a dinner dance at Broadlands in the presence of their Royal 
Highnesses, the Prince and Princess of Wales. 
It was quite a change from the usual invitations to movie screenings and fashion 
_ shows that land on an editor’s desk. When I called one of the ball’s organizers, she 
reminded me that Broadlands was the late Lord Mountbatten’s elegant estate in 
the Hampshire countryside, where Diana and Charles had spent the first few 
_ days of their honeymoon. “Oh, yes, indeed, the Prince and Princess will be at the 
ball,” she assured me. “Diana came last year, and even though she was very 
_ pregnant then, she stayed on the receiving line and greeted every guest.” She 
_ also told me that I was the only women’s magazine editor invited to the ball. 
It took me just two seconds to say, “Thank you very much. I'd love to go.” 
Several weeks later, flying across the Atlantic on a British Airways 
_ jumbo jet and reading the English newspapers that were aboard, I realized 
that while Princess Di makes headlines about once a week in America, 
_she’s front-page news every day at home. “Di-abolic!” one headline 
_ screamed about the new wax figure of the Princess that had just been 
| installed in Madame Tussaud’s Wax Museum. The accompanying story 
reported that onlookers thought the wax princess looked “too hard” — 
_no pun intended. “Diana looks swell”—pun intended—was the cap- 
tion in another paper under a picture of the Princess with her 
‘stomach looking slightly rounded. That paper wondered if she 
_might be pregnant once again. A third paper applauded Diana for 
_being such a hardworking princess, attending the opening of a 
_ hospital while the Queen and other members of the royal family 
relaxed at The Derby (the famous annual horserace). They 
_ noted, however, that the Princess, before entering, had asked if 
_ anyone at the hospital had German measles! 

When I arrived in England I realized it isn’t only the 
newspapers that are obsessively interested in Diana. Every- 
body is a little “Di’-lirious. The stores are full of ruffled, 
pastel dresses that would look bland and even a bit dowdy 
on most’ women, but are enchanting on you-know-who. 
Pictures of Diana and Charles decorate every hotel, shop, 
restaurant and even private homes. Everyone has an 

_ opinion about her and is, yes, “Di’-ing to share it. 

“Really nothing special,” said an actor I met at a 

_ party. “If he hadn’t married her, she’d be lucky to get 
a date. He’s the best thing that could have happened 
to her.” My mother-in-law, (continued on page 203) 









Before she became a princess, Diana hated to get 
dressed up, but now she’s the belle of the ball 
with a collection of evening gowns and stunning 
tiaras—the diamond one (center right) is her 
own; the one studded with pearls (center left) 
she borrows on occasion from the Queen. 


Photos, left and above, middle left, bottom right: Lionel Cherruault/Camera Press London; photos, top right, middle right, bottom left: Tim Graham/Sygma 129 








Charles is a 
thoroughly 
modern prince 
with old- 


rince Charles 
rarely grants in- 
terviews, but he’s 


such an enthusiastic new 


: parent he couldn’t resist 
fashioned the chance to share his phi- 
views on losophy of fatherhood. In 


his private study at Kens- 
ington Palace, his London 
ome, he settled down behind 
his desk and spoke frankly 
and honestly about the respon- 
sibilities of raising a child, offer- 
ing a glimpse of the way he and 
Diana intend to raise Prince 
William (and any other children 
they have). To begin, the Prince dis- 
cussed the qualities he wants most 
to instill in his children. 

“T would like to try and bring up our 
children to be well mannered, to think 
of other people, to put themselves in 
other people's positions—to do unto oth- 
ers as they would have done to them,” 
Charles said. “That way, even if they turn 
out to be not very bright or very qualified, 
at least if they have reasonable manners 
they will get so much further in life than if 

they did not have any at all.” 


child rearing. 






{ (he Prince calls these qualities “simple, 
ld-fashioned values for survival,” timeless 
traits that are desirable for each generation. As 


for inging fashions in child rearing, he be- 


lieves: “here were some experts who were very 
certain a t how you should bring up children. 
But then, : wenty years, they turned round 


and said they’d bee 
poor people who 


n wrong. Well, think of all the 

followed their suggestions! 

“T also find that \ [ thought about this subject 

before I married and before I had a child of my own, 

and what I might have complained about in other peo- 

le’s children, is quite another matter now that I have to 
a child myself. You find that your child is not simply 





A CHAT 
WITH 


ARLES: 


“How we're 
bringing up 
our son” 


a malleable object or an offprint of yourself, but is the 
culmination of who-knows-how-many thousands of 
years and the genetic makeup of your ancestors.” 

Who shaped Prince Charles's thinking when he was 
growing up? He believes his family had the greatest 
influence on him, and three people in particular: his 
father, Prince Philip; his great-uncle, Lord Mountbat- 
ten, who was killed by an IRA bomb in 1979; and the 
writer and thinker Sir Laurens van der Post. 

“My father is very wise about how one should look 
at life. As I got older, I began to realize that he was 
probably worth listening to,” Charles says. “Then 
again, sometimes I disagreed—it happens, you know! 

“My father was marvelous about advising me on 
education, for instance. Where should I go to school? 
He always left me with the choice, but would present 
me with the situation and say, ‘I think this is what 
you should do. This is what I did. What do you think?’ 
I usually accepted his suggestions. 

“T was also greatly influenced by Lord Mountbat- 
ten. He had the most marvelous approach to life and 
how you should deal with other people, approach their 
problems and think of them. He had the most open 
mind of anyone I have ever come across. It was won- 
derful, really, because it meant you could talk to him 
about anything, including death and unadentified fly- 
ing objects, which intrigued him enormously. There 
are very few people in this life with whom you can 
discuss absolutely anything. 

“In more recent years, the example of Sir Laurens 
van der Post has influenced me. His thoughts and 
experiences mean a great deal to me. One of the 
reasons I asked him to be godfather to my son was 
because he is one of the best storytellers I have ever 
come across, and I want my son to be able to sit at his 
godfather’s knee and listen to his wonderful stories. 
That’s really the best way to learn, through story 
telling. It was the ancient way, through stories 
handed down from generation to generation. We’ve 
lost that art today. All the mystery and excitement, 
romance and imaginativeness have gone—mainly, I 
think, because of things like television.” 

The prince hopes that, as a (continued on page 209) 
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Breastfeeding and Gerber. Foods. 


Breast milk is the most natural first food for an infant. But as soon as a baby 
needs more, nothing is better than breastfeeding and Gerber Baby Foods. 

Unlike most infant formulas, Gerber single ingredient foods contain no 
cow’s milk, so there’s less chance of allergies. And since Gerber Foods are spoonfed, 
nothing interferes with the nursing experience. 

In addition, you have more control over the amount of calories your baby 


receives. And, your baby enjoys a variety of new tastes, new textures, new 
stimulation from trusted Gerber Baby Foods. 


What’s better than breastfeeding? Nothing... -Gerber 
except breastfeeding and Gerber Baby Foods. and have been jon over 5O years, 





Gerber Products Company. Fremont. MI 49412 
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2 tsp. baking soda 
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TOLL HOUSE BUNDT* CAKE—MADE ONLY WITH NESTLE MINI-MORSELS. 


CAKE: In small bowl, 
combine flour, baking 
soda and salt; set aside. 
Place vinegar in 1-cup 
liquid measure; fill with 
milk to 1-cup line; set 
aside. In large mixer bowl, 
combine butter, brown 
sugar and vanilla extract; 
beat at medium speed 
until light and fluffy (about 
3 to 5 minutes). Add eggs, 
one ata time, beating well 


ae, 





















after each addition. Turn 
mixer to low. Gradually 
add flour mixture, one 
third at a time, alternately 
with milk. Remove bowl 
from mixer. Gently fold in 
Mini-Morsels. Pour into 
prepared pan. Bake at 
375 F for 50 minutes. 
Loosen edges of cake with 
spatula. /mmediately in- 
vert on cooling rack. Cool 
cake completely 
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ORIGINAL NESTLE" TOLL HOUSE” COOKIES _ 


oh oan 2% cups all-purpose 
7 es flour 
eh ia 1 tsp. baking soda 
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One 12-0z. ssh (2 a 
_ Nestlé* Toll de 


— SS a Morsels 
ad 1 cup chopped nuts © 
tlie (optional) 


Preheat oven to 375°F In 
baking soda and salt; set 


aside. In large bowl, com- 
bine butter, sugar, brown 


© 1983 The Nestle Co.. Inc 





small bowl,:-combine flour, 


sUsls 
BEST 





sugar and vanilla extract; 
beat until creamy. Beat in 
eggs. Gradually add flour 
aly ace = mail) =) me) aa 
Nestlé Toll House Morsels 


and nuts. Drop by rounded 


measuring teaspoonfuls 
onto ungreased cookie 
sheets. © 


- BAKE: at 375°F. 
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APPLE PIE 


continued from page 119 


FIRST-PRIZE WINNER 


INDIANA CRUMB-TOP APPLE PIE 


Governor Robert D. Orr 
pictured on page 119 
Filling 


2/3 cup sugar 
“2 teaspoon cinnamon 
Y4 teaspoon nutmeg 
8 large tart apples, peeled, 
cored and thinly sliced 
(12 cups, about 4 Ibs.) 
2 tablespoons water 
2 tablespoons lemon juice 
2 tablespoons butter 


Crumb Topping 


Y2 cup firmly packed brown sugar 
Ye cup butter, softened 
1 cup all-purpose flour 


Filling: Preheat oven to 350°F. In 


large bowl combine sugar, cinnamon 
and nutmeg. Add apples; sprinkle on 
water and lemon juice. Toss until even- 
ly coated. Spoon into a 9-inch deep- 
dish pie pan (without pastry). Dot with 
butter. 

Crumb Topping: Cream sugar and 
butter until light and fluffy. Add flour 
and stir until smooth. Daub on apples. 
Bake 50 to 60 minutes. Serve warm— 
plain or with ice cream, whipped 
cream or cheese. Makes 8 servings, 
about 375 calories each. 


Twelve apple pies later and still smiling are the judges of our apple 
pie contest. Displaying the three winners are, left to right, Elaine 
Tait, food columnist, The Philadelphia Inquirer; Fred Ferretti, re- 
porter, The New York Times; and free-lance food writer Bert Greene. 


SECOND-PRIZE WINNER 


KENTUCKY BOURBON APPLE PIE 
Governor John Y. Brown, Jr. 


pictured on page 118 
Cream-Cheese Pastry 


1 cup all-purpose flour 

1 tablespoon sugar 

Y4 teaspoon salt 

1 package (3 oz.) cream cheese, 
cubed 

Y2 cup unsalted butter, cubed 


Filling 


6 cups peeled, thinly sliced cooking 
apples (about 2 Ibs.) 

1 cup plus 3 tablespoons sugar 

6 tablespoons all-purpose flour 

3 eggs 
¥4 cup butter, melted 

Y2 cup chopped walnuts 

2 tablespoons bourbon 





Confectioners’ sugar (optional) 


Cream-Cheese Pastry: In large bow] 
combine flour, sugar and salt. With 
pastry blender or 2 knives used scis- 
sor-fashion, cut in cream cheese and 
butter until mixture resembles coarse 
crumbs. Knead pastry into a ball; flat- 
ten slightly. Cover and refrigerate 1 
hour. Roll out pastry between 2 sheets 
wax paper. Peel off top paper; invert 
into a 9-inch deep-dish pie plate. Re- 
move paper; flute edge. Refrigerate 
pastry shell at least 1 hour. 

Filling: Preheat oven to 375°F. Ar- 
range apples in pastry shell. In me- 
dium bowl combine sugar, flour and 
eggs; stir with wire whisk until 
smooth. Slowly stir in melted butter, 
then walnuts and bourbon. Pour over 


apples. Bake 60 minutes. Cool. Before 
serving, sprinkle top with confection- 
ers’ sugar, if desired. Makes 8 serv- 
ings, about 595 calories each. 


THIRD-PRIZE WINNER 


TENNESSEE APPLE PIE 
Governor Lamar Alexander 


pictured on page 118 





Pastry 


2’ cups all-purpose flour 
Y2 teaspoon salt 
4/4 cup shortening 
6 tablespoons cold water 
1 egg white, slightly beaten, divided 
Filling 
6 cups peeled, thinly sliced tart 
apples (about 2 Ibs.) 
*/3 cup Sugar 
4 cup firmly packed brown sugar 
Y2 cup orange juice 
Y4 teaspoon nutmeg 
Y4 teaspoon cinnamon 
2 tablespoons butter or margarine 


Pastry: In medium bow] combine flour 
and salt. With pastry blender or 2 
knives used scissor-fashion, cut in 
shortening until mixture resembles 
coarse crumbs. Sprinkle on water and 
stir until mixture is moist and holds 
together when pressed between hands. 
Shape pastry into a ball; wrap and 
chill slightly. Divide into 2 pieces, one 
slightly larger than the other. On a 
lightly floured surface roll out larger 
piece into an 11-inch circle. Fold into 
quarters; transfer to pie plate. Unfold 
and line pie plate, trimming edge toa | 
l-inch overhang. Brush pastry with 
egg white. (continued) 





Robert D. Orr, Governor of Indiana, displays the certificate pro- 
claiming his favorite apple pie as first-prize winner. At left, Sue B. 
Huffman, food editor, Ladies’ Home Journal; right, holding a crys- 
tal apple, Mrs. Orr, who created the winning pie for her husband. 
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Post packs 
3 packs of 
raisins... 











APPLE PIE 
continued 


Filling: Preheat oven to 425°F. In saucepan combine 
apples, sugars, orange juice, nutmeg and cinnamon. Cook 
10 minutes. Remove apple slices with slotted spoon; set 
aside. Boil liquid until reduced to 4 cup. Spoon apples 
and liquid into pastry; dot with butter. Roll out remain- 
ing pastry into a 9-inch circle. Cut into ten ¥2-inch-wide 
strips. Gently lift strips; weave in a lattice pattern over 
filling. Flute edge. Brush strips with egg white and 
sprinkle lightly with additional sugar. Bake 40 to 45 
minutes. Makes 8 servings, about 505 calories each. 


HONORABLE MENTION 


FLORIDA APPLE-RAISIN PIE 
Governor Bob Graham 








1/3 cups sugar 

%% teaspoon salt 

2 teaspoon cinnamon 

4 teaspoon cloves 

'Y4 teaspoon ginger 
1% cups peeled, finely chopped apples 

1 cup dark seedless raisins 

Y2 cup cranberry sauce 

Ye cup chopped walnuts 
teaspoon grated orange peel 
Y4 cup lemon juice 
tablespoon butter 


— SS ae 


Pastry for 9-inch double-crust pie rs 
ik and sugar for topping 
dded Cheddar cheese 
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Filling: Preheat oven to 400°F. In large bowl combine 
sugar, salt and spices. Add apples, raisins, cranberry 
sauce, nuts, orange peel and lemon juice; mix well. Pour | 
into unbaked pastry shell and dot with butter. Add top | 
crust; flute edge. Brush with milk and sprinkle with 
sugar. Bake on lower rack of oven 30 to 40 minutes. Let | 


cool at least 2 hours. Serve at room temperature with | 


shredded Cheddar cheese. Makes 8 servings, about 510 
calories each without cheese. | 


HONORABLE MENTION 


MINNESOTA APPLE PIE 
Governor Rudy Perpich 









__—.) SS 


Pastry 


— 


Yo cup corn oil 

Yq cup cold whole milk 

2 cups all-purpose flour 

1 teaspoon salt 

Filling 
5 large Minnesota Haraldson, Rome Beauty or Golden 
Delicious apples (about 21/2 lbs.) , 

¥4 cup granulated sugar 

Yq cup firmly packed brown sugar 

1 tablespoon flour 

1 teaspoon cinnamon 


1 teaspoon lemon juice 
2 tablespoons butter 


Pastry: In 1-cup measure combine oil and milk; do not 

stir. In bowl combine flour and salt; add oil and milk, and 9 
mix. Shape pastry into a ball. Divide into 2 pieces, one 
slightly larger than the other. Place larger piece between — 
2 sheets wax paper. Roll out into an 11-inch circle. Peel 
off top paper; invert into a (continued on page 145) 





...in Post Raisin Bran. 
That's why you get plump, sweet 
raisins in every spoonful. Add 
them to crispy golden bran 

flakes, and you know why 

Post Raisin Bran Is... 

‘The Fruit and Cereal 

Lover's Cereal’® 


& 
* & 20 & 25 02. 
g : Sizes 
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APPLE PIE 
continued from page 136 


-inch pie plate. Remove paper; dust 
ightly with flour. Roll out remaining 
astry between 2 sheets wax paper to 
10-inch circle; set aside. 

illing: Preheat oven to 425°F. Peel 
nd slice apples. In bowl mix apples, 
ugars, flour, cinnamon and lemon 
ice. Spoon into pastry and dot with 
utter. Cover with top pastry; flute 
dges. Sprinkle with sugar and slash 
yp for steam to escape. Bake 20 min- 
tes. Reduce temperature to 350°F. 
ake about 30 minutes more. Makes 8 
arvings, about 410 calories each. 


HONORABLE MENTION 


| MISSOURI CHEESE-CRUMBLE 
APPLE PIE 
Governor Christopher S. Bond 


| package (10 oz.) pie crust mix, 
divided 













2 cup granulated sugar 

4 cup firmly packed light brown sugar 

2 teaspoon cinnamon 

2 cups finely shredded sharp Cheddar 

cheese, divided 

tablespoons butter or margarine 

tablespoons cold water 

) cups peeled, sliced tart cooking 
apples (abcut 2 lbs.) 

. tablespoon all-purpose flour 

1 teaspoon nutmeg 













reheat oven to 375°F. In bowl com- 
ne 1 cup pie crust mix with sugars, 
namon and 1 cup cheese. Work in 
tter or margarine; set aside for top- 
ng. In medium bowl mix remaining 
aeese and pie crust mix. Add enough 
ater to hold dry ingredients together. 
On a lightly floured surface roll out 
astry to an 11-inch circle; fit into a 9- 
ch pie plate. Flute edge. In medium 
ywl, toss apples with flour and 
‘itmeg to coat. Spoon into pastry. 
‘over with reserved crumb topping. 
ake 45 to 55 minutes or until apples 
ve tender. Serve warm. Makes 8 serv- 
gs, about 450 calories each. 


| HONORABLE MENTION 
RHODE ISLAND 





APPLE-CHEESE PIE 
| Governor J. Joseph Garrahy 
Pping 
Ya cup sugar 
'% cup all-purpose flour 
8 tablespoons cold butter, cubed 
A cup grated Parmesan cheese 


_stry 


1% cups all-purpose flour 
1 tablespoon sugar 
Ya teaspoon salt 
6 tablespoons unsalted butter, 
chilled and cubed 


2 tablespoons lard, chilled and 
cubed 
3 to 4 tablespoons ice water 
Filling 
4 tart cooking apples, peeled, 
cored and cut lengthwise into 
¥g-inch slices (about 2 Ibs.) 
1 tablespoon lemon juice 
Yq cup firmly packed light brown 
sugar 
Y4 cup granulated sugar 
2 tablespoons flour 
2 teaspoons cinnamon 
Y4 teaspoon nutmeg 
1 tablespoon butter 


Topping: In large bowl combine sugar 
and flour. Work in butter with finger- 
tips or cut in with pastry blender until 
mixture resembles coarse crumbs. Add 
grated cheese and stir until mixed. 
Pastry: In medium bowl combine flour, 
sugar and salt. With pastry blender or 
2 knives used scissor-fashion, cut in 
butter and lard until mixture resem- 
bles coarse crumbs. Sprinkle in water, 
a tablespoon at a time, mixing until 
pastry comes away from sides of bowl 
and sticks to spoon. Roll eut and fit 
into a 9-inch pie plate. 
Filling: Preheat oven to 375°F In 
large bowl toss apples with lemon 
juice until coated. Combine sugars, 
flour, cinnamon and nutmeg; sprinkle 
over apples. Toss gently but thor- 
oughly with spoon until well coated. 
Spoon apples into pastry shell. Dot 
with butter and sprinkle on topping. 
Bake on middle rack of oven 50 to 60 
minutes or until topping is golden 
brown and apples tender. Cool to room 
temperature before serving. Makes 8 
servings, about 565 calories each. 


HONORABLE MENTION 


WASHINGTON FAVORITE 
APPLE PIE 
Governor John Spellman 


1 unbaked 9-inch pastry shell 

4 to 6 Golden Delicious or Winesap 
apples (about 2% Ibs.) 

Y2 cup sugar 

2 tablespoons flour 

Y4 teaspoon nutmeg 


Topping 
Y2 cup sugar 
Y2 cup all-purpose flour 
Y2 cup butter 


Preheat oven to 400°F. Be sure pastry 
shell is tightly fluted around edge of 
pan. Wash, peel and core apples; cut 
into large chunks into a medium bowl. 
In small bowl combine sugar, flour and 
nutmeg; sprinkle over apples, tossing 
until well coated. Spoon into pastry. 
Blend topping ingredients; sprinkle 
over apples. Bake 55 to 60 minutes. 
Makes 8 servings, about 400 calories 
each. End 


-FAMILY FAVORITES 


continued from page 109 


and macaroni and cheese, and yet lose 
six to nine pounds—or more if you 
decide to repeat the menus and con- 
tinue dieting. 

Each day’s menu (see page 147) adds 
up to no more than 1,000 calories—the 
amount at which most women safely 
and effectively lose weight—and you 
can simply serve non-dieting family 
members larger portions of the rec- 
ommended foods. (Remember to check 
with your doctor before starting this 
or any weight-loss program.) Now, be- 
fore you begin, some important rules. 
e You must drink at least four 8-ounce 
glasses of water daily, and always 
drink water after eating bran. Also, 
drinking water with meals will help 
make you feel comfortably full. You 
can also drink black coffee, tea and 
diet soda. 

@ Between-meal eating is not encour- 
aged on this diet because once you get 
in the habit of snacking, the tempta- 
tion to eat foods you shouldn’t is likely 
to grow. But if you do feel a need to 
munch between meals, stick to raw 
vegetables, choosing a different vari- 
ety each day. For example, have a cel- 
ery day, a cucumber day, a carrot day. 
@ Since the foods in this reducing regi- 
men do not supply adequate amounts 
of calcium, you need to take 500 to 
1,000 milligrams of calcium daily, es- 
pecially if you are over thirty. 

e Exercising while you diet is impor- 
tant, both to speed up weight loss and 
to keep you physically fit. Remember, 
while normal activity—doing house- 
work, chasing after toddlers, washing 
the car—seems strenuous, it is no sub- 
stitute for a regular aerobic exercise 
program. A 40-minute brisk walk at 
least four times a week is my own 
routine, and I strongly recommend it. 
You'll burn fat efficiently, and raise 
your basal metabolic rate—the rate at 
which your body burns fat. 

@ When you have lost as much weight 
as you want to, you must shift to a 
maintenance program. During your 
first week off the diet, resume eating 
one pre-diet meal (any meal will do), 
and follow the diet format for the 
other two. The second week you can 
have two pre-diet meals, and by the 
third, you'll be ready to go back to a 
less restricted pattern of eating—but 
don’t go back to overeating. During 
these three weeks it is important to 
weigh yourself daily to make sure that 
you're not gaining weight. If you do 
notice a pound or two creeping back 
on, follow the original diet until the 
extra weight is gone. Your weight will 
eventually stabilize, and you'll be a 
thinner person—for good. (continued) 
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It's long. 
It's slim. 
It’s elegant. 


















©1983 R.J. Reynolds Tobacco Co. 








Warning: The Surgeon General Has Determine : 
That Cigarette Smoking Is Dangerous to Your Healt!) 









1.3 mg. nicotine av. per cigarette by FTC method. 


FAMILY FAVORITES 
continued 


FAMILY FAVORITES MENUS 
 *Recipe follows on pages 148 to 152 
ay l 





REAKFAST: 4 oz. orange juice L) 1 egg 
ard- or soft-cooked) [) 2 pieces Melba 
ast (rye or wheat) 

JNCH: 1 small can water-packed tuna 
ixed with ¥% cup fresh fruit (apple, pine- 
yple, etc.) L) assorted greens with 2 Tb. 
et dressing L] 1 piece Melba toast 
INNER: 4 oz. broiled chicken breast L] 
maine lettuce salad with carrot slices, 
Tb. diet dressing (] chocolate mousse* 


ay 2 

REAKFAST: % banana [] 2 Tb. unpro- 
ssed bran (] % cup skim milk 

JNCH: Cheeseburger made with 2 oz. 
an beef, 1 oz. low-fat cheese L] sliced to- 
atoes CL] dill-pickle slices (] 1 apple 

R: 4 oz. fish broiled in lemon juice, 
s, garlic (] romaine lettuce, green pep- 
; cucumber salad with 2 Tb. diet dress- 
z 0 low-calorie lemon cheesecake* 


3 


AKFAST: 1 orange () cottage eggs 
ade with 1 egg, 1 oz. cottage cheese, 
ambled with chives [| 1 piece Melba 
ast (rye or wheat) 

CH: 3 oz. sliced turkey breast CL) sliced 
atoes [] cucumber spears [] green pep- 
s _] 1 piece Melba toast (J 1 orange 

R: Goulash* [1] mixed green salad, 




















z; Ertichoke hearts, 2 Tb. diet dressing 0 
bye crisp 

R: Macaroni and cheese* (] chopped 
getable salad, 2 Tb. diet dressing 0) 


rd- or soft-cooked) [) 2 ‘pieces Melba 
pst (rye or wheat) 

! CH: Chefs salad made with 2 oz. 
»cken, 1 oz. low-fat cheese, assorted raw 
: etables, 2 Tb. diet dressing L) 1 piece 


E live salad with radishes, scallions, bean 
outs LJ % fresh pineapple 


'AKFAST: ¥% banana () 2 Tb. unpro- 
3ed bran C1] % cup skim milk 
NCH: Tuna melt made with 1 oz. low-fat 
‘ese melted over 2 oz. water-packed tuna 
\varrot and celery sticks L) 1 piece Melba 
‘st 0) 1 sliced apple with cinnamon 
NNER: Beef stew* [) romaine lettuce 
a | carrot salad, 2 Tb. diet dressing 


ly 7 (Sunday) 
= UNCH: 1 sliced orange (1) 2-egg omelet 
» h mushrooms, sliced tomatoes, peppers, 
3 \lions LJ % bagel 
i INER: Fried chicken* LF garden salad, 2 


Tb. diet dressing (J 1 cup parslied carrots 


Day 8 

BREAKFAST: % grapefruit [1] 1 thin slice 
whole-wheat toast 

LUNCH: 3-o0z. lean beef patty 1 1 piece 
Melba toast (] wedge of lettuce with 2 Tb. 
diet dressing (] % fresh pineapple 
DINNER: Eggplant parmigiana* [ spinach 
and cherry tomato salad, 2 Tb. diet dress- 
ing C) 1 orange 


Day 9 

BREAKFAST: 4 oz. orange juice (J 1 egg 
(hard- or soft-cooked) 1] 2 rye crisp 
LUNCH: 3 oz. crab meat or other seafood 1] 
1 piece Melba toast L) cucumber and onion 
salad made with 1 cup sliced cucumber, % 
cup chopped onion, with vinegar, artificial 
sweetener, water (] 1 apple 

DINNER: 4 oz. broiled chicken breast 1 
1 cup cooked broccoli () chocolate mousse* 


Day 10 

BREAKFAST: 1 banana (J 2 Tb. unpro- 
cessed bran (] % cup skim milk 

LUNCH: 3 oz. chicken breast (J 2 sliced 
tomatoes (J 1 piece Melba toast C] % grape- 
fruit 

DINNER: Beef stew* L) chopped vegetable 
salad, 2 Tb. diet dressing L] % grapefruit 


Day 11 

BREAKFAST: 1 orange ([) cottage eggs 
made with 1 egg, 1 oz. cottage cheese, 
scrambled with chives [J] 1 piece Melba 
toast (rye or wheat) 

LUNCH: 3 oz. chicken breast [J 2 sliced 
tomatoes L] 1 piece Melba toast 1] % grape- 
fruit 

DINNER: 4 oz. broiled fish () watercress 
salad with radishes, scallions, bean sprouts 
L 2 Th. diet dressing L) low-calorie lemon 
cheesecake* 


Day 12 

BREAKFAST: % grapefruit LF 1 thin slice 
whole-wheat toast 

LUNCH: Chef's salad made with 2 oz. 
chicken, 1 oz. low-fat cheese, 2 Tb. diet 
dressing (] 1 piece Melba toast 

DINNER: Meat sauce and green beans* (] 
mixed green salad with tomato wedges, 
2 Tb. diet dressing 1) 1 orange 


Day 13 

BREAKFAST: 4 oz. orange juice L) 1 egg 
(hard- or soft-cooked) L) 1 piece Melba toast 
(rye or wheat) 

LUNCH: Tuna salad made with 3 oz. water- 
packed tuna, celery, green pepper, 2 Tb. diet 
dressing or mayonnaise [] 1 piece Melba 
toast 

DINNER: Goulash* (] garden salad, 2 Tb. 
diet dressing L] 1 apple 


Day 14 (Sunday) 

BRUNCH: % grapefruit [1] 2-egg omelet 
with mushrooms, sliced tomatoes, peppers, 
scallions (1) % bagel 

DINNER: 4 oz. baked chicken breast 0 
1 cup stir-fried Chinese vegetables L) tossed 
salad CL) chocolate mousse* 


Barbara Edelstein is a physician and au- 
thor of The Woman Doctor's Medical Guide 
for the Woman After 40. 
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Quickly, gently... aS 
wipe away facial hair 
with Surgi-Cream. 


Unlike depilatories made to re- 
move bristly underarm and leg hair, 
Surgi-Cream is extra gentle. Especially 
formulated for facial use. You apply 
Surgi-Cream with fingertips. 5 to 8 | 
minutes later you wipe away every 
trace of facial hair leaving the skin soft 
and ever so smooth. You'd never know | 
hair had been there. 

Odorless and painless, Surgi- 
Cream has been the professional pref- 
erence of hairdressers for over 20 
years. As its name implies, Surgi- 
Cream is also used in hospitals. Buy a 
tube at your nearby beauty salon or 
drug counter. If unavailable, send 
$4.00 (includes postage and handling) 
to Dept.LH Gambine Products Inc., 
60 E. 42 St., New York, N.Y. 10165 


surcir-cream 
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FAMILY FAVORITES 
continued from page 109 


MACARONI AND CHEESE 
pictured on page 108 





LH J's: 300 calories per serving. 
Classic: 500 calories per serving. 


4 ounces elbow macaroni 
Salt 
1 egg yolk 
1 cup low-fat cottage cheese 
(1% milkfat) 
1% cups skim milk 
1 jar (5 oz.) Neufchatel 
cheese with pimiento 
2 tablespoons grated 
Parmesan cheese 
Ya teaspoon dry mustard 
Ye teaspoon freshly ground pepper 
3 green onions, sliced 


Preheat oven to 350°F. Cook pasta in 6 
cups water with 1 teaspoon salt. Drain; 
rinse in cold water and drain again. 

In blender container combine re- 
maining ingredients except green 
onions and puree until smooth. Stir 
into macaroni along with green 
onions. Pour into 1-quart baking dish. 
Bake 30 minutes or until set around 
edges and golden brown. Serve at 
once. Makes 4 servings, about 300 cal- 
ories each. 


“FRIED” CHICKEN 
pictured on page 108 





LHJ’s: 140 calories per piece. 
Classic: 260 calories per piece. 
1% cups plain low-fat yogurt 

Y2 cup dried bread crumbs 

1 teaspoon chopped parsley 

Salt and pepper to taste 
4 chicken thighs, skinned 
4 chicken legs, skinned 


Preheat oven to 400°F. Place a wire 
rack over a baking sheet; set aside. 
Pour yogurt into a wide, shallow bowl. 
In another shallow dish combine 
bread crumbs, parsley, salt and pepper. 
Roll chicken in yogurt to coat, then 
roll in crumbs. Place on wire rack. 
Bake 40 to 45 minutes. Makes 4 serv- 
ings, about 140 calories per piece. 


AUTUMN BEEF STEW 


Ta 


pictured on page 109 











LHJ’s: 290 calories per serving. 
Classic: 580 calories per serving. 





1% cups beef broth 
YQ cup chopped onion 
1 garlic clove, minced 
1 can (6 oz.) tomato paste 
112 pounds well-trimmed lean beef, 
cut into 1-inch cubes 
¥4 pound carrots, cut into 
chunks (11 cups) 
'’2 pound fresh mushrooms, quartered 


12 small whole white onions, 
peeled (1/2 lb.) 
2 tablespoons chopped parsley 
1% teaspoons salt 
Y% teaspoon pepper 
1 bay leaf 
¥4 pound zucchini, cut into 
¥-inch pieces (2 cups) 


In Dutch oven combine beef broth, 
onion and garlic; cook over medium 
heat until onion is tender, about 5 
minutes. Stir in tomato paste until 
smooth. Add remaining ingredients 
except zucchini. Cover and simmer 1% 
to 2 hours or until meat is fork-tender. 
Let cool, then refrigerate up to 24 
hours. 

The next day, remove any congealed 
fat; discard. Reheat over medium heat 
until hot. Add zucchini and simmer 15 
minutes or until zucchini is tender. 
Makes 6 servings, about 290 calories 
each. 


EGGPLANT PARMIGIANA 





LHJ’s: 205 calories per serving. 
Classic: 630 calories per serving. 


1% pounds eggplant, sliced % inch thick 
Salt 


1 cup chicken broth, divided 
1 medium onion, finely chopped 
2 cans (35 oz. each) plum tomatoes, 
drained and crushed 
1 teaspoon dried basil or 
1 tablespoon chopped fresh 
Y%% teaspoon dry thyme 
1 bay leaf 
Freshly ground pepper 
4 heads garlic, separated into cloves 
(yes, four!) 
3 tablespoons butter or margarine 
3 tablespoons flour 
2 cups skim milk 
1 egg, beaten 


“We can’t play at my house: 
My mom’s doing her homework.” 





¥ 
Y2 cup grated part-skim Swiss cheese 


In bowl mix eggplant slices with 

teaspoon salt; let stand. Meanwhile, ir 
saucepan with lid heat % cup brothj 
Add onion and simmer covered unti 
tender. Add drained tomatoes, basi 
thyme, bay leaf and ¥ teaspoon pep 
per. Bring to a boil, reduce heat an 
simmer about ¥2 hour, until sauce i 
thick and chunky. Preheat broiler. 

Meanwhile, with mallet or the flaj 
side of a wide knife, hit each garli 
clove lightly; peel. Place in a small 
saucepan with % cup broth. Simme 
covered until garlic is very tender an 
falling apart, about 25 minutes. Pou 
into blender and puree. 

Rinse, drain and dry eggplant 
Spray a non-stick baking sheet with 
non-stick cooking spray. Arrange egg 
plant slices in a layer on sheet. Broil 
to 5 minutes on each side. Repeat with 
remaining eggplant. Reduce oven tem 
perature to 350°F. 

In heavy saucepan melt butter o 
margarine. Whisk in flour. Cook ove 
low heat, stirring constantly, 3 to 4 
minutes. Whisk in milk. Cook gently 
stirring constantly, 3 to 5 minu eg 
Add ¥% teaspoon salt, ¥4 teaspoon pep)| 
per and garlic puree. Remove from 
heat. Beat some garlic sauce into egg) 
then beat egg mixture back into sauce 
Taste and correct seasoning. | 

| 
| 
} 





Arrange half the eggplant slice 
on bottom of a 2-quart baking dis 
Cover with tomato mixture. Place resif) 
of eggplant slices over tomatoes. Pow} 
garlic sauce on top. Sprinkle witl 
grated cheese. Baké 50 to 55 minute 
until golden brown and bubbling} 
Makes 8 servings, about 205 calo) 
ries each. (continued, 
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The inside story 
~_ on outstanding taste. 


What makes KRAFT Singles taste so good? 

) The natural cheese that’ inside every slice. KRAFT Singles 
are made with Kraft natural cheeses, like specially 
selected cheddars. 

They have over 25% more natural cheese than govern- 
ment standards require in process cheese food slices. 

Good cheeses make great slices, and KRAFT Singles 
make great sandwiches. 


SINGLES 


PV iiae\y 
Bes PASTEURIZED PROCESS CHEESE FOOD 


INDIVIDUALLY 
WRAPPED SLICES 









: Also available 

; in Jalapeno Pepper, 

i Monterey Jack, Muenster, 

a Pimento, Sharp, Swiss and 
“©1983 Kratt, inc. Cheez ‘N Bacon varieties. 


FAMILY FAVORITES 
continued 


MEAT SAUCE WITH GREEN BEANS 





LHJ’s: 350 calories per serving. 
Classic: 610 calories per serving. 


1% pounds lean ground beef 

2 onions, chopped 

1 garlic clove, minced 

1 can (28 oz.) tomatoes, chopped 
1 can (12 0z.) tomato puree 

1 teaspoon salt 
Ye teaspoon pepper 

1 teaspoon cinnamon 
2 teaspoon nutmeg 

1 tablespoon lemon juice 

2 packages (9 oz. each) frozen French-style green beans 
1 cup plain low-fat yogurt 


In large heavy skillet saute beef, onions and garlic, break- 
ing up lumps with a wooden spoon. When meat is cooked 
and onions are translucent, discard all drippings. Add 
tomatoes and juice, tomato puree, seasonings and lemon 
juice. Bring to a boil. Reduce heat; simmer partially cov- 
ered until sauce is thick, stirring occasionally, about 30 
minutes. 

Cook beans according to package directions. While meat|> 
is simmering, line a sieve with damp cheesecloth and place 
over a large bowl. Pour yogurt into sieve, cover with 
plastic wrap and let drain in the refrigerator. Serve meat 
sauce over beans in shallow bowls. Top each serving with a 
dollop of yogurt. (Can be made a day ahead. Reheat and 
garnish with yogurt just before serving.) Makes 6 servings, 
about 350 calories each. ’ 


CHOCOLATE MOUSSE 





LHJ’s: 160 calories per serving. 
Classic: 265 calories per serving. 





1 package (6 0z.) semisweet chocojate chips 
6 packets granulated low-calorie sweetener 
2 tablespoons hot, strong coffee 
2 eggs 
2 egg yolks 
¥4 cup undiluted evaporated skim milk, heated 
11% tablespoons dark rum 


ee Seg eS eee ee 
Place chocolate chips, sweetener, coffee, eggs and egg yolks 
in blender container. Turn blender on high, immediately 
uncover and pour in hot milk in a steady stream. Add rum; 
Continue blending on high 1 minute. Pour into dessert 

glasses or goblets. Cover well and chill in the freezer 2 to J 
hours, until firmly set. Makes 8 servings, about 160 calo-) 
ries each. 





PORK ’N’ KRAUT GOULASH 





LHJ’s: 390 calories per serving. 


an Juice has a Wola ( aa rod Classic: 795 calories per serving. 


eople see me sem . 
1G 


Teer aaa 
And why not.. 


Juice often. After all, a oy 
find something that's good for: 


To your health” 





3 pounds sauerkraut 

3 to 3% cups chicken broth, divided 

3 onions, coarsely chopped 

4 garlic cloves, minced 

5 tablespoons sweet paprika 

2 tablespoons caraway seed 

2 cans (16 oz. each) tomatoes, drained and crushed 

1 teaspoon salt 

YY teaspoon pepper 

2 pounds well-trimmed pork shoulder, cut 
into 1-inch cubes ; 

Y2 teaspoon baking soda (continued, 
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OLD EL PASO® Taco - 

_ Shells give you all the 
freshness you like in a 
‘shell. Because crisp and 
Ce OLD EL eared 


the aes corn flavor of 
i stoneground corn. And a _ 
vacuum-wrap-not | 
Poa oso rine 
ust-cooked flavor fresh in 
the box. Next time you 
| | Bare ee eleretse vote) ccm etcven) 
i = good and fresh. With fis 
5 eae: OLD EL PASO Taco Shells, §= 
-- TacoSauceand~=s i= 
ee eee, Mix. § 








Three weeks 
to lower 
cholesterol. 


In a recent university study, 43 
families like yours reduced their serum 
cholesterol 9.6% in just 
three weeks. How? 

They used Puritan® Oil 
to prepare more chicken, 
fish and vegetables. Why 
Puritan? It’s lower in 
saturated fat than the 
leading oil and cholesterol- 
free. 

Put it on your menu 
calendar today 


Puritan helps 
your family cut 
cholesterol. 


2 





Puritan 
100% PURE VEGETABLE Oi. 
NO CHOLESTEROL ; 


FAMILY FAVORITES 


continued 


1 cup plain low-fat yogurt, drained 


Rinse sauerkraut well in cold water, then drain and 
squeeze as dry as possible. Set aside. 

In Dutch oven heat 1 cup broth. Add onions and garlic. 
Simmer partially covered until onions are tender and 
broth has evaporated. Reduce heat; add paprika and cara- 
way. Stir until onions are well coated. Add tomatoes, salt, 
pepper, pork and sauerkraut. Stir gently to combine. Pour 
in just enough broth to cover contents of pot. Bring to a 
boil; cover and simmer over very low heat about 1% hours, |} 
or until pork is fork-tender. Let cool, then refrigerate up to 
24 hours. 

The next day, remove any congealed fat; discard. Reheat 
over medium heat until goulash is hot, stirring occasion- 
ally. Stir in baking soda. Serve with a dollop of yogurt. 
Makes 6 servings, about 390 calories each. 


LEMON CHEESECAKE 





LHJ’s: 105 calories per serving. 
Classic: 365 calories per serving. 


Crust 


1 tablespoon butter or margarine 
Y2 cup graham-cracker crumbs 
2 teaspoons sugar 
Filling 
1 cup undiluted evaporated skim milk 
1'% envelopes unflavored gelatin 
Y%% cup cold water 
Dash salt 
12 packets granulated low-calorie sweetener 
1% cups low-fat lemon yogurt 
2 cups low-fat cottage cheese (1% milkfat) 
1 tablespoon grated lemon peel ' 


Crust: Preheat oven to 375°F. In small saucepan melt 
butter or margarine over low heat. Stir in graham-cracker 
crumbs and sugar. Press evenly on bottom of a 9-inch 
springform pan. Bake 8 minutes. Cool on wire rack. 
Filling: In small saucepan heat evaporated milk until tiny 
bubbles form around edge of pan. Meanwhile, soften gela- 
tin in cold water. Add salt, sweetener and softened gelatin 
to milk; stir until everything is dissolved. Let cool to room 
temperature. 

In blender container or food processor combine yogurt 
and cottage cheese, adding yogurt first if using blender. 
Process until smooth. Stir into cooled milk mixture. Add 
lemon peel. Refrigerate, stirring occasionally, until thick- 
ened. Pour over prepared crust. Cover and refrigerate until 
firm, at least 4 hours. Makes 10 servings, about 105 calo- 
ries each. End 





The preceding recipes were developed by Sue Kreitzman. 


COMING IN NOVEMBER 


inner parties that are 
just what you ordered 


Luscious menus that cover occasions big 
and small—from an intimate sit-down 
for 8 to an informal spread for a crowd 
of 25— plus an extra-special dinner 

for 10, an elegant buffet for 16. You and 
your guests will love them! 
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Q Why is fiber important? 


“For many years weve known 
that fiber (what Grandmother 
used to call ‘roughage’) encourages 
normal bowel function,” says Dr. 
Mayer. “More recently,” he explains, 
“4 diet high in fiber has been used 
successfully in treating some patients 
with diverticulitis—infected small 
‘pockets’ in the wall of the large bowel. 
“A number of studies have found a 
relationship between diets low in fiber 
and the incidence of breast and colon 
cancer; a few studies also suggest a 
connection with coronary heart dis- 
ease. However, diets low in fiber are 
usually high in fat, and there is a 
much, much stronger correlation be- 
tween these diseases and dietary fat. 
(In the case of heart disease, saturated 
fat and cholesterol.) 

“A diet with lots of fruits, vegeta- 
bles, whole grains and legumes will 
provide good amounts of fiber and will 
tend to be lower in fat.” 


Is it a good idea to cut back on all 
types of fat? 


If you are an “average” American, 

getting between 38 and 40 per- 
cent of your total daily calories in the 
form of fat, the answer is yes. 

From the standpoint of weight con- 
trol, all fats are equal. Butter, marga- 
rine, cooking oil and lard all supply 
nine calories per gram, more than any 
other nutrient. The committee on diet, 
nutrition and cancer of the National 
Academy of Sciences suggests that ev- 
eryone reduce total fat consumption 
to approximately 30 percent of daily 
calorie intake. 


Why do nutritionists distinguish 
between saturated and polyunsat- 
urated fats? 


One important reason has to 
do with the relationship between 
saturated fats and heart disease. “Sat- 
urated fats increase the level of cho- 
lesterol in the blood, which in turn 


seems to increase the risk of heart 
disease. Polyunsaturated fats, however, 
help lower blood. cholesterol levels,” 
says Nancy Ernst, nutrition coordina- 
tor at the National Heart, Lung and 
Blood Institute. “We encourage people 
to replace saturated fats with polyun- 


saturated wherever possible.” 


How can we determine which of 
the fats we eat are polyunsatu- 
rated and which are saturated? 


154 


Animal fats—butter, lard, the fat 

in meat, poultry, eggs, milk, 
cheese, etc.—are saturated. (The fatty 
acids in fish are an exception.) 

Most vegetable oils—corn oil, soy- 
bean oil, cottonseed oil, etc —and mar- 
garine are polyunsaturated. Read la- 
bels to be sure. (A few, such as olive 
oil, are monounsaturated, and neither 
raise nor lower blood cholesterol lev- 
els.) Assume that solid vegetable 
shortening is saturated unless the la- 
bel indicates otherwise. 

“Some product labels list both poly- 
unsaturated and _ saturated fatty 
acids,” says Nancy Ernst. “Look for a 
brand that has at least 50 percent— 
preferably more—of the polyunsatu- 
rated fatty acids.” 


How much salt is too much, and 
why should there be a limit? 


A “Salt—sodium chloride—is 40 
percent sodium, and the problem 
is sodium,” says Dr. Mayer. 

“There is strong evidence that high 
sodium intake may be a factor in the 
development of hypertension (high 
blood pressure). Since high blood pres- 
sure increases the risk of heart attack 
and stroke, reducing salt intake is an 
excellent idea for everyone, and par- 
ticularly for people with a family his- 
tory of hypertension. 

“The Food and Nutrition Board of 
the National Academy of Sciences has 
set the safe and effective daily sodium 
intake for adults at between 1,100 
and 3,300 milligrams. By contrast, the 
usual daily intake is between 2,300 
and 6,900 milligrams. (One teaspoon 
of salt contains 2.2 grams, or 2,200 
milligrams of sodium.) 

“My suggestion is to begin cutting 
back by avoiding salty snacks, using 
other flavorings in cooking and remov- 
ing the salt shaker from the table.” 


How can we tell how much so- 
dium there is in canned, bottled 
and packaged foods? 


Susan Borra, R.D., manager of 

consumer information at the Food 
Marketing Institute, says that “under 
current government regulations, so- 
dium content must be indicated on a 
food label only if the manufacturer 
claims that: the product has a lowered 
or reduced sodium content. 

“To estimate the sodium content of 
other foods, look for key words on the 
label: ‘salt,’ ‘soda,’ and sodium-com- 
bination words such as ‘sodium ascor- 
bate, ‘sodium citrate,’ ‘monosodium 
glutamate.’ 

“Remember that ingredients on a 
food label are listed by weight in de- 
scending order—the farther down on 

























the list, the less of that ingredien 
the product. If there are two or me 
key words on a label, take into acco 
their placement on the list.” 


Would it be a good idea to u 
salt substitute instead of salt? 


“We don’t have enough data 
make an across-the-board reco’ 
mendation,” says Susan Borra. 
“Many of the salt substitutes on 
market now are potassium chlori 
and we are not yet sure whether 
higher intake of this chemical is 
tirely beneficial. Also, some peo 
just don’t like the taste of it.” 


Q Why cut back on sugar? 


Dr. Mayer says, “Sugar, parti 

larly sticky sugars that cling 
the teeth, is a primary cause of 
decay. Sugar is also a source of em 
calories, which people who are fig 
ing weight problems do not need.” 


Q Is caffeine dangerous? 


Not when taken in “reasonabl 
amounts, according to Dr. Ger, 
Kuhn, professor of food science 
Pennsylvania State University. 
“Within the last ten years, so 
concerns were raised by research 
indicated tentative connections 
tween caffeine and cancer, cardi 
vascular disease, fibrocystic breast dil} 
ease and birth defects.” 
“But,” says Dr. Kuhn, “that researde 
has been reevaluated and comparé 
with the results of newer studies, an 
the conclusion is that moderate ca 
feine intake poses no health risks.” 
What's “moderate”? Between thré 
and five cups of coffee per day repri 
sents moderate caffeine intake. (Moi 
than seven cups would be excessiv 
Or, you could drink up to five or six i 
ounce bottles of cola with caffeine in 
and stay within the “moderate” rang 
Methods of brewing affect the ca 
feine content of coffee, Dr. Kuhn say) 
Drip coffee is highest in caffein 
Perked coffee has less than drip, : 





the caffeine content increases as per. 
ing continues. Instant coffee has t. 
least caffeine per cup. 

A cup of tea has about one third ¢ 
much caffeine as a cup of perked co 
fee, as does a 12-ounce bottle of cola. 


Are foods labeled “natura 
healthier than other foods? 


That word “natural” on a food | 
bel is practically meaningless, 4 
cording to Susan Borra. (continue 
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E-Z FOIL SHOWS YOU HOW TO 
TAKE IT EASY AND GET UP TO $3 CASH! 


E-Z FOIL makes 114 reusable foilware pan for you. And best of all, you don't 
products designed for easy roasting, § have to washit if you don’t want to! 
broiling, baking, serving, storingand Discover how E:Z FOIL can make your 
taking. For freezing, reheating, lining, life easier—and get up to a$3.00 cash 
barbecuing, partying and picnic refund! Details on the mail-in refund 
dining, E-Z FOIL’s got the perfect certificate. 
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(J $2.00 Refund. Send in8 UPC codes (minimum 3 different E-Z FOIL products) 

C] $3.00 Retund. Send in 12 UPC codes (minimum 4 different E-Z FOIL products) 

MAIL TO: E-Z FOIL Cash Refund Offer 

P.O.Box1120 Dept. LH 
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LIMIT: One refund per household or organization. Void where prohibited. This 
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Allow 6-8 weeks for refund 
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‘There is no federal regulation con- 
trolling the use of the word, so almost 
anything can be called natural. It’s 
pretty much up to the discretion of the 
manufacturer.” 


Are foods labeled “light” (or 

“ite”) lower in calories than simi- 
lar foods without that description? 
A “Some may be,” says Susan Bor- 

ra. But “light” is another one of 
those unregulated words that can be 
used on food labels in various ways. 
“It’s sometimes used to indicate a re- 
duced sodium content. If what you 
want is reduced calories, look for a 
product with the term ‘low calorie’ on 
the label. By law, ‘low calorie’ cannot 


be used unless the food meets specific 
government criteria.” 


What is organically-grown pro- 
duce, and is it really more nutri- 
tious than the ordinary kind? 


The terms “organic” and “organ- 

ically grown” are usually used to 
refer to produce that has been grown 
with natural rather than synthetic fer- 
tilizers and without pesticides. 

Most nutritionists do not consider 
organic fruits and vegetables any 
more nutritious than commercially 
grown produce. “When food values are 
analyzed and compared,” says Susan 
Borra, “there’s no significant differ- 
ence between the two, though the 
organic kind often costs more.” 


Is it true that massive doses of 
vitamin C will cure or prevent 
the common cold? 


“Absolutely not,’ says Dr. Her- 
bert. “Despite all the hearsay and 
allegations, there’s no good evidence to 
support the theory that vitamin C 
does anything for a cold. It only cre- 


1? 


ates expensive urine! 


Is it a good idea for women to 
take iron pills? 


Iron deficiency is one of the few 
nutritional deficiencies common 
in the United States. About 20 percent 


of women in the childbearing years 
show a deficiency when tested, accord- 
ing to Dr. Herbert. (The condition al- 


after meno- 
ney is also fairly 


most always improves 
pause.) “Iron defici 


common in infants and children— 
male and female—up to the age of 
five, and again at the onset of puberty 


because of the sudden growth spurt at 
around that age. 


56 


“But I don’t recommend iron supple- 
ments without being tested first for 
deficiency,” says Dr. Herbert. “If there 
is no deficiency, the extra iron can ‘pile 
up’ in the liver and pancreas, causing 
damage to those organs. 

“Hair analysis, incidentally, is a 
poor indicator of iron levels in the 
blood. The only accurate test for iron 
deficiency is a blood analysis.” 


our diets without resorting to 
ing a supplement? 


Q How can we get more iron into, 
i 


A “The obvious answer is to make 
sure you get plenty of iron-rich 
food,” says Dr. Sarah Short, professor 
of nutrition at Syracuse University. 
Leafy green vegetables, dried beans 
and peas, egg yolks, red meat, pota- 
toes, dried fruits, whole-grain breads 
and cereals are all good sources. 

“Furthermore, you can actually dou- 
ble your rate of iron absorption if you 
eat a food high in vitamin C at the 
same meal! On the other hand, a cup 
of tea will reduce iron absorption by 
50 percent.” 


Do people have different nutri- 
tional needs during the different 
stages of their lives? 


“We need the same nutrients 

throughout life, but there are 
times when we need more of them,” 
says Dr. Short. “Adolescence is one of 
those times ... parents often look at 
their kids and wonder where they put 
all that food. Many adolescents need 
more of everything, certainly more 
than mother needs, and often more 
than father. Then again, during preg- 
nancy and lactation there is a need for 
more nutrients and calories.” 


Is it really more difficult to lose 

weight after forty, or does it only 
seem that way? 

Dr. Short says, “It definitely does 

become more difficult. The older 
you get, the fewer calories your body 
needs just to breathe and maintain 
itself; your basal metabolic rate goes 
down. The tendency then is to put on 
weight, even if calories and exercise 
remain constant. 

“This slowing down begins at matu- 
rity, but for some reason it seems to 
hit especially hard at around forty. All 
of a sudden you notice a potbelly or a 
thickening around the middle. Its a 
terrible fact of life but it’s not hopeless. 
The answer is more exercise and bet- 
ter eating habits.” End 


The research for this story was compiled by 
Margaret Danbrot. 


NUTRITION RECIPES | 
continued from page 107 


ALMOND-CHICKEN STIR-FRY 
pictured on page 106 


A power-packed entrée: Almonds aa 
vitamin E, iron and other mineral 
snow peas add vitamin A:and mus 
rooms, folic acid. 


Y2 pound fresh snow peas, trimmed 

2 tablespoons soy sauce, divided 

1 tablespoon water 

1 teaspoon sugar 

1 teaspoon cornstarch 

1 teaspoon vinegar 

2 skinless, boneless chicken breasts 

(about 1 Ib.) 

2 tablespoons salad oil, divided 

Y2 cup raw whole almonds 

1 teaspoon minced garlic "| 
1 teaspoon grated fresh ginger 
Y4 pound sliced mushrooms 





Blanch snow peas in boiling water 
seconds; drain, rinse with cold wate 
and drain again. Cut each pea in ha 
diagonally; set aside. 

In cup or small bowl combine 
tablespoon soy sauce, water, suga 
cornstarch and vinegar; set aside. 

Cut chicken into julienne strips. I 
medium bowl toss with remainin 
tablespoon soy sauce. | 

In heavy 10-inch-skillet heat 1 table 
spoon oil over medium heat. Add a 
monds and stir-fry 2 to 3 minutes 0 
until skins begin to pop. Remove wit) 
slotted spoon; set aside. Add remain 
ing oil. Increase heat to medium-high 
Add garlic and ginger; cook 1 minu / 
Add chicken and stir-fry 1 minute. Ad 
mushrooms and continue cooki 
about 5 minutes. Stir reserved sc 
mixture and pour into skillet. Add a 
monds and snow peas. Cook 2 min 
utes, stirring constantly. Serve immed) 
iately. Makes 4 servings, about 3 
calories each. 


STUFFED RED PEPPERS 
WITH PARSLEY SAUCE 


pictured on page 106 


A lighter, prettier version of an i 





| 
‘ 


favorite. Nut-flavored brown rice a 
B vitamins. Count on some vitamin 
from the peppers and parsley. 


2 tablespoons butter or margarine 

Y2 cup chopped onion 

6 large red sweet peppers 

1 egg 

Y4 cup ketchup 

1 garlic clove, crushed 

1 teaspoon salt 

Yg teaspoon pepper 

Y2 pound ground beef 

Ye pound raw ground turkey 

2 cups cooked brown rice, cooled 

2 tablespoons chopped 
parsley (continued 
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—___ Ik YOUR STONEWARE ALWAYS 
IEEDS REPLACING, IT’S TIME YOU FOUND 
A REPLACEMENT FOR STONEWARE. 


Introducing the CORNERSTONE™ Collection, from Corning. 

Like stoneware, CORNERSTONE dinnerware is beautiful to look at. But it’s not only a lot 
more durable than stoneware, it’s a lot more chip resistant. We even guarantee it 

And we’ve made it lighter than stoneware, so it’s easier to stack and handle. Because it’s 
both beautiful and durable, CORNERSTONE dinnerware is just as right for special occasions as it is 
for everyday use. You can choose from several inviting patterns, but no matter which you choose, 
one thing is certain. 

Once you set your table with CORNERSTONE dinnerware, you'll find that nothing 
can replace it. CORNING. cornersTOne isa trademark of Coming Glass Works, Corning, New York 14831. *Limited Two-Year Warranty 
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NUTRITION RECIPES 


continued 
Parsley Sauce 





2: ‘tablespoons butter or margarine 
2 tablespoons flour 
Y2 cup milk 
Y2 cup beef broth 
Yq teaspoon salt 
Dash pepper 
2 cup chopped parsley 


XS 


In small skillet melt butter or marga- 
rine over low heat. Add onion and 
saute until translucent, about 3 min- 
utes. Set aside to cool. 

Preheat oven to 350°F. Cut each pep- 
per in half lengthwise.* Remove stems 
and seeds. Place peppers in 3-quart 
baking dish; set aside. 

In large bowl beat egg with ketchup, 
garlic, salt and pepper. Add beef, tur- 
key, rice, parsley and sauteed onion; 
mix well. Spoon into pepper halves. 
Cover tightly with lightly greased foil. 
Bake 1 hour. 

Parsley Sauce: Meanwhile, in small 
saucepan melt butter or margarine 
over low heat. Remove from heat; 
blend in flour. Gradually whisk in 
milk and broth. Add salt and pepper. 
Cook over medium heat, stirring con- 
stantly, until mixture comes to a boil. 
Stir in parsley. Serve over peppers. 


pee: ae 
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Makes 4 to 6 servings, about 520 calo- 
ries per 4, about 345 calories per 6. 
*To bake peppers whole: Cut off stem 
ends; remove seeds. Place upright in 
baking dish. Fill and bake 1% hours. 


OATMEAL CHUNKETTES 
pictured on page 106 
Send the kids packing with these—full 





of fiber, iron, B vitamins and protein. 


Y2 cup butter or margarine, softened 
¥4 cup firmly packed light 
brown sugar 
1 egg 
¥_4 teaspoon salt 
12 teaspoons vanilla extract 
2 cups old-fashioned oats, uncooked 
1 cup wheat germ 
Y2 cup whole wheat flour 
¥4 teaspoon baking powder 
1 cup dark seedless raisins 
1 cup chopped salted cocktail 
peanuts 


Preheat oven to 400°F. Line 2 cookie 


sheets with foil; set aside. 

In large mixer bowl cream butter or 
margarine and sugar until light and 
fluffy. Beat in egg, salt and vanilla. 

In large bowl combine oats, wheat 
germ, flour and baking powder. Mix 
until thoroughly blended. Add raisins 
and peanuts; fold into creamed mix- 


ee vat” + 
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ture. Drop by rounded tablespoo: 

2 inches apart onto cookie sheets# 
Shape into rounds; flatten to ¥%-inellf 
thickness. Bake 12 to 14 minutes gf 
until lightly browned. Let cool on foi 
set on wire racks. Repeat with remain] 
ing dough. Makes about 3 dozely 
cookies, about 110 calories each. 


BANANA BRAN MUFFINS 


pictured on page 107 


Potassium is the bonus in these hig 
fiber muffins. Choose brown “flechag 
bananas for the best flavor. 


1% cups unbleached all-purpose flour |}}: 


1 cup unprocessed bran 

2 teaspoons baking powder j 
1 teaspoon baking soda ! 
Y4 teaspoon salt | 
Yq cup butter or margarine 
11 cups banana puree (about 3 large ) 
overripe bananas) ! 

Y4 cup dark molasses 

1 egg, slightly beaten 


Preheat oven to 400°F. Grease 12 me 
dium-sized muffin cups; set aside. 3 | 
In large bowl combine flour, bran} 
baking powder, baking soda and if 
mix well. With pastry blender or 
knives used scissor-fashion, cut i 
butter or margarine until mixtul | 
resembles coarse crumbs. 


In 1-quart measure combine banana 
iree, molasses and egg. Mix well and 
id all at once to dry ingredients. Stir 
ith fork just until dry ingredients 
e moistened. Spoon into muffin cups. 
ake 20 to 25 minutes. Remove from 
ans to wire rack to cool. Makes 12, 
yout 145 calories each. 


SQUASH-FETA SOUFFLE 
pictured on page 106 


theat-germ, rich in B vitamins and 
tamin E, can be added to many 
‘shes—even a puffy soufflé. 


~~ 


cups shredded yellow summer 
squash or zucchini 

teaspoon salt 

cup butter or margarine 

cup chopped green onions 

cup unbleached all-purpose flour 

cup milk 

egg yolks, slightly beaten 

cup finely crumbled feta cheese, 
rinsed 

cup wheat germ 

tablespoon grated Parmesan cheese 

teaspoon pepper 

| egg whites, at room temperature 


tter a 1%-quart soufflé dish; set 
side.* In a large sieve set over a deep 
dwl, sprinkle squash with salt; toss 
ghtly and let stand 30 minutes. 


-—-—-—-—- = 


Squeeze out as much liquid as possi- 
ble; set aside. 

Preheat oven to 375°F. In large 
saucepan melt butter or margarine 
over low heat. Add onions; increase 
heat to medium and saute 2 minutes. 
Remove from heat; blend in flour. 
Gradually add milk. Cook, stirring 
constantly, until mixture comes to a 
boil. Remove from heat. Stir a small 
amount of hot mixture into egg yolks, 
then stir yolks into remaining hot 
mixture. Stir in squash, feta, wheat 
germ, Parmesan and pepper; set aside. 

In large mixer bow! beat egg whites 
until stiff but not dry. Fold half into 
cheese mixture, then fold in remain- 
ing whites. Pour into prepared dish. 
Run spatula through soufflé in a circle 
about 1 inch from edge to form “top 
hat.” Bake 40 to 45 minutes or until 
golden brown and center is firm to the 
touch. Makes 4 servings, about 390 
calories each. 

*For individual soufflés: Butter four 
1¥2-cup individual soufflé dishes. Pre- 
pare as above. Bake 20 to 25 minutes. 


CHICK PEAS IN TOMATO SAUCE 





This spicy side dish is high in iron and 
folic acid. 


1 can (35 oz.) Italian plum tomatoes 


1 can (20 oz.) chick peas or 
garbanzo beans, drained 
2 tablespoons salad oil 
1% cups chopped onions 
2 garlic cloves, crushed 
1 teaspoon cumin 
Ye to Ya teaspoon crushed 
red pepper flakes 
Y2 teaspoon salt 
Y2 teaspoon sugar 
Dash pepper 


Drain and chop tomatoes, reserving 1 
cup juice; set aside. In blender puree 2 
cup chick peas with 2 cup reserved 
tomato juice until smooth; set aside. 

In heavy 10-inch skillet heat oil over 
low heat. Add onions and garlic; cook 
15 minutes. Add cumin and cook 1 
minute. Add tomatoes, remaining 
cup tomato juice, chick pea puree, red 
pepper flakes, salt, sugar and pepper. 
Simmer uncovered 20 minutes. Add 
remaining chick peas and simmer 15 
minutes more. Makes 4 servings, 
about 280 calories each. 


PORK CASSEROLE 





Pork is an excellent source of the B 
vitamins and vitamin K. Leave the po- 
tato and apple skins on for extra fiber. 


1 cup heavy or whipping 


cream (continued) 


A SNAPPY APPLE SALAD IS EASY. 

2 3-02. DkgS. Or 1 6-0Z. Pkg. JELL-O® 
Brand Lemon Flavor Gelatin 

2 cups boiling water 

2 cups apple juice 

1 to 2 cups oe apple 

VY Cup sliced celery 

Sour Cream 'n’ nnanon Dressing 


Dissolve gelatin in 
a boiling water. Add 
7 » duce chill until 
‘one slightly thickened, 
¥ d apple and 
“e_” celery. Chill 2 hrs. 
§ “4 untilset. Garnish. 


- Serve with 


dressing. 
; Serves 12. 

Sour Cream ’n’ Cinnamon Dressing: 

Combine 2 cups (1 pt.) sour. r 

cream, V% cup mayonnaise 

and 1 tsp. cinnamon. 

Chill. Makes 2 cups. 





NUTRITION RECIPES 


continued 

4 cup milk 

Ye teaspoon Salt 

'Y4 teaspoon sage 

Ye teaspoon pepper 

4 medium all-purpose potatoes 

2 large Golden Delicious apples, 
cored and cut into '2-inch pieces 

1 cup chopped onions 

4 garlic cloves, lightly crushed 

6 uncooked pork cutlets (about 1 Ib.) 
trimmed of all fat 


Preheat oven to 350°F. In large sauce- 
pan mix cream, milk, salt, sage and 
pepper. Scrub potatoes well; cut into 
¥4-inch slices and add to cream mix- 
ture. Stir in apples, onions and garlic. 
Bring to a boil; lower heat and simmer 
20 minutes, stirring frequently. 

In 9-inch square casserole, arrange 
pork cutlets. Top with potato-apple 
mixture. Bake 45 minutes or until top 
is evenly browned. Makes 4 servings, 
about 565 calories each. 


APRICOT-CARROT CAKE 


No guilt with this dessert! It has a 
double dose of vitamin A and fiber. 


1 package (8 oz.) dried apricots 
273 cups unbleached all-purpose flour 
¥3 cup cornstarch 
2 teaspoons baking soda 
2 teaspoons baking powder 
1 teaspoon salt 
1 teaspoon cinnamon 
Yg to 4 teaspoon mace 
1% cups salad oil 
4 eggs 
1'% cups sugar 
1 teaspoon vanilla extract 
3 cups shredded carrots (about 4) 
Y2 cup chopped pecans 





Glaze 


Y3 cup apricot preserves 
2 tablespoons water 


Preheat oven to 350°F. Grease a Bundt 
pan or 10-inch tube pan; set aside. 

In food processor with steel blade 
finely chop apricots, or place through 
food grinder with fine blade attached. 
Combine dry ingredients; set aside. In 
large mixer bowl beat oil, eggs and 
sugar on high speed until fluffy and 
lemon-colored. Add vanilla and dry in- 
gredients. Mix until smooth. Stir in 
carrots, apricots and nuts. Pour into 
prepared pan. Bake 50 to 60 minutes 
or until a toothpick inserted in cen- 
ter comes out clean. Invert onto wire 
rack to cool. 

Glaze: In small saucepan over low 
heat, heat preserves and water until 
simmering. With pastry brush, glaze 
top and sides of warm cake. Cool com- 
pletely before slicing. (Best if made a 
day ahead.) Makes 16 servings, about 
420 calories each. End 


VEGETABLES 


continued from page 111 
GARDEN PAELLA 





pictured on page 110 


A vegetable combo that’s the ultimate 
side dish. 


3 tablespoons salad oil, divided 

1 cup long-grain rice, uncooked 

1 cup chopped onions 

1% cups shredded carrots 

1 red or green pepper, 
diced into 2-inch pieces 

3 garlic cloves, crushed 

1 teaspoon paprika 

Y2 teaspoon salt 

Yg teaspoon oregano 

Ye teaspoon ground red pepper 

Yg teaspoon thyme 

1 cup chicken broth 

3 cups broccoli florets 

2 cups cauliflower florets 

1 can (16 oz.) whole tomatoes, 
drained and chopped 


In large skillet heat 2 tablespoons oil. 
Add rice and cook, stirring occasion- 
ally, until opaque. Add onions, carrots, 
pepper and garlic; saute 2 minutes. 
Add paprika, salt, oregano, red pepper 
and thyme. Stir in broth. Bring to a 
boil; cover and simmer 10 minutes. 
Add broccoli, cauliflower and tomatoes 
and continue simmering until tender. 
Makes 6 to 8 servings, about 200 calo- 
ries per 6, 150 caiories per 8. 


SAUTEED KALE 





pictured on page 110 


A delicious way to serve this nutritious 
and under-used vegetable. 


2 pounds fresh kale 

2 tablespoons butter or margarine 
1% cups sliced onions 

¥4 cup diced red or green pepper 

2 garlic cloves, crushed 

Y2 cup diced baked ham 

Y4 teaspoon salt 

Yq teaspoon bottled red pepper sauce 

Y% cup beer 

2 teaspoons vinegar 


Cut off and discard kale stems. Trim 
off the tough center rib that runs up 
the leaf. Rinse well. Cut leaves into 1- 
inch pieces. 

In large skillet melt butter or mar- 
garine. Add onions, pepper and garlic; 
saute until onions are tender. Add 
kale, ham, salt and red pepper sauce; 
saute until well coated. Add beer; 
cover,and reduce heat. Simmer until 
kale is tender, 20 to 25 minutes, stir- 
ring occasionally. Stir in vinegar and 
serve. Makes 6 servings, about 125 
calories each. 





NUTTY BRUSSELS SPROUTS | 
pictured on page 110 


Walnuts and carrots add crunch a 
color—not to mention vitamins. , 


1 container (10 oz.) fresh Brussels | 
sprouts, trimmed ; 

1 cup diagonally sliced carrots 

2 tablespoons butter or margarine 

2 teaspoons sugar 

Y2 cup chopped walnuts 

Y4 teaspoon salt , 
Dash cinnamon ; 


sha Sey Seance 
In saucepan bring 1 inch water to 
boil. Place steamer rack in saucep 
(or use a colander) and add spra ' 
and carrots. Cover and steam 6 to 
minutes. 

In medium skillet melt butter 
margarine; add sugar and stir unt® 
dissolved. Add walnuts and cook, sti 
ring frequently, until browned. Stir | 
sprouts, carrots, salt and cinnamo} 
toss until well coated. Makes 6 se | 





ings, about 105 calories each. 


PEPPERY BRUSSELS SPROUTS 


this recipe (or coarsely crush bla 


| 
You must use cracked black pepper j 
peppercorns with a mortar and pest ( 


2 tablespoons butter or margarine 

Y2 teaspoon cracked black pepper 

2 containers (10 oz. each) fresh 
Brussels sprouts, trimmed 

Yq teaspoon salt 

Y2 cup water ; 

2 teaspoons fresh lemon juice 


In medium skillet_melt butter or ma 
garine over medium heat. Add pepp 
and saute 1 minute. Add sprouts a 
toss well. Sprinkle on salt and wate 
cover and cook over medium-low he 
about 8 minutes. Uncover, sprinkle 
lemon juice and toss well. Makes 
servings, about 65 calories each. 


STIR-FRIED BROCCOLI 


A crunchy, spicy vegetable dish t. 
takes mere minutes to prepare. 


ES ice a 
1 bunch (about 11 lbs.) broccoli 
Y3 cup water 
2 tablespoons soy sauce 
112 teaspoons cornstarch 
Y4 teaspoon sugar 
3 tablespoons salad oil 
1 large garlic clove, minced 
1 teaspoon grated fresh ginger 
1 large red pepper, seeded and 
cut into thin strips 
1 tablespoon toasted sesame seed* 


Discard broccoli leaves. If stalks 
thick, peel off tough skin. Remo 
broccoli florets and reserve. Cut sta 
into ¥s-inch crosswise slices; set asi 
in separate bowl. 

In small bowl combine water, s¢ 
sauce, cornstarch (continuet 
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1e Knitting Collection, developed in 
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VEGETABLES 
continued 


1d sugar; stir well and set aside. 
In large skillet or wok heat oil over 
edium heat. Add garlic, broccoli, gin- 
r and stalks. Stir-fry 3 to 4 minutes. 
id florets and red pepper; stir-fry 3 
ore minutes. Stir soy sauce mixture; 
ur over vegetables. Continue to 
ok, stirring, until mixture comes to 
boil. Boil 1 minute longer. Transfer 
serving platter. Sprinkle with ses- 
ne seed. Makes 6 servings, about 105 
lories each. 
'o toast: Sprinkle seeds over bottom 
ungreased skillet. Set over medium- 
gh heat and stir occasionally until 
iden brown. 


PE PSS 


CARROT SLAW 





boiled dressing is a great boon to 
ls apple-and-raisin-bedecked slaw. 


pound carrots, shredded 

green pepper, julienned 

cup shredded, sweet onion 

Red Delicious apple, peeled, 
cored and shredded 

cup seedless raisins 


essing 

¥3 cup cider vinegar 

V4 cup Salad oil 

3 tablespoons sugar 
Y2 teaspoon celery seed 


Y2 teaspoon dry mustard 
Y2 teaspoon salt 


large bowl combine all ingredients 
r slaw. 

essing: In medium saucepan, com- 
ne dressing ingredients and bring to 
boil, stirring occasionally. Pour over 
lad and toss. Refrigerate at least 2 
urs. Makes 7 cups, about 100 calo- 
2s per ¥2 cup. 


CARROTS WITH CUMIN 


ese spicy wonders are quick to pre- 
ire and just plain good. 





| tablespoons butter or margarine 
tablespoon salad oil 

| pounds carrots, sliced diagonally 

cup diced onion 
teaspoon ground cumin 

. teaspoon salt 

_ teaspoon sugar 

_ tablespoons chopped parsley 

(optional) 


10-inch skillet over medium heat 
elt butter or margarine with salad 
|. Add carrots, onion, cumin, salt and 
gar. Saute 1 minute. Reduce heat, 
ver and simmer 10 to 12 minutes or 
itil tender. Serve sprinkled with 
irsley, if desired. Makes 6 servings, 
yout 115 calories each. 


SHREDDED SWEET POTATOES 





An unusual twist here—ginger ale in- 
stead of sugar. Truly tasty. 


Ya cup butter or margarine 

Y2 pound sweet potatoes, shredded 
¥a cup ginger ale 

Yq teaspoon cinnamon 

Y4 teaspoon nutmeg 

Y4 teaspoon salt 


In large skillet melt butter or marga- 


- rine. Add shredded sweet potatoes; stir 


until coated. Add remaining ingredi- 
ents. Reduce heat, cover and cook un- 
til tender, about 15 minutes. Makes 6 
servings, about 215 calories each. 


SWEET POTATO-APPLE BAKE 





Serve this casserole with pork. You'll 
like it so well you may want to add it to 
your Thanksgiving menu. 


¥3 cup firmly packed dark brown sugar 
Y2 teaspoon ground ginger 
Dash salt 

2 pounds peeled, cooked sweet 
potatoes 

2 Golden Delicious apples, sliced 

3 tablespoons melted butter or 
margarine, divided 

Y2 cup shredded coconut 

Y4 cup chopped pecans 


Preheat oven to 375°F. Grease a 1- 
quart shallow baking dish. In small 
bowl combine brown sugar, ginger and 
salt; set aside. 

Cut sweet potatoes into %-inch 
slices. Arrange half in baking dish. 
Cover with apples. Sprinkle half the 
brown sugar mixture over apples. Top 
with remaining sweet potato slices. 
Sprinkle with remaining brown sugar. 
Spoon on 2 tablespoons melted butter 
or margarine. Cover and bake 35 min- 
utes. Remove from oven. Combine co- 
conut, chopped pecans and remaining 
butter; sprinkle over sweet potatoes. 
Return to oven and bake 10 minutes 
more or until coconut is lightly 
browned. Makes 6 to 8 servings, about 
325 calories per 6, 245 calories per 8. 


COMPANY CABBAGE 





A Swiss cheese cabbage custard with a 
hint of nutmeg. 


1 medium (about 2 lbs.) cabbage, 
coarsely shredded 

8 cups boiling water 

3 tablespoons butter or margarine 

3 eggs 

Y cup half and half cream 

Y cup milk 

Y2 cup shredded Swiss cheese, divided 

Y4 teaspoon salt 

Ye teaspoon pepper 

Ye teaspoon nutmeg 


Place cabbage in a colander in the 
sink. Gradually pour boiling water 
over cabbage. Drain well. 


In Dutch oven melt butter or marga- 
rine. Add cabbage; cover and cook, 
stirring occasionally, over medium 
heat until cabbage is soft and golden, 
about 15 minutes. Cool slightly. 

Preheat oven to 350°F. Grease a 1- 
quart baking dish. In medium bowl 
beat eggs, cream, milk, 2 tablespoons 
cheese, salt, pepper and nutmeg. Add 
cabbage and mix well. Pour into dish. 
Sprinkle on remaining cheese. Bake 
30 minutes. Makes 6 servings, about 
185 calories each. 


DOWN-HOME CABBAGE 





This sweet-sour version will entice 
even cabbage haters. 


1 medium (2 lbs.) cabbage, cut up 
2 teaspoons salt 

6 slices bacon, cut in 1-inch pieces 
1 medium onion, chopped 

2 tablespoons flour 

2 tablespoons sugar 

Yq cup cider vinegar 

Ye teaspoon pepper 


In large saucepot heat 1 inch water to 
boiling. Add cabbage and salt and re- 
turn to a boil; cover and cook 5 min- 
utes. Drain well, reserving 1% cups 
cooking liquid. Keep cabbage warm. 

Meanwhile, in 10-inch skillet cook 
bacon until crisp. Remove bacon and 
drain on paper towels. Discard all but 
1 tablespoon drippings. Add onion; 
saute until golden, stirring occasion- 
ally. Sprinkle in flour and sugar. Stir 
until smooth. Stir in reserved cooking 
liquid, vinegar and pepper. Cook over 
medium heat, stirring constantly until 
thickened. Add bacon and cabbage; 
stir gently to coat. Makes 6 servings, 
about 120 calories each. 


CAULIFLOWER PUREE 





A delicate puree that’s an interesting 
switch from the tried-and-true cauli- 
flower in cheese sauce. 


1 small (about 11% Ibs.) cauliflower 
1 tablespoon cornstarch 
1 cup half and half cream 
2 tablespoons butter or margarine 
1 teaspoon salt 

Generous dash pepper 

Generous dash nutmeg 


Cut cauliflower into florets. In sauce- 
pan bring 1 inch water to a boil. Place 
steamer rack in saucepan (or a col- 
ander) and add cauliflower. Cover and 
steam 15 to 20 minutes or until tender. 

In large saucepan combine corn- 
starch and cream. Stir until smooth. 
Add butter or margarine, salt, pepper 
and nutmeg. Bring to a boil, stirring 
constantly; boil 1 minute. 

In food processor coarsely chop 
steamed cauliflower. Add to cream 
sauce. Reheat if necessary. Makes 6 
servings, about 115 calories each. End 
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11 educated (three quarters have profes- 
mal or graduate school training). Suc- 
ss wasn’t handed to them on a silver 
atter—they worked for it. When we 
ked what factors shaped their careers, 
rd work and high standards over 
1elmingly placed first—over 80 percent 
the women agreed on their importance. 
lent and natural ability were cited by 
) percent. (Luck and opportunity were 
sntioned by 40 percent.) 

A supportive husband and family were 
portant to the careers of almost two 
irds of these women. Far from “getting 
the way,” loving husbands and proud 
ildren helped propel women to the top. 
id one, “I do not believe I would have 
en as successful if I had not had a 
od marriage and my children. My 
isband was a true helpmate, and I 
ways felt I was working for my family 
well as my own advancement.” Family 
ckground was also cited by over half 
e women (three quarters of whom were 
ised in middle-class or professional 
nilies). But you don’t have to come 
ym an advantaged background to rise 
the top. One fifth of these leading 
hts are from blue-collar or poor fam- 
2s. Where you are raised, however, 
ay be a factor. Thirty-five percent of 
e women polled originate from the 
idwest, with the Northeast a close 
cond at 30 percent. 

Striving for professional success may 
serious business, but over half of our 
indred who’ve made it think their 
nse of humor was very important to 
eir careers. A top businesswoman gives 
is advice: “Don’t take yourself too 
riously, and finely tune your sense of 
mor. Its been my most powerful 
~apon—both offensively and defen- 
yely—in my journey up the ladder.” 
hey’re laughing all the way to the 
nk, too. Forty-two percent make over 
00,000 a year, although only one 
yman said that money was the greatest 
tisfaction she got from her work.) 
When we asked who’d had the great- 
t influence on them, our successful 
reer women turned into admiring 
ughters—43 percent named _ their 
others and 14 percent named their 
thers. Almost a quarter, however, de- 
ared themselves independents, main- 





continued from page 105 


PLS ETE TS SSIS IES 
taining that no one person had had great 
influence on them. These results chal- 
lenge the popular notion of the all- 
powerful mentor—usually a man—who 
takes an interest in a woman’s career and 
provides her with special opportunities. 

These women made it on their own, but 
they weren’t alone. Over half of them are 
currently married, and another 30 per 
cent are divorced or widowed. And two 
thirds of the women are parents. More 
than one third of them believe that 
having to trade off between family and 
career is the major problem facing women 
today. Their feelings are summed up by 
this comment, “My children give me 
great joy. However, juggling a sixty-five- 
hour work week and making time for 
them is a constant challenge.” 

This is the biggest lament, lack of time 
for family, for friends, for themselves, yet 
almost half of the women did not think 
they'd made any sacrifices in their 
personal life to get to where they are 
today. Somehow they manage to fit 
everything into their busy schedules. 

And they’re certainly convinced their 
hard work is worth the time and effort. 
Every woman polled said she enjoyed 
her work. And the reward is a tremen- 
dous sense of accomplishment—the 
greatest satisfaction from work, according 
to over 80 percent. Interestingly, while 
we chose these women for their success, 
fully 40 percent of them felt that they 
hadn’t reached the top yet, and were still 
aiming for even higher goals. Says one, 
“No one is ever a ‘success—it’s a con- 
tinual striving. Some of us are far more 
inclined to think of ourselves as com- 
parative failures.” As one woman said, 
“Success is when I’m thin enough, rich 
enough, healthy enough, successful 
enough to know it and to sit back and be 
happy with it. A lot of people reach the 
‘success’ plateau, but they never know 
when they get there.” 

In general, we found that feelings of 
accomplishment come with age and ex- 
perience. The older women (in their 
fifties and sixties) in the survey recognize 
their success and are comfortable with it. 


The youngest women are comfortable 
with their feelings of ambition, and 
confident that they can make family and 
career fit into place. Only the women in 
their forties appear to be in conflict. 

When our successful women were asked 
to choose other women of achievement 
they admired, they not surprisingly chose 
many of the people on our list. Names 
mentioned most often include Barbara 
Jordan (“because she has the courage of 
her own convictions”), Katharine Hepburn 
(“she has always known who she is”), 
Beverly Sills and Betty Ford. Many 
women also picked their mothers. Our 
achievers admired each other for the same 
reason we admire them: their accomplish- 
ments, their commitment to a fulfilling 
family life and their willingness to work for 
change and help others. 

What changes do they believe are 
necessary? According to the most impor- 
tant women in America, nuclear disar- 
mament is the single most vital issue 
confronting the nation (cited by fully one 
third), followed by the decline of public 
education (27 percent), the economic 
recession (18 percent) and unemploy- 
ment (12 percent). Also recognized were 
issues that specifically affect American 
women. Besides the family/career trade- 
off, achieving equality of opportunity 
and pay equity is seen as the primary 
problem women face today. These issues 
affected the women quite personally— 
64 percent felt they had had to work 
harder to reach the top than a man with 
a similar background. (Women who be- 
lieved they had not worked harder than 
men tended to be in the arts or educa- 
tion—fields where women have been on 
an equal footing with men for some 
time.) Not surprisingly, then, 71 percent 
considered themselves feminists, and an 
additional 27 percent said they were not, 
but supported some feminist goals. 

Recognizing the problems that women 
still face, 90 percent of these very busy 
achievers reported spending a lot of time 


helping other women in their fields § 


to succeed. End 


This article was compiled by: Jan Goodwin, Dr. 
John J. Kochevar, Katherine Barrett, Beth Wein- 
house, Linden Gross, Anne Mollegen Smith, Anne 
Larsen, Katie Koontz and Beth Knobel. 

Photo credits, see page 192. 
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CAROLYN 
AGGER 


When she 
talks tax, 
people 
listen 





Her advice is respected by presi- 
dents, and her influence on na- 
tional fiscal policy cuts across Re- 
publican and Democratic party 
lines, making her a powerful force 
in today’s economy. One of Wash- 
ington’s top tax attorneys, this sep- 
tuagenarian learned to work with 
government by working for it— 
she held positions in half a dozen 
branches of government the first 
10 years of her career. 


CAROLINE 
LEONETTI 
AHMANSON 


Directing 
beauty, banks 
and business 


From the fashion world to the Fed- 
eral Reserve, she performs what she 
calls the “superwoman squeeze.” 
The chairman of the Federal Re- 
serve Bank of San Francisco, she 
also owns a chain of charm schools, 
whose graduates include Angie Dick- 
inson and Kim Novak. Ahmanson, 
who is 65, is also on the board of 
directors of a vast array of organiza- 
tions, including the National Com- 
mittee on U.S.—China Relations. 


LOUISE 
BATES 
AMES 


An expert 
on young 
and old 





Considered developmental psy- 
chology’s preeminent publicizer, 
the co-founder of the Gesell In- 
stitute of Child Development has 
been answering questions about 
children for the last 32 years in 
newspapers, books, TV and films. 
Not satisfied with one realm of 
expertise, she turned her attention 
to the elder > still young 
herself—now he great-grand- 
mother is respected as a top au- 
thority in geronto! as well. 


MAYA ANGELOU: Write: 

poet, composer, actre 
producer, director—hey list of 
accomplishments is matched 
only by her involvemen( 

in black causes. A civil-rights 
leader, her autobiography, 








I Know Why the Caged 

Bird Sings, was a best-seller. 
Now 55, she has performed 
around the world as an 
actress, singer and dancer. 


MARY KAY 
ASH 


Ruler 


of a 
cosmetics 
empire 


Nearly broke, she started a cosme- 
tics business in Dallas in 1963 with 
a single shelf of products. Today, 
the Mary Kay Cosmetics empire 
brings in over $300 million a year. 
Ash, 64, serves as chairman of the 
board, and rewards the best of her 
196,000 independent beauty con- 
sultants and 4,000 sales directors 
with furs, diamond jewelry and 
bright pink Cadillacs. 


BROOKE 
ASTOR 


A priceless 
treasure for 
New York 
City 





Involved in everything from archi- 
tecture to zebras, the president of 
the Vincent Astor Foundation and 
vice-president of the Astor Home 
for Children is also a trustee of 9 
other institutions, including Cor 
nell University Medical College, 
the Metropolitan Museum of Art 
and the New York Zoological So- 
ciety. She is the author of 3 books, 
and has won numerous awards for 
her generous philanthropic contri- 
butions and tireless work for the 
city and people of New York. 


RENA 
BARTOS 


Keeping up 


with the 
shifts in 
society 





She jumped from tracking a tod- 
dler son to tracking social trends. 
As senior vice-president of the J. 
Walter Thompson advertising com- 
pany, her research on the changing 
tole of women has influenced ad- 
vertisers throughout the world. And 
the New York executive still uses 
the lessons she learned as a mother 
to deal with problems on the job. 
Her advice: Be calm, be firm and 
don’t change your story. 


@ ELIZABETH 
BING 


Sheeeieee, brings 


new life 
to an old 
practice 


It’s back to basics in childbirth, 
and the co-founder of the Ameri- 
can Society for Psychoprophylaxis 
in Obstetrics is largely responsi- 
ble. Besides training parents-to-be 
in the technique of natural child- 
birth, Bing, 69, trains other child- 
birth educators and has written 7 
books and made 3 records and 
tapes on pregnancy and birth.” 


JUDY BLUME: Her 14 books 
for children are widely 
acclaimed for dealing with 
subjects considered 
untouchable by other 
juvenile authors—like dying 
and sexuality. In books like 
Are You There God? It’s Me, 
Margaret, she sensitively and 
frankly showed that such 
issues are a normal part of 
life. The 45-year-old mother 
of 2 also authored an adult 
novel, Wifey, which 

was a runaway best-seller. 


HELEN 
BOEHM 


The ruling 


family of 
prestige 
porcelain 


Since their studio opened in 1950, 
every U.S. president has presented 
Boehm porcelain to a foreign head 
of state or dignitary. Boehm, 59, is 


~ chairman of Boehm Porcelain Stu- 


dios, whose works of art are dis- 
played in the Vatican Museum, 
Buckingham Palace and the Metro- 
politan Museum of Art. A founder 
of the World Wildlife Fund and a 
noted philanthropist, she also spon- 
sors two championship polo teams. 


SISSELA 
BOK 


She poses 


life-and- 
death 
questions 


A philosopher whose career re- 
volves around the issues that most 
people spend a lifetime trying to 
avoid, this 48-year-old Harvard 
lecturer is an expert on medical 





















































ethics. Her books and art 
have brought such controversi| 
sues as euthanasia, abortion 
the care of the dying to the 
front of public awareness. 
mother of 3, her husband is p 
dent of Harvard University. 


ERMA BOMBECK: Americ 
most popular humorist wa 
a housewife from Ohio wit 
“a dog that giggled when 
I came out of the shower,’ 
until she began to scribbl 
her experiences for a loca) 
newspaper. Soon her hum 
column appeared in over $ 
papers; she has also writte 
7 books. Now 56, she and 
family live in Arizona. As 
the dog: “I have to keep h 
He knows too much.” 


EASES 


CAROL BURNETT: Not mz 
people are famous and 
beloved, but America’s 
favorite comedienne is bot 
She achieved stardom witl 
her television comedy seri 
(which won 18 Emmys) an 
went on to impress critics 
in dramatic roles. The 50- 
year-old mother of 3 has 
won the public’s admiratio 
by speaking openly about 
daughter's drug problem a 
her own recent facial surg 





MARY 
CALDE- 4 

RONE ( 
i 


oe 
She fights for 
sex education 

in schools 


In the early 1960s, when ot 
were just talking about the p 
lem of teen pregnancy and v| 
real disease, this Quaker pl 
cian did something about it. 
left her position as medical d' 
tor of Planned Parenthood to 
found SIECUS—the Sex Ili 
mation and Education Counc! 
the U.S. At 79, this great-gri 
mother holds 11 honorary deg 
and still writes and teaches. 


HELEN 
CALDICOT 


Writing a 
prescription 
for keeping 
the peace 





She became a pediatrician, 
quit her practice 3 years ago i 
attempt to save children from 
final epidemic” of nuclear 
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Skin care isnt just something you buy. 
Itssomething you learn. 


Your skin is unique. With its own special 
levels of oil production and moisture re- 
tention. Its own elasticity, resiliency and 
sensitivity to the sun. 

And it takes more than mysterious 
creams and lotions to keep it healthy and 
beautiful. It takes knowledge. 


| Mary Kay doesn’t just sell you skin care. 
We teach you. 
At Mary Kay, we believe the best way to 
learn about skin care is through personal 
» instruction. That's why you'll work closely 
> witha professional Mary Kay Beauty 
> Consultant. You'll learn about Mary Kay’s 
Five Steps to Beauty: cleanse, stimulate, 
' freshen, moisturize and protect. A total skin 
__ care system based on products that work 
» together to make your skin naturally radi- 
= ant. From your very first facial. 


Mary Kay is scientifically formulated for 

your skin type. 
f While all skins have the same basic needs, 
© every skin has special needs, too. After 

| years of research, Mary Kay has developed 
) a variety of skin care products scientifically 
formulated to bring out the vibrant qual- 
ities of your kind of skin. Whether it’s dry, 
normal or oily. 
: Learning the right beauty regimen, 
> with the right products, is the best way to 
keep your skin looking young. 

That's why you need Mary Kay. 








ees 





Mary Kay Cosmetics 


| 
Look in the Yellow Pages under Cosmetics/Retail, i ee 2 
or call 800/527-6270 toll free. In Texas, call 800/442-5473. In Canada, 800/268-0413. — 

| 





TS ie 


g Now 45, the founder and president 
2 of Physicians for Social Respon- 
Z sibility works to educate the public 
about the dangers of nuclear war. 
In 1980, her efforts earned her the 
Gandhi Peace Prize. 


CALDWELL 


The maestro 
with 

the magic 
touch 


She’s conducted almost every ma- 
jor American orchestra and was 
the first woman to conduct New 
York’s Metropolitan Opera. Today, 
the founder and artistic director of 
the Opera Company of Boston, 
who is in her 50s, still strives for 
perfection. “Once in a while,” she 
says, “when everything is just 
right, there is a moment of magic.” 
JULIA CHILD: The former 
World War II intelligence 
agent is still hunting down 
secrets, but now they're the 
culinary kind. The 71-year- 
old Californian, whom even 
the French consider a master 
chef, won educational TV’s 
first Emmy. Now she 
promotes American fare and 
says, “We no longer have to 
bow to foreigners. We can be 
proud of our cuisine.”’ 


MARGARET 
CLARK [@e™ 


A woman with 
worldwide 
influence | 


Learning to type didn’t impede her 
career. Clark, who took a Katharine 
Gibbs secretarial course instead of 
going to college, started as a govern- 
ment clerk. She rose to director gen- 
eral of the Foreign Service (the first 
woman to do so) and director of per- 
sonnel for the State Department, 
positions she holds today. At 61, her 
stellar career earned her the Dis- 
tinguished Honor Award. 


JOAN GANZ 


| COONEY 


seen: 


Talking 


frogs and 
big birds 


are her forté 


a friend of large yellow birds 











and monsters who live in trash 
cans, and through them has proved 
that television can teach children 
more than cereal jingles and cops- 
and-robbers plots. President of the 
Children’s Television Workshop, 
she created Sesame Street over a 
decade ago and has since served 
on several presidential commis- 
sions. Now 53, she and her hus- 
band live in New York City. 


ANNE 
D’HARNON- 
COURT 


Art is both 
her pleasure 
and business 





She started out as an assistant 16 
years ago at the prestigious Phila- 
delphia Museum of Art and now, at 
40, is director of its priceless collec- 
tion. Her art museum is the largest 
headed by a woman. “One of the 
great pleasures in life,” she says, “is 
talking to artists and collectors and 
people concerned with art.” One 
such person is her husband, a for- 
mer curator of the museum. 


ELIZABETH DOLE: Here is 
the woman to watch in 
Washington! The Secretary 
of Transportation has been 
hailed by many as the 
strongest woman contender 
for a presidential or vice- 
presidential nomination. 
Before joining the Cabinet 
early this year, Dole, 47, held 
a wide range of government 
positions—including Federal 
Trade Commissioner—and 
earned both a master’s and 
a law degree from Harvard. 
Her husband is Kansas 
senator Robert Dole. 


MARIAN 
WRIGHT 
EDELMAN 


WE for the 
underdog 





A civil-rights and public-interest 
activist, the first black woman ad- 
mitted to the Mississippi bar says 
she’s been “working with the poor 
from the time I could walk.” A 44- 
year-old mother of 3 sons, Edel- 
man founded the Children’s De- 
fense Fund, which she has di- 
rected ever since, and was 
responsible for getting Congress to 
pass the Education for All Handi- 
capped Children Act. 





JANE 
EVANS 


Selling ? 


America 


_ on her 
products 





Evans not only wears the pants at 
New Yorks General Mills—she 
markets them. As executive vice- 
president and head of the fashion 
group, she masterminds the mar 
keting of Izod Lacoste, Ship 
’n Shore, Monet costume jewelry, 
Lark Luggage and Foot-Joy Shoes 
—which together have revenues of 
over $600 million a year At 39 
she’s married and has one child. 





DIANNE FEINSTEIN: San 
Francisco's first female 
mayor assumed office when 
her predecessor was 
murdered in 1978. After her 
“bloody baptism,”’ she turned 
the city’s $127-million deficit 
into a $152-million surplus. 
She’s fought against crime 
and unemployment, and for 
strict handgun control. 

At 50, she’s considered 
presidential material by 
many Washington analysts. 
JANE FONDA: The actress 
has been a symbol of our 
times from her days as a sexy 
starlet to her vocal protest 

of the Vietnam War. She’s 
made it chic to sweat, and 
her wonderfully fit 46-year- 
old body has spurred women 
to don leotards and work out. 
The mother of 2 also speaks 
out on such controversial 
issues as nuclear power and 
rising health-care costs. 
BETTY FORD: With her 
public battles against breast 
cancer and drug and alcohol 
dependency, the former 
First Lady inspired millions 
fighting the same problems. 
Now 65, Ford’s work for 
health care, the arts and ERA 
has earned her a vast range 
of awards and—though she 
never went to college—an 
honorary law degree. 


EILEEN 
FORD 


Rn She 


defines 
our ideas 
of beauty 


The maven of the modeling busi- 








































































ness, Ford, 61, more than any o 
person, has the ability to recog: 
great faces (and to create star 
els). She and her husband be 
Ford Models, Inc., during her f 
pregnancy, in 1946, and still 
it together The author of 4 boc 
Ford can boast of discovering s 
well-known beauties as Che 
Tiegs and Christie Brinkley. 
of her 4 children work at the fam 
agency in New York City. 


BETTY 
FRIEDAN 


Grande 
dame of the 

women’s 
movement 


siden © 


A fiery feminist in the sixti 
Betty Friedan, aged 62, is ¢ 
considered the ranking membe 
the women’s movement. 
founded the National Organij 
tion for Women 3 years after 
ing The Feminine Mystique, 
her approach has softened in 
cent years. And her 1981 bo| 
The Second Stage, made 
appeal to both sexes to work 
gether for equality. A resea 
fellow at Harvard Univerd 
she has 3 children. 


MARY 
HATWOOD 
FUTRELL 
Uniting 
America’s 
teachers 








Recently elected president of j 
National Education Associatio: 
the nation’s largest organization) 
teachers and allied school prof| 
sionals—she . was a_ class 
teacher just 3 years ago. Aged 
she is also’a member of the 
National Commission for U 
CO, and is active in both 
women’s and civil-rights mo‘ 
ments (she headed the NI 
Human Relations Committe 
Futrell travels extensively to p| 
mote better links among teach; 
around the world. 





RUTH 
BADER 
GINSBURG © 


Upholding 
sexual 
equality 


She was acting as a lawyer | 
every American woman when § 
argued several landmark cases 
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Acat without Kitty ug Brand Soon Toe 








It’s not kitty’s fault if kitty’s cat box doesn’t smell nice and 
fresh. It’s the ordinary cat box filler you’re using. 

What you both need is Kitty Litter Brand. Because it’s 
moisture activated. 

When kitty does what kitties do, a special deodorant is 
released. A deodorant that eliminates every trace of odor. 
No other brand has it. 

There’s only one kitty in the world like yours. Buy him the 
one cat box filler that totally eliminates odor. Kitty Litter Brand. 


There's only one Kitty Litter Brand. 
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“There must be something in Dove | 
that makes my skin more alive. It feels’ 
smoother, oe 


“T used soap for thirty years. Switching “With Dove, my skin feels soft and 
just for seven days made me realize that youthful. It doesn’t feel like it’s almost 
Dove was much better.” 40 years old.” 






3 \ ; [a 3 s 
“With Dove, I didn’t have that tight, dry “Dove cleared the dryness and flakiness “Soap really dried my face and it felt 
feeling in my face. Dove is a superlative I had with soap. Dove tended to almost dried up like a prune. Dove makes it fé 
product.” heal my skin.” real smooth.” 


Why are you still using soap 


when women from Philadelphia to Phocis 
will tell you Dove is better? 
There is no question about it. Dove*is better for your 
face than soap. Ten years of clinical tests have proved 
it to be a scientific fact. 
These women proved it for themselves after giving 
} up soap and using Dove for just seven days. 
You see, soap dries your skin. It strips away your 
: skin’s natural moisturizer. It cleans your face—dry. 
quite differently with 4% moisturizing 
cream. Instead of drying your skin, it 
keeps it softer, smoother. 
: é QVC ke for just seven days. And 
; prove it for yourself: 
Dove is better 
because it doesn’t 


But Dove is not a soap. It’s made 
14 MOISTURIZING CREAM Ze 
Try Dove instead of soap 
dry like soap. 
















al rights before the Supreme 
rt in the 1970s. A leading au- 
and counsel on the Equal 
ts Amendment, Ginsburg, 50, 
spent 17 years as a professor 
ializing in Constitutional law 
olumbia and Rutgers Univer- 
s’ law schools. A U.S. Court of 
eals judge since 1980, she is 
a member of the Council on 
ign Relations. 


| KATHARINE 
GRAHAM 


She’s a 
woman 
who makes 
headlines 
























2n her husband—The Wash- 
on Post's publisher—died in 
3, Katharine Graham could 
> become a figurehead for the 
pany. Instead, she turned into 
powerful executive—squiring 
paper through the challenging 
ergate period, and winning a 
tation as a savvy business- 
an. As company chairman, this 
year-old mother of 4 oversees 
tal television stations, News- 
magazine and one other 
spaper in addition to the Post. 







MARTHA 
GRAHAM 44 
‘America’s 
doyenne of » © 
modern 
dance 











tlaimed a “national treasure” 
President Ford when he pre- 
ed her with the Medal of 
>dom, she has been heralded 
genius as much for the inno- 
ve dance techniques she’s de- 
ped as for the 172 ballets she’s 
ted. For the last 57 years she’s 
1 the director of the oldest 
ze company in the United 
es, and, at 89, has taught most 
imerica’s modern dancers and 
‘eographers. 


<3) HANNA 
HOLBURN 
GRAY 


Her life’s 
a page in 





uperstar among superachiev- 

this historian has been 
med with an astonishing 30 
wrary degrees. But this is just 
nall fraction of the president 
the University of Chicago's 


achievements. At 53, she’s taught 
at 5 of the most respected univer- 
sities in the world, and is cur 
rently a member of the Pulitzer 
Prize Board and the Chicago 
Council on Foreign Affairs. She is 
also a Fellow of the American 
Academy of Arts and Sciences. 


MARGARET HECKLER: She 
is responsible for the nation’s 
health, welfare, food and 
drugs. Appointed early this 
year as Secretary of Health 
and Human Services, after 
16 years in Congress, 
Heckler’s career has been 
marked by her support of 
social programs. A trial lawyer 
who was the only woman in 
her Boston College law class, 
the 52-year-old co-founded 
and co-chaired the 
Congressional Caucus for 
Women’s Issues. 


ELINOR 
GUGGEN- * 
HEIMER 


Protecting 
the young 
and the old 





“Involved in almost everything,” as 
she says about herself, Guggen- 
heimer has been a leader in many 
areas of social service. She has im- 
proved day care (founding the Day 
Care Council of America), fought for 
women’ issues (the Women’s Politi- 
cal Caucus was formed in her living 
room) and protected buyers as New 
York City’s Commissioner of Con- 
sumer Affairs. In her 70s, she has 
turned her attention to the problems 
of the aged; she now heads New 
York’s Council of Senior Centers 
and Services. 


LILLIAN 
= HELLMAN 


She's a 


} master of 
§ dramatic 
dialogue 





America’s first great woman play- 
wright launched her career in 1934 
with the controversial The Chil- 
dren’s Hour. Since then she’s twice 
earned the New York Drama Critic 
Circle’s Award for Best Play of the 
Year and was awarded the Gold 
Medal for drama by the National 
Institute of Arts and Letters. The 
76-year-old dramatist also won a 
National Book Award in 1969 for the 
first of 3 memoirs. 


KATHARINE HEPBURN: 
Elevated beyond movie 
stardom into the realm of 
most-admired women, this 
incredible actress holds 2 
records for Oscars: the most 
Oscars (4) for acting, and the 
most nominations (12) for an 
acting award. Now 73, she is 
a spokeswoman for Planned 
Parenthood, and appears to 
have no intention of toning 
down the strong opinions that 
are her trademark. 


GRACE 


MURRAY | 
HOPPER Sj) Sat 
SS a a - _— . 


old lady of 3 
software 


The grand °, & 


The U.S. Navy’s oldest officer on 
active duty may also be its most 
accomplished. A computer genius 
before computers were fashion- 
able, Captain Hopper designed 
the commonly-used computer lan- 
guage COBOL and was responsi- 
ble for many major advances in 
the field. Born in New York nearly 
77 years ago, she also brings to 
the Navy a fresh outlook. At one 
time, she installed a clock in her 
office that ran counterclockwise— 
as a reminder not to do things the 
conventional way. 


LENA HORNE: The beautiful 
singer hardly looks like a 
66-year-old grandmother, but 
then, she’s been shattering 
stereotypes since she first 
began performing at age 16. 
She fought racial prejudice 
and rejected movie roles as 
maids to emerge as a star in 
her own right. Her greatest 
success was also her most 
recent—last year her show 
Lena Horne: The Lady and 
Her Music drew crowds and 
raves on Broadway. 


LADY BIRD JOHNSON: 

Her continuing concern is 
preservation—both of the 
environment she loves and of 
the history she knows well. 
The former First Lady, now 
70, fights for a number of 
environmental causes, and 
last year launched a National 
Wildflower Research Center. 
She also supports the 
University of Texas School of 
Public Affairs and the library 
and museum that bear her 
late husband's name. 





QS VIRGINIA 
JOHNSON- 
; MASTERS 


Making 
sex a 
» science 


She became a household name by 
helping to turn the study of sex 
into a science, starting as a re- 
search assistant to William Mas- 
ters, the man she later married. 
Together they have pioneered the 
study of human sexuality and the 
treatment of sex-related disorders 
for the last 26 years. In 1964 she 
and Masters founded the Masters 
& Johnson Institute. At age 58, 
the mother of 2 now serves as its 
director and president. 


GEORGE- 
ANNA 
JONES 


A mogul of 
test-tube 
technology 


When Dr. Jones saw the first gur- 
gling product of the in-vitro fertil- 
ization program at Eastern Vir 
ginia Medical School, her re- 
sponse was joyous. “Why, she’s 
beautiful,” said Jones, of the na- 
tion’s first test-tube baby. “Almost 
as beautiful as my grandchildren.” 
Jones, 71, who is well respected 
for her fertility research, is co- 
director of the program with her 
husband, Dr. Howard Jones. They 
live in Norfolk, and have 3 children. 


BARBARA JORDAN: The first 
black congresswoman and the 
first black woman in the Texas 
Senate, she started practicing 
law in the South even before 
the civil-rights marches took 
place. Now a professor at the 
Lyndon B. Johnson School of 
Public Affairs at the University 
of Texas, the 47-year-old holds 
the LBJ Centennial Chair in 
National Policy. 


- NORMA 
KAMALI 


She can 


make a 
sweatshirt 
stylish 





Fashion conventions topple like 
dominoes in the wake of Norma 
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‘0 Cigarettes 


BRIGHT 
100s 


20 Cigarettes 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


ba 


» 7 mag, "ar", 0.5 mg. nicotine — 
as av. per cigarette by FIC method. 












mali, 38, a designer who seems 
see no limits to what is possible. 
er the last decade, she has used 
ferent maftrials (ranging from 
akeskin, feathers and velvet to 
ay’s sweatshirt fabric) with such 
ginality that her work has been 
‘luded in museum exhibits. A 
gle New Yorker, Kamali is also 
thly acclaimed in the other fash- 
capitals of the world: Milan, 
is and London. 


SISTER M. 
THERESA 
KANE 


a The nun who 
challenged 












er Theresa may be the 
chest proponent of opening 
Catholic priesthood to women. 
1979, she wasn’t afraid to share 
se views with the head of her 
urch—Pope John Paul II. Now 
ad of Sisters of Mercy of the 
ion, this 47-year-old woman 
tinues to strive for equality. 
e even hopes to see U.S. voters 
a woman President “as a sign 
n are willing to share power.” 


ANCY KASSEBAUM: She 

nted to be a diplomat and 
ded up instead as one of 

most powerful women in 
ashington. Considered a 
mtender for a nomination 
a presidential ticket, 

Republican from Kansas, 
, is one of only 2 women 
the Senate. A mother of 
her father—Alf Landon— 
n against Franklin Roosevelt 
the presidential race 
1936. 

















_ FRANCES 
' OLDHAM 
KELSEY 
— ST 





_ Insuring 
safe drugs 


for all 


»spite broadsides from a multi- 
llion-dollar drug company, she 
ick to her guns and saved Amer- 
in children from the European 
igedy of thalidomide. This gutsy 
DA researcher was given a presi- 
mtial award for her work and 
s been guarding our health ever 
ice. Now 69, she is director of 
2 FDA branch that investigates 
2 investigators to insure that all 
wly proposed drugs are ade- 
ately tested. 
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BILLIE 
Mi JEAN KING 


A smash-hit 


success on 
the tennis 
court 


Her one-woman campaign attracted 
big audiences to women’s tennis and 
made it as well respected—and as 
lucrative—as men’s tennis. Both by 
example (she’s won 39 titles in her 
25-year career) and by design (she 
was one of the founders of the 
Women’s Tennis Association) she 
has elevated the sport to its current 
status. Forty next month, Billie Jean 
is still a keen competitor. 


CORETTA SCOTT KING: 

She shared a dream of peace 
with her late husband and 
has never stopped working to 
realize it. Founder and head 
of the Martin Luther King, 
Jr., Center for Nonviolent 
Social Change in Atlanta, the 
56-year-old continues to be 
a leading spokeswoman on 
minority issues—from jobs 
programs to low-cost 
housing. She now travels 
extensively, lecturing and 
meeting with heads of state. 


JEANE 
KIRK- 
PATRICK 


A fiery © 
woman ina 
hot seat 





Many noted statesmen have been 
our permanent representative to the 
United Nations, but the outspoken 
Kirkpatrick became the first states- 
woman to hold the post (and a spot 
in the Cabinet) when President Rea- 
gan appointed her in 1981. Aged 56, 
she is also the author of 5 books and 
numerous articles on politics, and 
was a longtime professor of govern- 
ment at Georgetown University. 


SUZANNE 
KNOEBEL 


Learning 


to mend 
broken 
hearts 





If doctors don’t do _ research, 
“we’re doomed to practice the 


same medicine 20 years from now Her dream was to be adermatolo- ican coed medical school—Phila- 








that we practice today,” says Dr 
Knoebel, 56, who was the first 
woman president of the American 
College of Cardiology. She helped 
formulate policies related to the di- 
agnosis and treatment of cardio- 
vascular disease, and is a professor 
of medicine at Indiana University. 


MAGGIE KUHN: Forced to 
retire at 65 but not yet ready 
for a rocking chair, she 
founded a group of 6 in 1970 
that has since swelled to 
50,000. The Gray Panthers— 
with Kuhn, now 78, at their 
head—battle against age 
discrimination. They were the 
first national organization to 
fight for nursing-home reform 
and successfully lobbied 

to raise the mandatory 
retirement age from 65 to 70. 


ANN LANDERS: Eppie 
Lederer is the most widely 
syndicated columnist in the 
world. A.K.A. Ann Landers, 
she is read by more than 70 
million people—including 
competitor/sister “Dear 
Abby”—who love her spirited 
advice. Landers, aged 65, 

of Chicago, has a host of 
awards, including a 
presidential citation and a 
distinguished service award, 
the highest honor the AMA 
can give to a layperson. 


MARY 
LASKER § 


Working to 


promote our § 
national 
health 





This philanthropist has waged a 
one-woman battle against diseases 
that kill and cripple. Recipient of 
the highest civilian awards in both 
the United States and France, she 
has fought for increased govern- 
ment funding of medical research 
for over 30 years. She is president 
of the Albert and Mary Lasker 
Foundation, which gives annual 
medical research awards. To date, 
36 Lasker winners have gone on 
to win Nobel prizes. 


“Gm ESTEE 
LAUDER 
w She keeps 


P American 
women 
\ beautiful 








gist, but she married and began 
developing skin-care products for 
women instead. Today, this New 
York mother of 2 heads the inter- 
national multi-million dollar cos- 
metic empire that she co-founded 
with her late husband. She's re- 
ceived numerous awards, not only 


for her work in the industry, but 


for her philanthropy as well—she 
has built 3 world-famous play- 
grounds for New York kids. 


MARY 
WELLS 
LAWRENCE 


The queen 
of Madison 
Avenue 





A self-professed “nag,” this top ad- 
vertising executive has the magic 
touch for prodding people to their 
top level of creativity. No won- 
der that her firm, Wells, Rich, 


Greene, Inc., had 1983 billings of 


at least $600 million. Lawrence, 
55, has also found time to serve 
on the Presidential Council on In- 
flation, and several gubernatorial 
policy-making committees. 


CANDY LIGHTNER: After a 
drunk driver killed her 
13-year-old daughter 3 years 
ago, she quit her job and 
founded Mothers Against 
Drunk Drivers, which she 
heads. Using her life savings, 
Lightner, 36, campaigned until 
President Reagan formed a 
commission on drunk driving. 
Her work has made the issue 
a national priority. 


CHRIS EVERT LLOYD: She 
burst upon the tennis scene 
at 16 and was promptly 
dubbed the “Ice Maiden.” 
Chris is now a warm and 
poised young wife of 28... 
whose tennis game hasn't 
suffered with age. Two years 
ago she was the world's top 
woman player, and she also 
holds her place in tennis 
history as the first woman to 
earn over $1,000,000 in 
tournament winnings. 


LEAH 
LOWEN- 
STEIN 


™ Breaking into 
a new place 
in medicine 


The first female dean of an Amer- 
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phia’s Jefferson Medical Col- 
e—she is an inspiration to 
en in academic medicine. Also 
professor of medicine and _ bio- 
>mistry, wife, mother of 3 and a 
i-professional cellist, the 53- 
ar-old frequently lectures about 
men in medicine. In addition, 
wenstein is conducting research 
kidneys and gerontology. ; 










RUTH 
WATSON 
LUBIC 


Making 
birthing more 











natural 










ore and more women are pass- 
r up hospitals and doctors and 
ing their babies in the homier— 
medically equipped—setting of 
birthing center,” which Lubic, 
pioneered. A  nurse-midwife 
elf and a member of the In- 
te of Medicine at the National 
ademy of Sciences, she is gen- 
al director of the Maternity Cen- 
Association in New York City. 


ngresswoman, ambassador, edi- 
, journalist—Luce rose like 
2am tothe top of every field she 
ered. Also an author, play- 
ight and friend of presidents and 
alty, the 80-year-old is now a 
ational Security Council consult- 
t. The most recent of her 40 
izes and degrees was a 1983 
esidential Medal of Freedom. 
2r late husband was Henry Luce, 
ander of the Time-Life empire. 






LORETTA 
LYNN 


Country’s 
celebrated 
success 
story 




















om the tiny mining town of 
itcher Holler to the top of the 
untry music charts, Lynn has 
me a long way in her 48 years. 
atried at the age of 13, she had 
of her 6 children before she 
uted her singing career at 24. 
; much admired for her life story 
Id in Coal Miner’s Daughter) as 
- her singing, Lynn was the first 
yman to receive the Country 











Music Association’s Entertainer of 
the Year award. 


JOYCE 
MILLER 


Working 
to help 
other 
workers 


She works for the union label as 
president of the Coalition of La- 
bor Union Women and as a mem- 
ber of the Executive Council of 
the AFL-CIO. A New Jersey 
mother of 3, the 55-year-old Miller 
extends her work as a union activ- 
ist to include women’s issues (she 
is a member of the National Com- 
mission on Working Women) and 
civil rights. 


LOUISE 
NEVELSON 


Five decades 
of world- 
acclaimed art 





She studied voice, acting and 
dance, but ended up as America’s 
most prominent female sculptor A 
noted artist since the 1940s, her 
work is exhibited in the world’s 
most prestigious museums, includ- 
ing New York’s Museum of Mod- 
ern Art and Pariss Rodin Mu- 
seum. Nevelson, now 83, is still 
one of the nation’s most commis- 
sioned artists. 


EE ENA RS BE HEE OS 
JEAN NIDETCH: Twenty 
years ago, the 214-pound 
housewife lost 72 pounds 
and gained an international 
organization with chapters in 
26 countries. The founder of 
Weight Watchers has helped 
millions lose weight—some 
as much as 300 pounds. 

Now 60, this New York 
grandmother who has stayed 
slim for 2 decades says, “I'll 
always remember that I once 
hid candy bars behind the 
roast beef in the refrigerator.” 


AGNES 
NIXON fy 


She’s the § 
mother of 

“All My 
Children” © "3 


The first woman and the first 
writer ever to receive the National 
Academy of Television Arts and 








Sciences Trustees Award, her 4 
highly rated daytime television se- 
ties have brought social problems 
to the attention of millions for 
more than 25 years. The suburban 
Philadelphia mother of 4 is justifi- 
ably proud of the shows she’s cre- 
ated: “Entertainment is escape, 
but we’ve proved the soaps do 
good things as well as entertain.” 


GLORIA 
NORRIS 


Deciding 


what 
America 
reads next 


Few people wield as much power 
over what Americans put on their 
bookshelves as Gloria Norris. As 
editor-in-chief of the Book-of-the- 
Month Club, which serves more 
than 1 million subscribers, she pre- 
sides over the selection process. 
But Norris, aged 40, is one editor 
who can understand the trials and 
tribulations of writers. She is one 
herself, and her own short story, 
When the Lord Calls, was an 
O. Henry prizewinner this year. She 
is married and lives in New York. 


SANDRA DAY O’CONNOR: 
No one would hire a “lady 
lawyer’ when our first female 
Supreme Court Justice 
graduated from Stanford Law 
School in 1952. In fact, the 
only offer she received was 
to be a legal secretary! Since 
then, Justice O’Connor, 

53, has repeatedly proven 
herself, as an attorney, an 
Arizona judge and now asa 
member of the highest court 
in the land. She and her 
husband, John, have 3 sons. 





“To create one’s own world in any 
of the arts takes courage,” says 
the 95-year-old maverick artist, 
who has long been known for this 
quality. Spunky and spirited, she 
decided about 82 years ago that 
the world of art was for her And 
while she was often chastised for 
her “crazy notions,” she is now 
recognized as one of our great 
painters. She is the widow of the 
famous photographer, Alfred 
Stieglitz, who made her appear- 
ance as well-known as her art. 











JACKIE 
KENNEDY 
ONASSIS 


First lady 
of art 
and culture 


It’s been 20 years since she lived 
in the White House, but Jacque- 
line Bouvier Kennedy Onassis, 
now 54, still has influence. As an 
editor at Doubleday & Company, 
she has been instrumental in 
bringing out books on art and cul- 
ture. And as a philanthropist, she 
is active in saving buildings of his- 
torical significance (such as New 
York City’s Grand Central Sta- 
tion). Once the national arbiter in 
matters of entertaining and fash- 
ion, today her name still enhances 
just about everything she touches. 


SYLVIA 
PORTER | 


She’s a 


woman § 
you can 4 
bank on 





When the stock market crash of 
1929 jarred her family, 16-year-old 
Porter couldn’t help wondering 
what happened. Her curiosity led 
her to financial journalism. And 
while her first bylines read “S.F. 
Porter” (so readers would assume 
she was a man), by 1942 she was 
so respected that she could admit 
her real identity. She’s looked 
upon as an expert in financial 
matters from shopping and bud- 
gets to credit and taxes. Today her 
column is avidly read by more 
than 50 million readers. Porter, 
aged 70, is married, and has a 
daughter and a stepson. 


LEONTYNE 
PRICE 


The 
Stradivarius 
of opera 
singers 


Hailed as the diva of all divas, this 
soprano’s debut with the Metropoli- 
tan Opera in New York (where she 
sang the part of Leonora in // Trova- 
tore) was acclaimed by a record 42- 
minute standing ovation. A 17-time 
Grammy winner, Price, 56, also 
holds an Emmy for a televised per- 
formance at the White House where 
she is a frequent performer Origi- 
nally spotted in her college glee club, 
she was the first opera star to receive 
the Presidential Medal of Freedom. 
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ESTELLE 
j RAMEY 


Proving 
= that women 
Mm can succeed 
in science 





An award-winning endocrinologist, 
she was once denied a job teaching 
chemistry because of her sex. To- 
day, at age 66, she is professor of 
physiology and biophysics at the 
Georgetown University Medical 
School, serves on 8 boards, includ- 
ing the Advisory Board to the Sec- 


| retary of Health, Education and 


Welfare, and is president of the As- 
sociation for Women in Science. A 
mother of 2, she says that “women 
tend to underrate themselves more 
than men do.” 


CLAIRE 
RANDALL 


She brings 


the world’s 
churches 
together 





She rose from running youth pro- 
grams at a local parish in Texas to 
general secretary of the National 
Council of Churches of Christ. Un- 
der her direction, the organization 
of 31 Protestant, Anglican and 
Orthodox denominations—whose 
members number more than 40 
million—works to reach common 
goals such as worldwide relief. At 
63, she is also a member of the 
Commission on the Churches and 
International Affairs of the World 
Council of Churches. 


NANCY REAGAN: Since 
entering the White House 3 
years ago, she’s led 2 major 
campaigns: the first to 
combat drug and alcohol 


f abuse among America’s 


youth, the second to 


& encourage the growth of the 


Foster Grandparent Program. 


| The GO-year-old First Lady 
= donated all the proceeds 
= (over $100,000) from her 


latest book, To Love a Child, 
to the program that has given 
over 54,000 children foster 
grandparents. 


SALLY RIDE: The first 
American woman in space 
once wanted to be a Los 
Angeles Dodger. Instead, she 


* studied astrophysics, got her 


°h.D. and moved to Houston 
join NASA. “I did not come 


ox 


to NASA to make history,” she 
says. But when the world 
watched Ride, 32, blasting 
into space on NASA's seventh 
shuttle flight this summer, 
that’s exactly what happened. 


§ ALICE 
MITCHELL 
RIVLIN 


Forecasting 
financial 
highs and lows 





As the first director of the Congres- 
sional Budget Office, this 52-year- 
old mother of 3 has advised presi- 
dents and congressmen on national 
money matters for the last 8 years. 
A published author as well as promi- 
nent economist, she recently left the 
CBO to return to the Brookings In- 
stitution in Washington, D.C.., as its 
director of economic studies. 


JULIA 
ROBINSON 


Her work 
in math 
really 
adds up 


Robinson’s work in mathematical 
theory and logic has “shed new 
light on the very nature of 
thought,” said Smith College in 
bestowing her with an honorary 
degree. The first woman mathe- 
matician elected to the National 
Academy of Sciences and the 
president of the American Mathe- 
matical Society, the 63-year-old 
professor won a coveted Mac- 
Arthur Prize Fellowship—worth 
$295,000—this year. 


DIANA 
ROSS 


A supreme 


od singer, 
actress and 
designer 





This superstar gave the world the 
Motown sound back in the early 
sixties with her 3-woman group, 
The Supremes. After 15 number- 
one records—more than any other 
American group—Ross struck out 
on her own. Since then she’s had 
another 11 hit albums, and has 
branched out into film roles, rec- 
ord producing and fashion mer- 
chandising. Divorced since 1976, 
Ross, aged 39, lives in Connecti- 
cut with her 3 daughters. 





VIRGINIA 
SATIR 
Raising new 
theories on 
family 
therapy 


The family therapy methods she 
pioneered have helped millions of 
people. Satir, 67, was the first to 
counsel families in groups and to 
teach that self-esteem is a person’s 
basic need. The mother of 2 
adopted daughters, she also wrote 
the first book on family therapy 
and in 1959 co-founded the Men- 
tal Research Institute in Palo 
Alto, California, where she de- 
signed and used the first family 
therapy program. 





She is beloved by some and 
loathed by others for her stance 
against the Equal Rights Amend- 
ment. As national chairman of 
Stop ERA, she spearheaded the 
attack that defeated the bill. The 
Illinois attorney and national pres- 
ident of the Eagle Forum, aged 
59, has written 9 books, produces 
a monthly newsletter and a syndi- 
cated newspaper column, and was 
a member of Reagan's Defense 
Policy Advisory Group. She also 


. tours the country as a lecturer 


CAROLINE 
SCHOELL- # 
KOPF 


A woman 
with the 
Midas touch 





Like a character in a real-life 
Dallas, this 60-year-old Texas 
woman was born into opulence. A 
daughter of the ultra-rich Hunt 
family, Schoellkopf has increased 
her wealth through her vast hold- 
ings in oil, gas, cattle and real 
estate to an estimated $1 billion. 
She is now acknowledged to be 
the richest woman in America. A 
mother of 5, her great pleasure 
today is owning and operating 
lavish hotels in Dallas, Houston 
and Los Angeles, which she 
hopes will “recreate a different, 
gracious time . . . a period of his- 
tory that is gone.” 















































SCHROE- 


The senior female membe! 
Congress, Pat Schroeder, ag 
beat the odds to get electes 
1972. “I became a con 

only because women oeenial 
women,” she says. Today, 
Democrat from Colorado is 
outspoken advocate of decreg 
military spending, environme 
protection and women’s | 
The founder and co-chair of 
Congressional Caucus for 
en’s Issues has 2 children. 











FRANCES 
SHEA 


The woman | 
who helps 
nurse the 
Navy 





aay 


Shea, a rear admiral, is dire 
the Navy Nurse Corps, set 
policy and guiding over 2 
nurses and officers. The 54- 
old resident of Alexandria, | 
has served in Naval hospita 

over the world. Winner of n 
decorationhs—including the 
itorious Service Award—s 
only the fourth woman to 
the rank of admiral in the Nav 


MURIEL SIEBERT: She ~ 
started on Wall Street as a 
$65-a-week researcher and 
became the first woman 
member of the New York 
Stock Exchange and the on 
one to found a firm, of whi 
she is president today. Not 
bad fora person who neve! 
completed college! At 51, 

she’s tried politics, too— — 
she ran for the Senate last 
year and lost—but she’s 


expected to try again. 


! 
I 
| 


BEVERLY SILLS: The 54-_ 
year-old coloratura soprano 
has done the seemingly 

impossible—she’s brought 
opera to mainstream Ame 
The 2-time Emmy winner 
1-time Grammy winner is n¢ 
general director of the New 
York City Opera, the comp 
she joined in 1955. Sills, th 
mother of 2 handicapped 
children, is a tireless worke: 
for the March of Dimes. 
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BARBRA STREISAND: The 


Funny Girl from Brooklyn 

has become a Hollywood 
uperstar, with a voice 

that’s won her 4 Grammys 
and a screen presence that 
practically insures box-office 
success. Considered the most 
powerful female performer in 
Hollywood, Streisand, now 
41, has been devoting all her 
energy to her latest project, 
Yentl, a film due to be released 
this winter. 








4 & Sets the 
lead other 
stores 
follow 





Does Macy’s tell Gimbels what it’s 
going to do? Of course not—be- 
cause both stores are busy looking 
at the trends Stutz starts. Inventor 
of the idea of leasing separate spe- 
cialty boutiques inside a larger de- 
partment store, the 59-year-old 
owner of the chic New York store 
Henri Bendel, and former maga- 
zine fashion editor, has an interna- 
tional reputation for her leader- 
ship in fashion and marketing. 


ELIZABETH 
TAYLOR 


A star 
who shines 
year after © 
year 





Considered by many to be Hol- 
lywood’s last superstar, Taylor has 
fascinated the public since she 
first appeared in National Velvet 
when she was 12. Now 51, she 
uses her star power not only to 
enthrall audiences, but to help 
others. On a recent peace mission 
to the Middle East, she devoted 
time and energy to visiting 
wounded soldiers. And she has 
long been active in raising funds 


for charitable organizations. Mar- 
ried 7 times 
has won 2 A 


and mother of 4, she 
cademy Awards. 
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the family purse strings, she man- 
ages the entire nation’s finances as 
a governor of the Federal Reserve 
System. Teeters, aged 53, has a 
long history as a respected econo- 
mist—working for such groups as 
the House Budget Committee and 
the renowned Brookings Institu- 
tion. She also balances her career 
with her family—she has a hus- 
band and 3 children. 


BARBARA 
THOMAS 


Checking 

America’s 

economic 
conduct ® 





She's responsible for keeping 
American commerce healthy. A 
constant examiner of national fi- 
nance laws, Thomas is, at 36, the 
youngest person ever appointed to 
the Securities and Exchange 
Commission. Head of the Institute 
for East-West Security Studies 
and previously a high-powered 
New York corporate lawyer, she 
acts as a liaison between the SEC, 
and the business, banking and se- 
curities communities. 


JENNIFER 
TIPTON 


4 She 

’ deserves 
her name 
in lights 





She may never be on center stage, 
but this brilliant lighting designer 
has the quiet power to change the 
whole feeling of a theatrical event 
or dance performance. “While 
99.9 percent of an audience is not 
aware of light, 100 percent is af- 
fected by it,” says Tipton, who is 
on the faculty of the Yale Drama 
School in New Haven, CT. At age 
45, she is the recipient of numer- 
ous awards (including a Tony), and 
is considered the foremost practi- 
tioner of her art in the nation. 


MARIETTA 
TREE 


Working to 


improve 
the quality 
of life 


An advocate of human rights, she 
served as the first U.S. woman am- 
bassador to the United Nations, 
and subsequently was a member of 
U.N. Secretary General U Thant’s 
personal staff. Today, the founder 








and director of an architecture, 
hospital and city-planning com- 
pany is also a member of the 
Council on Foreign Relations, and 
chairs the Citizens Committee for 
New York City, where she fights 


for fair housing practices and. 


human rights. She is the mother 
of Frances’ FitzGerald, the 
Pulitzer-prize-winning author, and 
model Penelope Tree. 


) BARBARA 
\¥ TUCHMAN 


Putting 


the story 
back in 
a history 


Winner of 2 Pulitzer prizes, she 
breathes life into history by mak- 
ing it read like fiction. Talking 
about her writing she has said, 
“How else can we understand our- 
selves, except by knowing and 
comparing how we behaved in the 
past. . . to the present?” Tuchman, 
71, was awarded the Gold Medal 
for History by the American Acad- 
emy and Institute of Arts and Let- 
ters in 1978, and later served as its 
first woman president. 


ABIGAIL 
VAN 
BUREN 


She has 
(almost) all 
the answers 





When it comes to solving Amer- 
ica’s problems about grumbling 
mothers-in-law, ungrateful daugh- 
ters and thoughtless husbands, 
“Dear Abby,” as she is known to 
millions, has no equal (unless, of 
course, you count her sister, Ann 
Landers). For 27 years, she’s been 
dishing out advice, and now, at 
age 65, can boast 65 million read- 
ers around the world. Married 44 
years, she is the mother of 2. 


DIANE VON FURSTENBERG: 
When she burst upon the New 
York fashion scene in 1971, 
von Furstenberg was credited 
with getting women back 

into dresses after a decade of 
wearing pants. Today, as owner 
of her own multi-faceted 
company, this 36-year-old 
divorced mother of 2 has 
branched out to cosmetics, 
perfumes and home 
furnishings in addition to 
clothing. At moderate prices, 
her designs bring high fashion 
to the average woman. 
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BARBARA WALTERS: Kings, 
presidents, dictators and 

movie stars open their homes 
and their lives to the super- 
interviewer. Respected for her 
forthright interviewing style 
and hard-hitting questions, 
Walters, 52, has a string of 
“firsts” to her credit, includin| 
the first joint interview with 
Menachem Begin and Anwar 
Sadat in 1977. Now with ABC 
Television, she is the highest- 
paid woman inthe media. | 


we 


CYNTHIA 
WEDEL 


Donated 
four 

| decades of 
_ her time 























































She’s a volunteer who made a ci 
reer of it. Now in her fortieth yes 
with the American Red Cross— 
of them in the highest position 
volunteer can hold—she als 
served at a number of centers thi 
organize volunteer workers 
projects. At 75, she is a preside 
of the World Council of Church 
and supports women’s rights. 





KATHY 
WILSON 


Making 
women a 
political 
force 


She tells politicians what wome 
are thinking and advises wom 
what to think about politics. 4 
chairman of the 77,000-mem 
National Women’s Political 
cus, 32-year-old Wilson hi 
proved instrumental in lobbyin 
for and getting women app 
to the administration’s highest ec! 
elons, and in helping women legis 
lators get elected. ~ 
a 
ROSALYN YALOW: Her long 
and remarkable career in | 
nuclear medicine was | 
crowned with a Nobel prize 
in 1977, which she was 
awarded for research that 
revolutionized diagnostic 
procedures. Due to her 
discovery, a more precise 
method of measuring minute | 
substances in biood and 
body tissue is possible. Now 
62, the medical physicist 
continues her research at 
New York’s Montefiore 
Hospital and Medical Center. 





| 
| 
| 
| 


LADIES’ HOME JOURNAL « OCTOBER I! 





You found it. 


That Cigarette Smoking Is Dangerous to Your Health. True. Ultra low tar so | 
tastefully designed | 
ing size: you'll enjoy it everywear. | 


Warning: The Surgeon General Has Determined 


g. “tar”, 0.4 mg. nicotine av. per cigarette, FIC Report Mar. 1983. 
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HEALING HEART 


continued from page 51 


around March 20, I received a tele- 
phone call from Dr. Shine. “We’ve got 
to have a serious talk,” he said. 

A few days later, he came up to the 
house. We sat in the living room. 

“Tm not sure you're facing up to the 
realities,” he began. “Let me go over 
my records and the hospital charts 
with you.” He reminded me that the 
enzyme studies the day after I was 
brought to the hospital showed sub- 
stantial heart-muscle loss. 

look at the results of the treadmill 


test just as additional evidence that 
there is a serious underlying condition 
and you really ought to go back to the 
hospital for further tests,” he told me. 

By this time—seven weeks after the 


hospital stay—lI felt that the recondi- 
tioning program was ae good re- 
sults. My symptoms were diminishing. 

“Isn't it possible th at the condition 


of my arteries has sroved along 
with the general impr Weiner t of ev- 
erything else?” I asked 

“The heart itself has been undergo- 


ing a healing experience,” he said, 
‘but that process does not extend 
the coronary arteries. They are 


Shake ‘n Bake:. 


Coating Mix 


clogged, and that doesn’t go away. I 
wish I could encourage you in believ- 
ing you have reversed the problem,” he 
said, “but accumulated experience 
says this will not happen.” 

Instead of feeling depressed by the 
doctor’s comments, I felt a surge of 
energy and could not suppress a smile. 

Dr. Shine asked if he had said any- 
thing funny. I replied that he hadn’t; it 
was just that the notion of irrever- 
sibility had touched off something 
deep inside me. That was how my con- 
dition had been described seventeen 
years earlier, which I wrote about in 
Anatomy of an Illness. 

I didn’t know whether he thought 
my upbeat mood meant that I missed 
the seriousness of his diagnosis. It oc- 
curred to me that he thought I was 
practicing denial—not facing reality. 
But I knew that I didn’t want to un- 
dergo bypass surgery. Dr. Shine sug- 
gested I get a second opinion. 

Good fortune was to come my way. 
Dr. Cannom, a young cardiologist who 
had just moved to our area from Yale 
University, confirmed that the in- 
creased strength I felt was not illusory, 
and that I was, quite literally, on the 
right track. I kept to my regimen. 

By early June, almost six months 





after the heart attack, I decided tk 
my progress was great enough to 
rant my going back on Dr. Shi 
treadmill. I wanted to be able to s¢ 
isfy him on his own terms. 

I brought a Woody Allen casse 
with me, and some Bach 
Beethoven recordings. It had seemé¢ 
to me, on my previous visit, the ml 
of the treadmill room was altogeth 
too grim and businesslike. 

Dr. Shine arrived in the middle 
Bach’s Toccata and Fugue in D minor 
had told him I wanted to be the one 
operate the treadmill. There was ot 
button for start, another for speed 
and slow down, and another for chan} 
ing the moving mat’s incline. 

I pressed the start button, givin 
the treadmill an initial speed of 
m.p.h. After a minute or so, I i 
creased the speed to 1% mph. D 
Shine was calling out the reading 
Pulse increased to 94. The tellta 
measurement I was waiting for wé 
blood pressure. On my first test, blod 
pressure had fallen in response to 
ercise, indicating cardiac insufficien 

The Bach recording was now over. 
asked the nurse to put on Woody 
len. Within a matter of seconds 
hilarious monologue, reinforced wi 
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dience laughter, transformed the at- 
»sphere in the treadmill room. Dr. 
tine was smiling broadly. He then 
iked if I felt comfortable in increas- 
2 the speed and incline, which I did. 
. Shine called out the blood pres- 
re—124/71. I looked at him. His eyes 
sre open wide as he shifted his con- 
atrated gaze from the blood pressure 
uge to the cardiograph. 

(“How are we doing?” I asked. 
“Super,” he said. 

y heart jumped with joy. I in- 
pased the speed further. All the 
ort and emotional investment of 
any months were being vindicated. 
Dr. “Shine congratulated me on my 
owing. He said the treadmill test 
owed my heart was undergoing a 
markable reconditioning. 

Over the next six months I con- 
aued to improve. I went back to work 
) UCLA and even began to play golf 
d tennis again. What about the ac- 
al condition of my heart? Dr. Shine 
d Dr. Cannom say that “recanaliza- 
n” of my heart has taken place and 
at a new network of small blood 
ssels has come into being and is 
peting the heart’s oxygen demands. 

















n December 21, 1981, the day before 
ie first anniversary of my heart at- 


tack, I discovered that my wife was 
planning a surprise party to celebrate 
the completion of the first year that 
some of the specialists thought I might 
not live through. 

I decided it might be fun to expand 
the surprise somewhat. All my in- 
stincts as a spoofer began to throb. I 
telephoned my close friend, Devery 
Freeman, who had many associates in 
the motion-picture industry, and asked 
him to try to arrange a professional 
disguise for me. 

The afternoon of the party I went to 
Universal Studios, where I was given 
a disguise that even I had difficulty 
penetrating when I looked in the mir- 
ror. I had a rust-colored beard; the 
shape of my eyes was completely 
changed. Over my thinning hair I had 
a wig so authentic I was tempted not 
to return it. I stopped at Dev and Ad- 
ele Freeman’s on my way home and 
was unrecognized by them. After I iden- 
tified myself, we proceeded to the party. 

My wife and daughter Candis an- 
swered the door. Dev introduced me as 
Professor Morton from London. In a 
cracked voice with an English accent, 
I said that I understood that people in 
Los Angeles were inclined to be very 
affectionate and accordingly embraced 
each of the women at the party. One 


close friend actually jumped back 
three feet! 

Dr. Jolly West, a good friend, came 
over and asked if he could get me 
something to eat. Pretending to be 
hard of hearing I replied, “Ah, yes, I 
was there years ago. Dreadful place.” 

“No, no,” said Dr. West, “I was ask- 
ing if you’d like something to eat.” 

“You are quite right,” I said. “I 
would never go back.” 

After about a half hour I went over 
to the organ and started to play one of 
my signature pieces. 

I could hear my daughter Candis cry 
out from the kitchen over the sound of 
the organ, “Daddy is home.” 

And that was the way Dr. Morton 
was unmasked. The rest of the evening 
was very joyous indeed. What better 
way to give authenticity to the cele- 
bration of recovery than through the 
enjoyment of laughter? End 


Norman Cousins is adjunct professor 
in the Department of Psychiatry and 
Biobehavioral Sciences in the School of 
Medicine at the University of Califor- 
nia, Los Angeles. He was editor of the 
Saturday Review for thirty-five years. 
At UCLA, Mr. Cousins is a member 
of a special program concerned with 
medicine, law and human values. 


Comes From All This Goodness. . 


No wonder they love that great Shake 'n Bake“ taste. Shake 'n Bake Coating Mix blends 
wheat and barley flour and a dozen herbs and spices to help you make a juicy, delicious chicken-dinner. 


Shake ‘n Bake” 
For Goodness Sake 





SAD UN WAU Oe rue lar . 


introducing Chicken Cacciatore. eer Chicken Cacciatore in 20 Minutes 
Deliciously ttalian. And made in aS ~ 1 tb. boneless chicken strips 1 tsp. salt* 

. twenty m int i % cup chopped onion ’% tsp. oregano 
twenty mi nutes, all in one pan. Cece eee es | 

i Presto! With MINUTE® Rice you can. 2 tbsp. oil % tsp. ground red peppe 

' You cant do that with long cooking 

, rice that has to be cooked first. 

; Saucy Chicken Cacciatore in twenty 

! 

I 





| 








ENRICHED PRE-COOKED 


1 can (8 02.) tomato sauce* 1% cups MINUTE®Rice 

“Or use 1 jar (16 02.) spaghetti sauce and 1% cups wat 
9 Brown chicken, onion and garlic in oil. 

4) Add tomatoes, tomato sauce, seasonings and 
i‘ ) green pepper. Bring to a full boil. 

7 Stir in rice. Cover, remove from heat. 

) ; _ Let stand 5 minutes. Stir before serving. 

Makes 4 servings in 20 minutes. 








minutes. A compiete main dish 
recipe made all in one skillet. 

: With that perfect everytime 

; MINUTE® Rice touch. 


Introducing Chicken Cacciatore. 
Presto Italiano! 


©1983 General Foods Corporation 
Minute is a registered trademark 
of General Foods Corporation. 


1 can (28 0z.) tomatoes* 1 cup green pepper strip 
| 







ONE HAND TO HOLD 
continued from page 67 


retired into executive session. No deci- 
sion would be made that night. 
My heart sank. Union advisor Dan 
Bahr had said there was a statute of 
limitations permitting the board to 
take action against me at any time for 
the next three years. Could this go on 
that long? 


I stayed on at home until the day be- 
fore Christmas Eve, with students, 
teachers and even quite a few parents 
dropping by. Someone set up a little 
Christmas tree and almost everyone 
brought presents for the baby. 
When I left for the holiday my first 
stop was Gene’s house, where Hilary 
_and the family were all enthusiastic 
_and supportive. Christmas morning I 
_ drove to my sister’s house in Newport. 
_My brother Larry was there. Larry 
_and Penny agreed to be godparents. 
My week-long stay extended to two, 
then three weeks. I didn’t want to go 


and there were five proposals of mar- 
riage. On a Sunday afternoon in May 
the baby was christened; my family 
and friends came from near and far for 
the celebration. The Reverend Schulz 
of East Hampton lifted the baby and 
said to the hundred gathered wit- 
nesses, “Penelope Leigh Hope—the 
newest member of the covenant.” He 
then charged the congregation with 
helping this mother and child to be 
well and strong and good. My grand- 
mother, my daughter Hilary, my sister 
and brother beamed with pride. Each 
witness lined up to place a rose petal 
in the baptismal font and greet the 
baby, while I thanked God for this 


greatest gift, and for having given me 
the strength to receive it. End 


Does a community have the right 
to pass judgment on a teacher's 
private life? Today, many teach- 
ers maintain that their constitu- 
tional rights should protect them 
against dismissal for charges re- 


lated to morality, political affilia- 
tion and other matters of per- 
sonal choice. What do you think? 
Share your views by writing to 
us at: “Teachers’ Rights,” Ladies’ 
Home Journal, 3 Park Avenue, 
New York, NY 10016. 





DLC a als 


back to East Hampton, vulnerable in Great Cheese Pe ee 


my final weeks of pregnancy. I busied Chef Tell likes the delicious 
_myself with long walks on the beach, RI 
good meals. The baby dropped, prepar- : : 
ing to be born, and I considered mak- Fisher Mates. And the 
ing arrangements with a hospital in shredded convenience 
Newport. of Taco-Mate® Pizza- 
On the third Tuesday of January, at Mate® Ched-O-Mate® 
nine PM., a call came from a New York F 5 VT 
paper. The reporter sounded elated. sella eclai wre 
' “The board met last night, and Rae eli b Z 


of Sandwich-Mate® 

All these cheese substi- 
tufes, made with nufri- 
~ tious vegetable oil, 
have the same texture, 
meltability and great 
cheese taste you love at 


handed down a verdict. We’d like a 
comment.” 

My heart and the baby both jumped. 
I had known nothing of the meeting. 
“What was the decision?” I asked. 

He offered to read it: “We have re- 
viewed all materials. received, the 
statements made at last month’s meet- 
ing and the appropriate sections of the 
State Education Law. The Board in- 
tends to take no legal action regarding 
Ms. Hopes employment with the 
school district of East Hampton.” 

Through tears and laughter, I said 
something abdtit those being the most 
beautiful words I had ever heard. I 
took the ferry back to East Hampton. 
Sitting on the sunny deck, as the boat 

| glided over the smooth water, I felt as 
though I had been judged and acquit- 

ted. Finally, I could go home. 

Penelope Leigh Hope was born on the 
night of February 5, 1983, two weeks 
early. At five pounds, fifteen ounces, the 
baby was tiny but perfect, with dark 
_ hair, deep blue eyes, dimples. 

_ In those early weeks after the birth, 
I did nothing but care for the baby and 
answer my mail; hundreds of letters 
had arrived from all over the world. 
All but eleven were supportive. Sev- 
eral offered homes to me and the baby, 
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an Ponfac company 


Keyl 


artic? 


on Pizza-Mate, Ched-O-Mate, 
Salad-Mate, Taco-Mate, or Sandwich-Mate. 


MR. GROCER: To redeem. mail this coupon to Fisher Cheese. P.O. Box 1116 
Clinton. lowa 52734. We will reimburse you for the face value plus 
74 handling for each coupon. Invoices supporting purchoses may be 

requested. Cash value 1/100 cent. Offer void where prohibited 
or regulated. Limit 1 coupon per purchase of any item. 
Offer Expires December 31. 1984 


71030 1074483 


a great low price. | 














SWEATER 


continued from page 121 


GLOSSARY OF ABBREVIATIONS 
USED IN INSTRUCTIONS 


st(s) = stitch(es) 
k = knit 
p = purl 
yo = yarn over 
inc = increase 
dec = decrease 
rep = repeat 
beg = beginning 
tog = together 
meas = measures 
pat = pattern 


Sizes: Directions are for small (6-8). Changes for 
medium (10) and large (12-14) are shown in pa- 
rentheses. 

Materials: Welcomme “Le Shetland et Alpaga 
No. 5”—1% oz. ball (50 gr.). 

Sweater 1 (Black body): 12 (13, 14) Black #501 
(A), 3 Potassium #522 (B). Sweater 2 (Burgundy 
body): 12 (13, 14) Potassium #522 (A), 3 Alu #520 
(B). Size 6 and 8 knitting needles, OR SIZE TO 
GIVE GAUGE. 4 buttons (%"/2 cm). 

Gauge: 6 sts=1"/2.5 cm (unstretched); 11 rows 
=2"/5 cm. 

To save time, take time to check gauge. 
Finished width at underarm: Approx. 33% (36, 
39)"/84.5 (91.5, 99) cm. 

Note: Always twist yarns when changing colors 
to prevent holes. 

Back: With smaller needles and A, cast on 103 
(111, 119) sts. Row 1, right side: K1, *pl, k1; rep 
from * to end. Row 2: P1, *kl, pl; rep from * to 
end. Rep these 2 rows for rib pat. Work even 24 
rows from beg. Change to larger needles. Con- 
tinue in rib pat. Work even until 13"/33 cm from 
beg, ending with Row 2. Shape armholes: Keep- 
ing to rib pat, bind off 5 (6, 7) sts beg next 2 rows. 
Dec 1 st each end every other row 4 times—85 (91, 
97) sts. Work even until armhole meas 7¥2 (8, 
8¥2)"/19 (20.2, 21.5) cm, ending with Row 2. 
Shape shoulders: Bind off 7 (8, 9) sts beg next 4 
rows, then bind off 8 sts beg next 2 rows—41 (43, 
45) sts. Bind off rem sts for back neck edge. 

Left front: With smaller needles and A, cast on 
59 (63, 67) sts. Beg with Row 1 and work in rib 
pat as on lower back for 24 rows. Change to larger 
needles. Row 1: Keeping to rib pat, with A work 
to within 2 sts from front edge, join B and rib 1 st, 
kl, pl in last st—1 st inc—3 B sts—60 (64, 68) 
sts. Row 2: With B (k1, pl) twice, with A rib to 
end. Row 3: With A work to 1 st before B sts, with 
B work to end. Row 4: Work in colors and pat as 
established. Rep Rows 3 and 4 five times more— 
10 B sts and 50 (54, 58) A sts. Row 5: Rep Row 3. 
Rows 6,7,8: Rep Row 4. Rep these 4 rows until 
there are 20 B sts and 40 (44, 48) A sts, then 
repeat Rows 3 and 4 until there are 29 (30, 31) B 
sts. AT THE SAME TIME, when piece meas same 
as back to underarm, at armhole edge bind off 5 
(6, 7) sts once, then dec 1 st every other row 4 


times—51 (54, 57) sts. Keeping to colors and pat 
s established, work until armhole meas 442 (5, 
"/11.5 (12.7, 14) em, ending at front edge 


Shape neck: Keeping to pat, bind off 10 (11, 12) 

nce n bind off 5 sts every other row 3 
times (this is neck edge). Dec 1 st at neck 
edge every row 4 times—22 (24, 26) sts. 
Work until armho as same as back to shoul- 
der, ending at armhole edge. Shape shoulder: At 
arm edge, bind off sts every other row 
twice, then bind off 8 sts 
Right front: Work as for L: 
rib rows are completed 
Buttonhole row: At front edge, rib 3 sts, yo, k2 
tog, rib 19 sts, k2 tog, yo, rib to end. Working yos 
in ribbing, work 17 rows even. Rep Buttonhole 
ow. Complete to correspond to Left front, revers- 

g shaping 





t front until first 2 


| 


Sleeves: With smaller needles and A, cast on 47 
(51, 55) sts. Beg with Row 1 and work in rib pat as 
on back for 3"/7.6 cm, ending with Row 2. Change 
to larger needles. Continue in rib pat. Inc 1 st 
each end of next row, then every 1"/2.5 cm for 13 
times more, working new sts into rib pat—75 (79, 
83) sts. Work even until 17%2"/44.5 cm from beg, 
or desired length to underarm, ending with a 
wrong side row. Shape cap: Bind off 5 (6, 7) sts 
beg next 2 rows—65 (67, 69) sts. Dec 1 st each end 
every other row 15 (16, 17) times. Bind off 2 sts 
beg next 4 rows—27 sts. Bind off rem sts. 
Finishing collar: With larger needles and B, 
cast on 49 (51, 53) sts. Beg with Row 1 and work 
in rib pat as on lower back. Work 2 rows. Keeping 
to rib pat, cast on 4 sts at end of next 4 rows, then 
15 (16, 17) sts at end of next 2 rows—95 (99, 103) 
sts. Keeping to pat, work 1%"/4 cm above last 
cast-on row. Bind off in ribbing. Sew shoulder, 
side and sleeve seams. Sew in sleeves. Beg and 
ending 142"/4 cm from each front opening, sew 
collar to neck edge as shown. Sew on buttons. DO 
NOT BLOCK. 


For information on where to buy Welcomme yarn 
in your area, write to: 


Mark Distributors, Inc. 
P.O. Box 833 

20825 Prairie Street 
Chatsworth, CA 91311 


6070 
5830 


Back views of Simplicity Patterns 
shown on pages 121-123. 
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‘Normar 
COLLECTOR 


PRINTS — 
(10.00 value) - 





© SEPCO, 1983 
For seasons of enjoyment, SilverStone 
and Soup Starter™ fixin’s give you as 
of 4 classic Norman Rockwell ol 
prints. These 10” x 12” reproductio 
lithographed on fine art quality pare 
valued at $10.00 are yours FREE. Se 
only $1.00 postage and handling. 


OPTIONAL BONUS: Special arrang| 
ments have been made with Intern 
tional Art Galleries to custom mou 
your 4 free prints in lustrous gold-tor 
metal frames under clear sae 
Glastique for a total of $14.95 plus $2. 
postage and handling. % 
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SD a 
WIRY BIAS LDL. 
PREMIUM 
’ NONSTICK SURFACE 





Males 2S ® real HomernadoSa®? ; 
“Se Servings (12.8 02- = 
Sables, stock and shall a 
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SilverStone and Sour Starter fixin's 


The Winning Combination 


For Easy Game Time Meals! 


Soup Starter™ fixin’s and Stew Starter® fixin’s are the winning combination for 
every hungry fan. And with the nonstick cooking convenience of SilverStone® 
for easy clean-ups, you won't miss a minute of the action. ete 


se 
feeaee oat | Cave 96¢ =. 
=e, == “Norman Rockwell ake 3 = 2 
===) COLLECTOR PRINTS Este cmea = 
MAIL TO: Rockwell Collector Prints FIXIN’S OR 


P.O. Box 627, Dept. S-320, Jenkintown, PA 19046 


Check One Box: 


[| Send my 4 FREE Prints and Recipe Brochure. Enclosed 
is $1.00 for postage and handling. 


STEW STARTER® FIXIN’S 


RETAILER: As our agent, please redeem for faceg 
value as specified. ANY OTHER USE CONSTITUTES 4 
FRAUD. You will be paid face value plus 7¢ for 4 


Send my 4 FREE Prints mounted in beautiful gold-tone handling, provided you and your customer have 4 
complied with the terms of this offer.and invoices g 


metal frames. Enclosed is $14.95 plus $2.00 postage sony ANY 4; proving purchases sufficient to cover coupons are 4 
and handling. (Includes Recipe Brochure, a $1.00 Soup 4 PACKAGE; shown on request. Send coupons to Swift & Com- 4 
Starter store coupon, and FREE plastic kitchen tool).  ! OF SOUPs pany, P.O. Box 1030, Clinton, 1A 52734. i 


ISTARTER™Y NOT TO BE SOLD; NON-REPRODUCIBLE. Customers 3 
IFIXIN'S OF® must pay any sales tax. Void where taxed, restricted 8 





BROCHURE 
FREE Great American NAME STEW  £ or prohibited. Cash redemption value 1/20 of one § 
Sp orts Break Reci pe (PLEASE PRINT) I STARTER! cent. Limit one coupon per purchase. 
_ Brochure featuring 10 excit- avecces PS dee 


4YS300 182334 


s COUPON EXPIRES MAY 31, 1984. 
' ing easy-to-prepare Game —s 


Time recipes will be sent CITY a 
to you compliments of 4 
SilverStone® and Soup StAtE a ee IP 


Allow 6-8 weeks for delivery. Offer expires 5/31/84. Address must include zip 
code. Offer good in USA, its territories, APO & FPO addresses only. Void 
where taxed, prohibited or restricted by law. 


Starter™ fixin’s with each 
set of prints. 
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POWER STRIP 
SPONGE MOP 


O-Cedar makes your life easier™ 


TEX-MEX FOODS 


continued from page 34 





the refrigerator until ready to serve. 
Serve as a dip for fresh vegetables. 
Makes about 32 cups, about 55 calo- 
ries per tablespoon. 


SALSA CRGDA 
(Mexican Hot Sauce) 


oy 





2 large, ripe tomatoes, 
peeled and chopped or 
1 small can tomatoes, chopped 
2 canned serrano chilies, chopped 
1 small onion, chopped 
| tablespoon chopped fresh coriander 





(cilantro) or parsley 
Y4 teaspoon salt 
Y4 teaspoon sugar 


Combine all ingredients. This is an 
uncooked, all-purpose sauce. Makes 
about 1 cup, about 7 calories per table- 
spoon. Great as a dip for tortilla or 
taco chips. 


FISH IN ESCABECHE SAUCE 


2 pounds any white fish, cut 
in 2- or 3-inch pieces 
Flour 
Salad oil for deep frying 
Yo cup olive oil 
2 large onions, thinly sliced 





4 garlic cloves, minced 

2 green peppers, chopped 

Y2 small can jalapeno peppers or 
2 fresh ones, diced 

Y4 teaspoon cumin seed 

Y2 teaspoon oregano 

Y2 teaspoon peppercorns, crushed 

2 teaspoons salt 

2 bay leaves 

12 cups white wine vinegar 
Sliced pimiento and green or 

ripe olives, for garnish 


Lightly dredge fish in flour. Heat a 1¥ 
inch depth salad oil to 375°F. on dee} 
fat thermometer. Fry fish in oil a fe 
pieces at a time. Drain on paper towe 
and arrange on a large serving dish. 

In stainless skillet, heat olive oi 
Add onions, garlic, green peppers an 
jalapeno peppers. Add seasonings an 
wine vinegar. Bring to a boil, simme 
10 minutes. Pour over fish; cool. Re 
frigerate at least 24 hours. Serve ¢ 
room temperature and garnish wit 
pimiento strips and olives. Serve wit 
crackers. Makes 25 servings, about 7 
calories each. —Mrs. Clifton Bolne 


CAULIFLOWER SLAW 


3 cups cauliflower, coarsely shredded | 
1 cup radishes, coarsely shredded 
Dash seasoned salt 
Y¥3 cup mayonnaise 
Y4 cup milk 
1 tablespoon fresh lemon juice 
Y4 teaspoon dried dillweed 
Yq teaspoon salt 
Dash white pepper 
2 medium zucchini, sliced /%-inch 
thick 
Sliced radishes, for garnish 




























Combine cauliflower, radishes and sea 
soned salt. Combine ane | 
milk, lemon juice, dillweed, salt an 
pepper. Pour over vegetable mixturé 
and toss until well coated; chill. 
For appetizer: Spoon slaw onto eacl 
zucchini slice; top with radish slice 
Makes 3 to 4 dozen appetizers, abou 
20 calories each per 3 dozen, 15 calo 
ries each per 4 dozen. —Gay Eastwooc 

| 





t 
JOSEFINAS 
a 
Yq pound butter, softened ~ | 
1 cup canned green chilies, chopped 
1 garlic clove, crushed 
Y2 pound Cheddar cheese, shredded 
1 cup mayonnaise 
1 loaf thin-sliced bread, toasted 





In small bowl combine butter, chilies 
and garlic. In another small bow! com: 
bine cheese and mayonnaise. 

Spread bread slices with butter mix- 
ture. Top this with cheese and mayon; 
naise mixture, spreading the mixture 
to the edges. 

Cut each slice into quarters. Broil 
until brown and fluffy. Makes about 
dozen appetizer servings, about 55 cal- 
ories each. (continued on page 191 


Se 


LADIES' HOME JOURNAL + OCTOBER 198 


at ES 








Te 


Laos 


Tees 


meee. 


Cat 


a eros 
ere 





COLORFUL HOME 
ORGANIZATION 





Here's a simple, sure-fire method fo} 
keeping family belongings and acti, 
ities in order: color-keying. 

To begin, have each member of you 
family choose a different, favorit 
color. Then have each person’s belong 
ings keyed to that color. For instancé 
if Scott chooses blue, his washclotl 
towel, toothbrush and bathroom drink| 
ing cup would all be blue. Such colo 
keying prevents mix-ups and help 
youngsters distinguish their posses 
sions from those of their siblings. Bu 
this technique can come in handy i 
these other ways, too: 

Color-keyed clothing. If differer 
family members wear clothes of sim: 
lar sizes or styles, you won’t have t 
guess what belongs to whom if yo) 
mark their clothes with different co 
ored thread. One mother marks he 
seven-year-old son’s underwear tag) 
with green thread and her nine-yeai 
old’s with blue for easier sorting. Ar 
other woman sews red X’s in thi 
waists of her pantyhose to distinguis| 
them from her teeriage daughter's. 
Color-keyed laundry. A color-keye 
laundry system can help simplif 
laundry day. Place one white, on 
light-colored and one darker colore 
laundry basket (representing, respet 
tively, white, light and dark-colore 
items) in the appropriate place fe 
sorting laundry. This way, each famil 
member can separate his or her ow 
dirty laundry. You can use color-key 
ing for after-wash sorting as well. Bu 
each member of the family a larg 
basket in his or her own color an 
place them in the laundry room. A 
the person emptying the dryer fold 
the clothes and linen, he or she cal 
place the items in the appropriate bas 
kets, for each individual to pick u 
and put away. 

Color-keyed calendar. Mount 
large appointment calendar on a wa 
near the telephone and attach mark 
ing pens in the family member's co) 
ors. This way, whenever John has 
dental appointment or a ballgame ft 
play, he can write the engagement 0) 
the calendar in his color. Using thi 
system, everyone in the family can se 
at a glance what the others hay 
scheduled for that day. 

For further organization, mount 
color-keyed envelope for each fami 
member next to the calendar for tele 
phone messages, household task assign 
ments and personal notes. —DIAN THOMA 
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Never Again At This Price! [ 
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q@that will delight collectors of all _ ls 


nk 
Sf 





QWEST PRICE EVER! 


WAS $16.95 


The Ultimate in Collector's Masterpieces 
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Boutiques 4 
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sa doll just like grand- 
ther had when she was a little 
An exquisite young miss 


ages. To give a a gift...or to” 
yourself... to treas 
fromigeneration tO generation. — 


ee a 


tiful dl has the kind 
quality craftsmanship found 
only in the finest heirlooms 


Not a reproducti 
ine antiqued porce: 
hand painted j 
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nd ribbons, auth 
down to her shoes’ Plus a my 
croche to set of Ae 
26 resses. > 


Not a miniature ...a full 18 in. tall! Here’s a collec- 
tor's buy-of-a-lifetime you won't want to miss. But 
our warehouse inventory is strictly limited and at 
this low price is sure to go fast. So hurry, order now. 


MONEY BACK GUARANTEE 


See this Genuine Antiqued Doll for yourself. Our 
merchandise is unconditionally guaranteed to 
please you in every way or your purchase price 
refunded, (except postage & handling), no ques- 
tions asked! Our policy is to process all orders 
promptly. Credit card orders are processed upon 
credit approval. Delays notified promptly. Ship- 
ment guaranteed within 60 days. 


Old Village Shop (4 — MEMBER 
Hanover, PA 17333 GS 
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OLD VILLAGE SHOP, Dept. VZ-8530, Bldg. #9, Hanover, Pa. 17333 

Please rush _______ Genuine Antiqued Dolls (2450643) for just $4.88 

each plus $2.95 postage and handling on full money-back guarantee. 
SAVE MORE! Order TWO for just $9.00 plus $5.00 shipping and 
handling on same money-back guarantee. Perfect for treasured gifts. 

Enclosedsism ose ______ (Pa. residents add sales tax.) 

CHARGE IT: () American Express L] Diner’s Club 

LJ) Visa () MasterCard 


Acc’t No. - pee ae EXD Es Dategesies saeel oe 


PRINT NAME 
ADDRESS. Se = Se Se et 
CITY ae ee 


STATE ae =EsZIP. ; “ 


() Check here and send 50¢ for a year’s subscription to our full-color 
catalog of fine gifts (2389965X) 
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Introducing Splendor Shampoo. 


Healthy cuticle needs 
protection 

Your hair has a thin protective 
covering called cuticle. And if you 
could see through a microscope, 
_ you would see that 
this cuticle sur- 
rounds each 
and every hair. 

And since 
smooth, healthy 
cuticle can give 
your hair ‘light’ and 
healthy-looking luster, 
_ its essential to give it very special 
care. That's why there’s new 
Splendor. The first cuticle care 
shampoo. 


Shampooing can damage 
cuticle 
It's impossible for hair with 

damaged cuticle to look its best. 
Surprisingly, hair cuticle can be 
damaged in ways 
you might not 
expect. Sham- 

pooing for 
instance. Be- 
Cause when you 
use shampoo, 
strands of hair are 
rubbed against one 
} another, causing friction. And friction 
) can tear and break cuticle right 
i from the hair. And when it does, the 
most beautiful part of your hair can 
) go right down the drain. 








| : Splendor is Hair Defense 
Splendor Shampoo helps pro- 
tect the cuticle from the friction that 










But you won't 
need a microscope to know that 
Splendor is avery different sham- 
poo. You'll be able to feel the 
difference in its thick, luxurious 






shampooing can cause. Splendor 
is formulated with a special lather. 
Splendor is so rich 
and thick, it actu- 
ally ‘cushions’ 
hair from friction. 
And that helps 
protect your 
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40% fewer breaks with the 
Splendor Brush 

The same idea behind Splendor 
Shampoo Is behind the patented 
Splendor Brush. To help protect your 
hair's cuticle from damage. 

Its unique ball-tipped bristles 
help the aay Bm Be Ai 
Splendor 
Brush glide 
smoothly 
through 
your hair 
without 
snarling cal 
and tangling. Each bristle has just 
enough ‘give’so the Splendor Brush 
can actually reduce splits and 
breaks by 40%. 


Try Splendor. The sooner 
the better 

Now you know, you may have 
been rubbing your hair's cuticle the 
wrong way. But it’s not too late to 
begin to protect it. 

Just begin by using new 
Splendor Shampoo and the Splendor 
Brush. They'll help you discover the 
healthy shine and natural body your 
hair was always meant to have. 
Maybe you'll discover that beyond 
beautiful hair, is Splendor. 







Splendor 
is Hair Defense:” 


©) 1983 CKA Company 























































YEARS 
AGO IN THE 
JOURNAL 


More obstacles to the altar, please! 


Having been deluged with letters from readers clamoring 
for stricter divorce laws, in response to what was then 
considered a high divorce rate, the October 1908 Journal 
ran an editorial with a lone, dissenting opinion. The real 
problem, the author claimed, is not that it is too easy to get 
a divorce, but that it is too easy to get married: 





We have a notion in this country that it is “un-Ameri- 
can” to place the slightest obstacle in the way of two hearts 
that want to be mated. The way to the marriage altar must 
be unobstructed, we say. All this is very pretty in theory, 
but how does it work out in practice? Is it fair to our young 
people that we leave the way to the marriage altar so open 
that they can, under the influence of a mistaken momen- 
tary impulse, a temporary ballroom infatuation, seek a 
clergyman or civic officer and be joined to each other for 
the rest of their lives? Is it wise to leave the marriage altar 
so open that four young couples, filled with the careless 
fun of an evening’s hay-ride, can stop at a parson’s house 
and get married “just for fun,” as they did last summer? Is 
it fair to young people, full of the love of fun, that in one 
part of our country, at least, a man can, in jest, refer toa 
girl, in the presence of a third party, as his wife, and the 
two are, in the eyes of the law of that State, legally 
married if the girl chooses to hold the man to his joke? 

The time has come for us to recognize that what we 
intended as an unobstructed path to the marriage altar 
has become a path of unprotected danger: that liberty has 
been confused with license, and instead of concerning 
ourselves with such mistaken agitated zeal over securing 
stricter divorce laws, that we turn to a proper and decent 
safeguarding of our marriage laws. 


Of ways and means 


If you’ve ever wished that you or your husband earned 
more money than you do, some heartening words from an 
October 1908 Journal editorial (when adjusted for infla- 
tion) may apply to you, too: 


When a man earns a thousand or fifteen hundred dol- 
lars a year his wife is sometimes apt to think that her 
husband’s earning capacity is small. She wishes he could 
earn more, which is, of course, a legitimate desire; but 
where she is wrong is that she feels that she belongs to 
the minority. What such a wife does not know is this 
statistical fact: that when any man earns an income of 
four figures he is among the favored few, and not of the 
majority. The income of the average lawyer, for instance, 
is barely a thousand dollars a year. A physician belongs 
to the few when his income reaches four figures per an- 
num. The yearly income of the average clergyman is 
scarcely seven hundred dollars a year, and it has been 
figured as low as six hundred dollars . . . It is always easy 
to find someone in this world who has more than we have, 
or earns more than one’s own husband does. That is 
always possible—even to the multimillionaire. No man is 
so rich but that some man is richer. The great trouble 
with us is that we have grown so accustomed to read and 
speak and think of large amounts that we are in danger 
of losing our sense of right values. —Lis WIEHL 
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“With Bend Over* Pants 
in Womens Sizes, comfort never 
looked so good!” 























“Bend Over® Pants 

from Levi's® Womenswear 

have it all!A fe peat fit, 
plus a dressy loo 





“My Bend Over Blazer 
has the extra pet of a hidden 
_ stretch panel made of Lycra® And 
the soft, pare fabric in my 
Bend Over Mate Top 

is irresistible.” 


“The stretch gabardine 


let me move with ee oe 
The fit is perfect for fuller 


figured women!” 


ss “Twear Bend Over 
_ Clothes every place. I’m old 
h wat want. And 
me to get it!” 


- stores i in your area 
Bend Over Clothes, 


foalotored (rademarke of Levi Straw & Co. San Pranciion, (© 1081 Levi Stonuss& Co, 





‘Pho words" Leviie' and "Bend Over" are 


paul, 
ee ee 


and hidden elastic waistband ‘s 3 
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More obstacles to the altar, please! 


Having been deluged with letters from readers clamoring 
for stricter divorce laws, in response to what was then 
considered a high divorce rate, the October 1908 Journal | 
ran an editorial with a lone, dissenting opinion. The real 
problem, the author claimed, is not that it is too easy to get 
a divorce, but that it is too easy to get married: 





We have a notion in this country that it is “un-Ameri-, 
can” to place the slightest obstacle in the way of two hearts 
that want to be mated. The way to the marriage altar must 
be unobstructed, we say. All this is very pretty in theory, 
but how does it work out in practice? Is it fair to our young 
people that we leave the way to the marriage altar so open | 
that they can, under the influence of a mistaken momen-| 
tary impulse, a temporary ballroom infatuation, seek a 
clergyman or civic officer and be joined to each other for 
the rest of their lives? Is it wise to leave the marriage altar 
so open that four young couples, filled with the careless 
fun of an evening’s hay-ride, can stop at a parson’s house 
and get married “just for fun,” as they did last summer? Is 
it fair to young people, full of the love of fun, that in one 
part of our country, at least, a man can, in jest, refer to a 
girl, in the presence of a third party, as his wife, and the 
two are, in the eyes of the law of that State, legally 
married if the girl chooses to hold the man to his joke? 

The time has come for us to recognize that what we 
intended as an unobstructed path to the marriage altar 
has become a path of unprotected danger: that liberty has 
been confused with license, and instead of concerning 
ourselves with such mistaken agitated zeal over securing 
stricter divorce laws, that we turn to.a proper and decent 
safeguarding of our marriage laws. 


Of ways and means 


If you’ve ever wished that you or your husband earned 
more money than you do, some heartening words from an 
October 1908 Journal editorial (when adjusted for infla- | 
tion) may apply to you, too: 





When a man earns a thousand or fifteen hundred dol- 
lars a year his wife is sometimes apt to think that her 
husband’s earning capacity is small. She wishes he could 
earn more, which is, of course, a legitimate desire; but 
where she is wrong is that she feels that she belongs to 
the minority. What such a wife does not know is this 
statistical fact: that when any man earns an income of 
four figures he is among the favored few, and not of the | 
majority. The income of the average lawyer, for instance, | 
is barely a thousand dollars a year. A physician belongs © 
to the few when his income reaches four figures per an- 
num. The yearly income of the average clergyman is 
scarcely seven hundred dollars a year, and it has been 
figured as low as six hundred dollars... . It is always easy | 
to find someone in this world who has more than we have, | 
or earns more than one’s own husband does. That is 
always possible—even to the multimillionaire. No man is 
so rich but that some man is richer. The great trouble 
with us is that we have grown so accustomed to read and 
speak and think of large amounts that we are in danger 
of losing our sense of right values. —Lis WIEHL 
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; . “Bend Over® Pants 
from Levi's® Womenswear 


plus a dressy look.” 





“My Bend Over Blazer 

has the extra cofot of a hidden 
stretch panel made of Lycra® And 
the soft, ee fabric in my 
Over Mate Top 
is irresistible: 












“The stretch gabardine 

and hidden elastic waistband 

let me move with no cutting or binding. 
The fit ts Pores, for Fuller 

figured women!’ 





i ear Bend eo 






h to get it!” 







ie Soest in your area 
feng Bond Over Clothes, 
ral anak A In Texas, 








“sizes 38-46. 


Levis 


WOMENSWEAR 





; fae @ 
_ QUALITY NEVER GOES OUT OF STYLE 


“With Bend Over® Pants 
im Womens Sizes, comfort never 


have it all! A soft, comfortable fit, 


registered trademarks of Levi Strauss & Co., San Francison, © 198] Levi Strauss & Co, 


The words "Levi's" and "Bend Over" are 


| 
jeamd 

















ZA light safflower oil. 





i¢ll do your heart good. 


You'll feel better knowing Saffola” 
margarine has absolutely no cholesterol. 

And, that it has more beneficial poly- 
unsaturates than even corn oil margarines, 
including Fleischmann’s and Mazola. 
Especially now that recent govern- 


ment and university studies have 
shown that lowering saturated fats, 
increasing polyunsaturates, 
and maintaining a 
reduced fat diet helps 
lower high blood 
pressure. 

Saffola is so good because 

it contains 100% pure, naturally 








Which is the same thing that makes 
it taste so good. 


And that makes being 


eee just that much more enjoyable. 


Enjoy it to your heart’s content. 


iN 
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LIBRA (Sept. 23—Oct. 22) Be good to 
yourself and buy that dress you’ve had 
your eye on. Your feelings about your- 
self will probably change for the bet- 
ter this month, and you'll need clothes 
to suit your new self-image. 


SCORPIO (Oct. 23—Nov. 21) Upcom- 
ing social events could bring you much 
happiness, and may spark romantic 
feelix you've ignored for too long. 
Circie ¢ er 29 and 30, auspicious 


days i ng important goals. 

SAGITTARICIS (Nov. 22—Dec. 21) By 
combining | with pleasure, 
you'll come ou r. Friends will 
be supportive < want to take 
part in any ventui begin. A pro- 
ject started on eiths tober 12 or 13 
could bring in a bi fit for you. 
Plan carefully, and be f spending 


ney recklessly. 


CAPRICORN (Dec. 22—Jan. 19) Pur- 
sue your ambitions and don’t let oth- 
ers hold you back. If you treat ob- 
stacles as challenges, success will be 
yours. October 22 and 23 are excellent 
for romance. 


AQUARIUS (Jan. 20-—-Feb. 18) You 
may be offered a job in another state 
that would give your career a boost. 
The financial rewards will be great, 
but there’ll be other considerations. 
Talk the prospect over carefully before 
making a decision. 


PISCES (Feb. 19—Mar. 20) You'll find 
financial matters easier to handle if 
you enlist the help of a partner or 
friend. October 4 and 5 are excellent 
for all business concerns, especially 
for signing contracts. 


ARIES (Mar. 21—Apr. 19) The man in 
your life will be more attentive and 
loving. Plan a few nights out together, 
and invite another couple to join you. 
October 29 and 30 are especially good 
dates for socializing. 


TAURUS (Apr. 20—May 20) Finish 
work early so that you can spend more 
of your time with your loved one. A 
special night out for just the two of 


you on October 4 or 5 promises to t 
memorable. 


GEMINI (May 21—June 20) Young pe: 
ple, especially children, will want a l¢ 
of your time. Arrange your schedule ; 
you can attend to their needs. You’ 
need some time alone after all thi 
nurturing. Could you schedule a ge 
away weekend to visit a friend? 


CANCER (June 21—July 22) This is 
good time to begin home-improvemet 
projects and make tthe little changt 
you've been dreamihg about. You ca 
accomplish a lot on October 6 and ' 
especially if others help with paintin 
and decorating. 


LEO (July 23—Aug. 22) Stop procrai 
tinating and write those long-overdv 
letters to relatives and friends. Oct 
ber 19 and 20 are excellent days 1 
meet with neighbors. There may t 
problems you can work out together. 


VIRGO (Aug. 23—Sept. 22) Your finan 
cial situation is no doubt improvin; 
and you should use the extra money | 
buy yourself a treat. Take your tim 
and look for bargains. Extravagant ¢ 
impulsive spending could eat up a 
your newfound cash. —F REDRICK DAVIE 
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SAVE on this great new pan from The Bundt People! 


Now, make picture perfect 


up-side-down cakes 
every time! 


SPECIAL | : 
ONLY 


$595 





5 quick, easy... & fun 
Wh this 4-pc Rosette Set 





























one of these delightfully shaped Rosettes into a 
ale batter and presto! ... another waffle-y, melt-in- 
f-mouth delight to brighten any occasion ... make 
‘snack time a party! Sprinkle with sugar ... trim with 
fing... fil with preserves or creamed meats... top with 












ee ror. Theyte simple, and wns delicious. Teton I 
. * aregister 
Du Pc 
_ and 3 shapes, including one |) i). aa 
that makes a spade, a heart, (7 
a diamond and a club all 
at one time ... great for 
your next card party! | 
SPECIAL OFFER, 
IMPORTANT: 
Quantity 
at this special 
price are limited, 
ORDER TODAY! 


; @ Quality-made in the U.S.A. MONEY BACK GUARANTEE 


by famous Nordic Ware! lf you aren't delighted. return your 

: Pineapple Upside Down Cakepanis} 

® Heavy formed aluminum within 15 days and your money 

with non-stick TEFLON |I* except P&H) will be refunded 
inside, baked-on enamel 


outside! 


@ Full, 8-cup capacity—the 
size your favorite cake 
mixes call for! 


@ Great recipes included! 
Mail to: The Country Store, Dept. M—290 
P.O. Box 627, Jenkintown, PA 19046 
Please send the Nordic Ware Pineapple Up- side Down Cakepan(s) checked below 

[1] 1 for $5.95 + $1.20 P&H 


eR EE, MO AEM a 
or or or 
LO 4"s200'paH LC) 4 $250 pan LI) 4+ $3:00'P&H 


4-93 re 
== eee ae eee 


10: THE COUNTRY STORE 
Dept. M—289 , P.O. Box 627 
Jenkintown, PA 19046 


=:+send me the following: 


) (1) Rosette Set for $3.87 
}/E MORE, ORDER 2! 
\ (2) Rosette Sets for $7.14 


}.ed is my check or M.O., made 





















! The Country Store’ for a total I'm enclosing my check or money order, made out to “Country Store’ for 

, including $1.20 per the total of Ze ee 
{ postage, handling and ORDERING 2 OR MORE? CHARGE THEM! [_] V'sa [_] MasterCard 
gece. Acct No Exo\Dates = ss eee 
; NAME A we 
-=SS ADDRESS = 
i CITY STATE... 21 





Please allow 4-6 weeks for shipping. Add appropriate |i ind state sales tax 
Canada Residents add $1.50 per item ordered 


oe oe ee ee ee ee es es 2 2s 2 


eee Z| Pe 
@ nresidents add $1.00 per item ordered 


. ee ne ee eee 
5aN 7 m cs 
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Buttermilk Pancakes 


Ya cup SWISS MISS 
All-Purpose Buttermilk 2 T. melted shortening 
Powder 1 cup water 


Mix dry ingredients together in a mixing bowl. Add slightly 
beaten egg, shortening and water. Stir until dry ingredients are 
moistened and batter is smooth. Let batter rest for 5 minutes. 
For each pancake pour \4 cup batter onto a hot 
greased griddle or fry pan. Cook until top is full 


I cupall-purpose flour 2 tsp. salt 


I tsp. baking powder 
1 T sugar 


of bubbles and underside is golden brown. Turn 


| 
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IS IT REALLY GOLD? 





Is all that glitters really gold? Unfor- 
tunately not. In fact, there are several 
kinds of deceiving imitations. So, if 
you spot a piece of antique jewelry at a 
flea market or come across a shiny 
golden goblet you feel you just have to 
have, here are a few on-the-spot ways 

letermine the item’s gold-authen- 


tic vithout the advice of an expert. 
THE iP ) TEST 

By fede gold articles must be 
stamped I eee content. If 
the piece i n is authentic, you 
should be a! he qualifying K 
seal preceded by a ber somewhere 
on the item’s surf: karat is a unit 
for measuring th: rtion of gold in 
an item; a solid-g n is marked 
24K. All other nun K’s are al- 
loys—or mixtures of 1 id the 
number before the K represe the 


R-2 






aid cook until golden brown on other side. 
Makes 10 pancakes. 





~ ©1983 Sanna, Inc. Subsidiary of Beatrice Foot 


percentage of gold in the item, propor- 
tional to 24. For example, 14K gold is 
an alloy of 58% percent gold, 21% per- 
cent silver, and 20 percent copper. Le- 
gally, a piece is not considered to be 
karat gold if it is less than 10K. 

The K stamp, sometimes accom- 
panied by a hallmark or company 
name, is usually set in an obscure 
place on the item. For necklaces, the 
stamp is located inside the spring ring 
or clasp; for bracelets, on the bottom of 
the clasp; and for rings, on the inside. 
U.S. jewelry stamps will read 18K, 
14K, 10K and so forth. European and 
some Oriental stamps read as a per- 
centage number such as .750 (18K), 
.080 (14K), .500 (12K). 

Articles stamped 14K e.p. are elec- 
troplated, that is, a thin layer of gold 
has been electrically deposited to a 
base metal on the outside only. The 
result is much as if the base metal had 
been brushed with gold paint. 

If the small letters y.g.f. or g.f. ap- 
pear, the item is gold filled—a tech- 
nique in which sheets of gold and an- 
other metal are fused together in 
alternating layers. Gold-filled jewelry 
is more durable than electroplate. But 
because the metal sheets used 
are so thin, no matter what the karat 
content may be, gold-filled jewelry is 


never as expensive as karat-gold piece: 


THE WORKMANSHIP TEST 


Gold workmanship is usually fine ar 
artistic. The finish will always fe 
smooth. Examine the object in que 
tion carefully. Are the edges or fini: 
rough, the joints ill-fitted? Are the’ 
bubbles on the surface? If the answ 
to any of these is yes, the piece 
probably not karat gold. 


THE SCRATCH TEST 


Check the object for deep scratche 
With a small magnifying glass, ye 
will be able to see if the item is ele 
troplate, because the metal benea’ 
the surface will be darker. This test 
not useful in determining whether 
item is gold filled; since metals a’ 
fused and blended, the piece will | 
the same color throughout. 

Remember, only an expert cé 
positively determine whether an ite 
is karat gold. But these tests, wh¢ 
used together, should help to mal 
you a savvier shopper. 

For a free booklet entitled “Wh 
You Should Know About Karat Go 
Jewelry,” write to Jewelers of Ame 
ica, Inc., Consumer Information, 12' 
Avenue of the Americas, New Yor 
NY 10020. —ANN TYLASK 
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FREE CATALOGUES 


REQUEST YOUR CATALOGUES TODAY! 


You can enjoy hours of shopping in your own home. at your leisure. If 
you requested these catalogues individually from each company, they 
would cost you from 20¢ to $3.00 each. Use the NATIONWIDE 
SHOPPER'S Catalogue Request Service, and SAVE! All you pay is a 
small amount for postage and handling. Catalogues can offer you a 
world’s worth of variety, choice and convenience. Find a special gift 
something for the house, garden, a new outfit, and enjoy the extra 
savings you'll have when you shop by mail. To have us request the 
catalogues of your choice, use the Catalogue Service Request Form 











Crafts & Hobbies 


craft kits at money-saving prices! 
Everything you need to make keep- 
sakes you'll cherish - decorative Stit- 
chery, Latch Hook, supplies, yarn, 
thread, ribbon and more! 165 


|) LEATHER CATALOGUE fast toll free 
nationwide ordering service. Wide selec- 
| tion of leathers, tools, kits, hardware, dye 
and more. The Leather Factory. 101 


WATCO DANISH OIL wood finishes 
enable anyone to create a beautiful pro- 
fessional finish the first time with all 
woods. One application seals, primes, 
finishes, hardens & protects. Color 
booklet. 921 


Extra Income, Fund Raising 


IES Se 
CAMEO COLLECTION, rings, jewelry 
| “sell on sight.” Earn needed extra income 
now! 90% profits. Giant color catalogue, 
sales kit FREE. : 363 


NO INVESTMENT! Instant Income! Sell- 
ing outlet free! Take orders for America’s 
finest shoes from friends, neighbors. 
Easy. Profitable. No exper. necessary. 
Mason Shoes 182 


YOUR OWN BUSINESS, AEA’s 
fascinating catalogue describes 216 
small businesses you can start. Gives in- 
|| formation on start-up costs, profit poten- 
tial and other details. Start-up manuals 
available on each business. 144 


Fashions and Shoes 


| AVON FASHION, has over 175 new 
styles at low, no nonsense prices. You'll 
_ look terrific whether you're size 5 or I8. 

You'll save time & money, and you'll en- 
+ joy Avon Fashion’s money back 
, guarantee. 174 


|| FURS REMODELED Coats from $550. 
‘|| Jackets $295 up. Lengthening from 
> $395. Mink stoles into jackets with 
we Suede/leather, $350. Also new furs 
| below advertised store prices. Like new 
| designer clothing. REIN 396 


| LADIES SUPER SLIM SHOES for long 
or extra narrow feet. Widths AAAAAA, 
AAAAA, AAAA, 6-12; AAA, AA, A-B 
~' 9¥%-12. Boots, flats, sandals, casuals, 
i slippers, dress shoes. MOONEY & 
y GILBERT CATALOGUE. FREE. 185 


|) LARGE SELECTION of women’s 
| footwear and fashions. Many hard-to- 
%! find sizes, and all at popular prices. Soft- 
d/) wear Shoes. 306 


»| NIGHT & DAY INTIMATES—simply 
"| sensational loungewear, sleepwear and 
“! lingerie, from sweet & demure to exciting 
|) & sensual. Ladies, you'll find your look. 
' Also selected evening fashions. 24-pg. 
_ color catalogue. 417 


| ROAMANS Smart, fashionable clothing 
i) made especially for Sizes 1212-2612, 
/) 36-60. Flattering and value priced 
_ dresses, coats, lingerie, foundations, 
l'" wide shoes & boots. 416 


_ SHEPLER’S Authentic Western wear for 
|) men and women, as well as Western- 
cl influenced gifts and accessories for your 
“" home. 199 
!'’ THE KING SIZE CO. Complete line of 
clothes and accessories for big & tall 
i) Men. 96 pg color catalogue. 232 
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LEE WARDS — The leader in quality 


Food & Culina 


BE SELF RELIANT. Buy direct from the 
manufacturer. Long-term food storage. 
70 different Fruits, Vegetables, Entrees, 
Desserts, Beverages. Most prepared in 
15 minutes or less. Bolton Farms. 371 


MAKE YOUR OWN SAUSAGE-cata- 
logue features smokehouses, sausage 
stuffers, cures, casings, cutlery; also of- 
fers a 227 pg. book which explains 
sausage making, home curing, smoking 
meat, fish and fowl, over 100 recipes. 
The Sausage Maker. 094 


MICROWAVE MAGIC. Over 75 new pro- 
ducts, prize winning recipes and tips for 
the microwave cook. Cookbooks, beef 
cookers, utensils, etc. All for the 
microwave! Money-back guarantee. 
Color Catalogue. Qwik Cook. 325 


VITA MIX 3600 grinds grains, mixes, 
kneads into bread dough in 3 minutes, 
juices, cooks, freezes, makes yogurt, 
much more. Free literature. 324 
Gifts 

CHEESE TO PLEASE! Thougnttu , con- 
venient holiday catalogue shopping, 96 
color pages featuring good gifts of 
Wisconsin, cheese, sausage, candy, 
cakes, pastries, fruits and nuts. In their 
36th year. Free cheese offer with the 
Wisconsin Cheeseman catalogue.041 
DRIED FRUIT & NUT GIFT PACKS 
California's finest from Hadley’s. Pack- 
ed in old fashioned Redwood or Wicker 
trays. Over 250 Dates, Fruit, Nut, Honey 
and Preserve items. Most under $10.086 
DO YOU LOVE EXPENSIVE PER- 
FUMES such as Joy, Opium and 
Lauren? Do you hate paying expensive 
prices? Try our remarkable reproduc- 
tions at fractions of the cost. FABULOUS 
FRAGRANCES. 273 


FREE CURRENT, INC. catalogue. Over 
300 products: stationery, greeting cards, 
gifts, kid’s projects. High quality — low 
prices. Money back guarantee. 169 
MISSION ORCHARDS, Color catalogue 
of fancy fruits, plants and other lovely gift 
ideas for every special occasion. 084 


SENIOR CITIZENS 55 and over can 
take an extra 10% off the already 
reasonably priced gifts, work savers, 
personal aids and more inthe MATURE 
WISDOM 48 pg. color catalogue with 
large easy to read descriptions. 435 


THE LIGHTER SIDE. Lighthearted gifts, 
delightful surprises. Over 500 inexpen- 
sive gifts that lift the spirit and tickle the 
funnybone. Add glee & gaiety to holiday 
shopping and giving. 314 


Health & Beaut 


DANGEROUS SIDE EFFECTS of 
Prescription Drugs revealed. Free 
brochure tells about moderately-priced 
book which lists 500 drugs, their side ef- 
fects, warnings, other info-FC&A. 364 


NATURE’S FOOD CENTERS estab- 
lished in 1929, catalogue features the 
highest quality and best value for natural 
vitamins, minerals, health aids, and per- 
sonal care products. 370 


PURITAN’S PRIDE — one of America’s 
largest natural vitamin manufacturers. 
Catalogue features 2 for 1 Sale on all 
vitamins, food supplements, health pro- 
ducts, etc. 067 


SAVE MONEY: 





SAVE TIME, ENERGY AND POSTAGE! 







CATALOGUE SERVICE CENTER 


Ue Ne ae ae me postage and Brrr ir 4 


CELLULITE BREAKTHROUGH! 
GUARANTEED. Notarized results. 
REMOVES (not redistributes) Cellulite 
(& fat). 100% natural, safe and easy. 
Also Models’ Secrets: exercise, 
aerobics, diet. FREE information. 
BARONESS AIRIANE INSTITUTE373 


STAR VITAMIN CO. - Free Catalogue — 
Disc. prices on Nat! Vitamins, Minerals, 
Food Supplements, Health Care Pro- 
ducts. Also Save Money on name brand 
products. 301 


STUR-DEE HEALTH DIGEST contains 
a world of important information pertain- 
ing to your health, plus info. on the 
world’s finest vitamins and food 
supplements. 251 


Home 


AAA-ALL FACTORY. Save to 75% for 
namebrand, BRAND NEW vacuum 
cleaners and floor care products. (EX: 
Rainbow $239; Kirby $339; Filter Queen 
$279; Compact $299; and most other 
makes). SATISFACTION UNCONDI- 
TIONALLY GUARANTEED. 245 


CONSERVE WATER! Grow acactus! or 
succulents. Send for our full color, 48 
page catalog — 1700 varieties. We ship 
anywhere. The Abbey Garden. 569 
ENERGY-SAVING FANS. Air Movers 
for hard to heat, hard to cool rooms. 
Move air through-the-wall, floor or ducts. 
Dale & Assoc. 766 


OLD COLONY CURTAINS, selection of 
colonial and country styled curtains and 
accessories, also hand-stenciled cur- 
tains. Wide variety of styles, sizes and 
fabrics. 078 


Of Personal Interest 


ADAM & EVE’S shop-by-mail 48 pg. 
catalogue offers you the world’s largest 
selection of mature adult products, in the 
privacy of your home. Featuring high- 
quality books, birth control products, 
lingerie and marital aids. Unconditional 
money-back guarantee 499 


APPLIED SUBLIMINALS  self- 
improvement cassettes, hypnosis and 
subliminal. Catalogue includes: stop 
smoking, weight control, self con- 
fidence, motivation, relaxation and 
more. 345 


ERSP™ SELF-IMPROVEMENT-Sleep- 
Learning Tapes. Complete selection! 
Now you can lose weight, stop smoking, 
get free of stress. Attain health, con- 
fidence ... Reach your full potential. 
Proven effective-Amazing results! Adv. 
Learning Sys. 368 
SWCL-— Subliminal Techniques. Stop 
unwanted habits, personal pressures. 
Gain health, confidence and much 
more! Extraordinary popularity over hyp-| more. Most at 50%-80% off publishers 
nosis. MIDWEST RESEARCH. 116] prices. EDWARD R. HAMILTON. 340 
EG RE EE a eT 
NATIONWIDE SHOPPER % WORLD PRODUCTS 

DEPT.C| — LH-03, 1201 BRIGHTON ROAD, CLIFTON, NJ 07012 





Pets and Animals 


ES G8 2 5 Se 
AMERICAN HORSE INSTITUTE book- 
let offers for sale a set of cassette tapes 
on every aspect of horse training from 
tricks to curing bad habits. Western and 
English. 049 


PET DOORS from Patio Pacific, all types 
of installations, including sliding glass 
door insert panels that require no hole 
Cutting. All major brands and sizes.297 


Of Special Interest 

CREDIT SECRETS Get Visa, Master- 
Card without investigation. Legally 
discharge debts, protect assets, restore 
credit. Loans. Guaranteed. Inflation 
Reports. 382 


ECOLOGICAL BREAKTHROUGH! 
Now — grow more, better tasting crops, 
raise heavier, healthier livestock, control 
algae. Organically pure-chemically-free. 
Astonding results. Featured Voice of 
America overseas broadcast. Ecological 
Methodology. 553 


CHILDREN & ADULTS Learn First-Aid 
in a fun-easy way with the NEW educa- 
tional game Emergency Action, for ages 
8 up. Not available in stores. Piedmont 
Resources, Inc.. 237 


FREE HEARING AID CATALOG — 
Save 2 off on your NEW hearing aid! 
Famous USA national brand. These are 
the same top quality aids your best 
local dealer sell. No salesmen ever! 
Free 30 day home trial. “Not sold in 
| California.” RIC CLARK 307 


FREE PLANNING GUIDE tells you how 
to save money on budget-priced in- 
surance you can buy direct-by-mail. Life 
and Health plans available in most 
states. GERBER LIFE PLANNING 
GUIDE-FREE. 379 


HARRIS STAMPS. FREE book with 
foreign stamp approval service. Buy 
any/none, return the balance, and 
cancel the service anytime. 798 


WIN YOUR SHARE - $25,000,000 worth 
of cash and prizes are given away by ma- 
jor companies to promote their products. 
Enter their sweepstakes and you could 
cash in on the prizes. Sweepstakes En- 
try Service. 005 


Publications 


CE eee 
BOOKS, RECORDS & CASSETTES at 
reductions up to 83%. Features best- 
sellers & new complete editions on all 
subjects. Checks, M.O., Visa, M.C. 
PUBLISHERS CENTRAL BUREAU939 


PUBLISHERS’ OVERSTOCKS, BAR- 
GAIN BOOKS, 2,000 titles all subjects, 
art, history, biography, fiction, much 
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| A trial subscription to the NATIONWIDE SHOPPER, the great mail order publication, con- | 
taining hundreds of special offers and buys, is included at no additional charge with your 
| catalogue request order. To receive your issues check here. | 
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Beauty and Comfort for Sensitive Ears 
Now you can experience safe, beautiful, 
affordable fashion earrings—even if your 
ears are particularly sensitive! We've pre- 
pared a dazziing coliection of styles and 
settings guaranteed for comfort, safety, 
and uncompromising quality by the world's 
leading maker of sterile ear-piercing sys- 
tems and supplies. 


e More than 250 Styles & Settings 
e 24K (Pure) Gold on Surgical Steel 
e Laboratory Tested & Approved 

° Satisfaction Guaranteed 


Our Customers Write 

Millions of women— many of them pierced- 
earring “veterans”—have discovered a 
new dimension in earring quality and 
comfort. The response? Wonderful! 


“| have found that Whispers are the 
only earrings that do not irritate my ears. 
| love them!” 

Donna Ruggieri 
N. Providence, RI 


“| would like to compliment you on 
a Super product. | can't believe how 
wonderful your earrings are. ... | have 
worn your earrings for several weeks 
without the slightest problem.” 
Sandra G. Wright 
Assinippi, MA 


“For over 20 years I've suffered from 
severe reactions to pierced earrings, no 
matter what the cost or metal purchased 
_.. What a terrific and delightful surprise 

it was to finally find earrings 

! can wear... Again, many thanks.” 

Pamela Kolkowski 
Thousand Oaks, CA 


| $9.95 Earrings Free 

f We're so confident you'll find Simply 
Whispers” the most comfortable earrings 

ve ever worn that we'll send you our 


omm Gold Ball Earrings ($9.95 retail 
value) FREE, just for ordering our full- 
col og 





SR “ Rorman Research Marketing 
XY £ ? 46 Accord Park Dr. 
Nor 061 
SE Be 0 Se ee eS ee 
a 0 Please send Catal REE Gold Ball § 
Earrings! | enclose $2.0 tage and 
a handling a 
g ‘ance i ag q 
foo —| 
A{e/Zip ne A 
CS a a (0 uses ell 















JOURNAL 
AROUND THE 


TEN HOUSEHOLD 
PESTS AND HOW TO 
GET RID OF THEM 


Ants. First, are they ants or termites? 
You can tell by the body: ants have a 
“waistline,” termites don’t. To get rid 
of them, first find their nest: Leave out 
a small amount of sweet or greasy 
food, then watch where the ants carry 
it off to. Spray the nest and the trail 
leading to it with a liquid household 
pesticide. If you can’t find the nest, 
spray along the ants’ most frequent 
lines of march. If the ants aren’t gone 
after a few days, they’re probably trav- 
eling over surfaces you didn’t spray 
the first time. Do more investigating 
and treat those areas. 

Body lice. Infestations are usually 
transmitted by school children; con- 
sult a physician, who will prescribe a 
special shampoo or lotion. To kill eggs 
in bed linen and clothing, dry clean or 
wash with hot water and detergent. 
Vacuum the entire house thoroughly 
and dispose of vacuum-cleaner bags in 
tightly secured trash bags. 
Carpenter ants. Larger than ordi- 
nary ants, these can cause severe 
damage to wood. New infestations are 
nearly always associated with wet or 
moist wood, but can continue after the 
wood has dried. Treat with a house- 
hold pesticide and consult a profes- 
sional exterminator, if necessary. 
Clothes moths. It’s the larvae, not 
adult moths, that gobble up woolens, 
furs, feathers, rugs, draperies, mat- 
tresses, upholstery. These larvae are 
about half an inch long, with light 
bodies and dark heads. In storing sus- 
ceptible items, dry clean first to make 
sure they’re not infested. Place para- 
dichlorobenzene crystals, flakes or 
balls on shelves and around boxes in 
which garments are stored. In a closet, 
use one pound of crystals per 100 cubic 
feet of storage space. Once you’ve had 
a moth problem in a closet, empty it 
and spray it with a pesticide that spec- 
ifies moths on the label. Send furs out 
for summer storage. 

Cockroaches. Someday, man will in- 
vent a truly effective deterrent to con- 
trol these six-legged creatures, but un- 
til then, a commercial cockroach spray 
or dust is the best bet. Remove all 
food, utensils and containers used in 
preparing and serving food before 
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spraying in your kitchen. Interiors 
freshly cleaned drawers should not 
sprayed, but the exterior sides, back 
and bottoms of the drawers, the ir 
sides of cabinets and the undersides ¢ 
tables and chairs should be. Roache 
also like to hide beneath sinks an 
under drainboards, behind windo\ 
and door frames, in baseboards an 
moldings, and in places where plumk 
ing goes through the wall. For a sever 
infestation, spray first, then apply 
dust. Repeat treatment when sma 
cockroaches appear. (Note for apari 
ment dwellers: The entire buildin 
must be treated by professional exte1 
minators if there’s to be any success i 
the cockroach war.) 

Fleas. Fleas don’t confine themselv: 
to cats and dogs—they can be a nu 
sance to humans, too. They can infii 
a painful bite, and some transmit s 
rious diseases. It’s important to r 
both your pet and your house of the: 
pests, which continue to live on 
they’ve left the host animal. Tha 
oughly vacuum rugs and carpet 
floors, upholstery and your pet’s favo 
ite resting places, and dispose of tk 
vacuum-cleaner bag immediately in 
securely fastened trash bag. The 
spray with a pesticide. Finally, tre) 
the animal and its bed with a veteri: 
ary insecticide formulation. If adde 
control is needed,,apply a 5 perce 
carbaryl] dust in lint-collecting area: 
Houseflies. Houseflies love to har 
around and breed in or near garba 
garden manure and pet droppings. S 
make sure none of those things acc’ 
mulate around your home. As a pr 
ventive measure, use screens with 
least 14 meshes per inch on all wi: 
dows and doors. 

Spiders. Except for a few species th 
are dangerous because of their pc 
sonous bite, spiders are harmless 
human beings and helpful becau: 
they feed on some of the more anno 
ing insect pests. But you don’t want 
share indoor quarters with them! Sp 
ders like basements, garages, to 
sheds, lumber piles, etc., so keep tho; 
areas clean. Destroy any webs, ar 
spray areas with pesticide whe 
you've seen large numbers of spiders 
Termites. These pests live inside tl 
wood on which they feed. Profession 
extermination is usually necessary. 
Ticks. Ticks usually enter a home ¢ 
a dog or other pet. They often hic 
under rugs, behind or in cracks ar 
crevices. They can become embeddé 
in skin and are capable of transmi 
ting serious viral diseases. Treat tl 
pet by taking it to the veterinaria 
who will apply a specially formulaté 
pesticide. Then spray or dust the an 
mal’s bed and resting places with 
pesticide. — Lots LIBIE 
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apples. Our new 
\pple Cinnamon 
s come with cans of real 
So just like our traditional 
erry Muffin Mix, each makes 
rstin’ with real fruit! 


Grou andl Belly Crocieer Ca oui 


( 


) General Mills, Inj 





TEX-MEX FOODS 


continued from page 186 


CHILIES RELLENOS SOUFFLE 


2 or 3 fresh poblano peppers or 
1 can (7 oz.) whole green chilies 
1 pound sharp Cheddar cheese, 
grated 
Y2 pound Monterey jack cheese, grated 
A eggs 
1 can (13 0z.) evaporated milk 
2 tablespoons flour 
Y teaspoon salt 
1 can (8 oz.) tomato sauce 
Y2 package taco seasoning mix 



































Preheat oven to 350°F. Remove veins 
and seeds from chilies and chop. But- 
} ter a 13x9-inch baking dish. Sprinkle 
cheeses in baking dish. In medium 
bowl beat eggs, milk, flour and salt 
until smooth; stir in chilies and pour 
over cheeses. Bake 25 minutes. 

Combine tomato sauce and taco sea- 
fsoning and pour over baked egg mix- 
#ture. Bake 5 more minutes. Let stand 
15 minutes then cut into 2-inch 
squares. Makes 24, about 170 calories 
each. —Mrs. George F. Wroten 


SOMBRERO SPREAD 


2 teaspoons salt 
{2 pounds ground beef 
2 cups chopped onions, divided 
#1 bottle (14 oz.) hot ketchup 
5 teaspoons chili powder 
11 teaspoon cumin seed 
1, pound cooked pinto beans or 1 to 
2 cans (16 oz. each) pinto beans 
1 tablespoon Worcestershire sauce 
. (optional) 
}.1 teaspoon bottled red pepper sauce 
! (optional) 
1 cup chopped pimiento-stuffed olives 
(2 cups shredded Cheddar cheese 
§ ~©Taco chips or corn chips 





Spread salt in frying pan and heat. 
}(Oil may be used if preferred.) Add 
Nbeef, stirring with fork. When juicy, 
add 1 cup onions. Continue stirring 
until beef and onions brown. Stir in 
ketchup, chili powder and cumin seed. 
Mash and add pinto beans. Heat until 
blended. (Can be made ahead. Cover 
and refrigerate up to 3 days or freeze 
p to 2 months. Thaw and heat.) Taste 
‘for seasoning; add more salt, Wor- 
‘cestershire or bottled red pepper 
»sauce. When ready to serve, heat and 
place in large chafing dish. Pile olives 
in center and surround with remain- 
ing onions, then cheese. Serve with 
(taco chips or corn chips. Makes about 
"8 cups, about 35 calories per table- 
spoon. —Mrs. Gerald W. Massy III 


4 
"| MEXICAN HOT CHOCOLATE 


| 
»| 2 squares (1 oz. each) unsweetened 
Bf chocolate 


_ Ya cup boiling water 


| 


1 cup sweetened condensed milk 
(do not use evaporated) 
2 cups cold water 
3 tablespoons sugar* 
Pinch salt 
Pinch allspice 
Y4 teaspoon nutmeg 
1 teaspoon cinnamon 
1 egg, beaten 
1 teaspoon vanilla extract 
Cinnamon stick, for garnish 





Break up chocolate into top of double 
boiler with boiling water. Stir until 
blended over low heat. Add milk, 
water, sugar, salt, allspice, nutmeg and 
cinnamon. Cook 1 hour, beating about 
6 different times with a rotary beater. 
Remove from heat; slowly add egg and 
vanilla and beat until well mixed. 
Makes 4 servings, about 365 calories 
each. —Mrs. Jack Pitluk, Jr. 
“Ed. note: We found this too sweet— 
we suggest omitting the sugar. 


SOPAIPILLAS 


1 package active dry yeast 
1% cups warm water (105°—115°F.) 
1 teaspoon sugar 
1 teaspoon salt 
1 tablespoon melted butter or 
margarine 
1 egg, beaten 
27/4 to 3% cups all-purpose flour 
Salad oil for deep frying 
Honey 








Dissolve yeast in warm water. Add 
sugar, salt, butter or margarine and 
egg. Stir in enough flour to make a 


PRESENTS FROM THE PAST 
As seen on page 100 


RMS SALES, INC. 
Department 359 

Box 506 

Chappaqua, NY 10514 


available in two sizes. 





@ $14.95 plus $2.00 p&h 





soft dough. On lightly floured surface 
knead dough for several minutes and 
let rise until doubled in bulk, about 20 
to 30 minutes. Roll out dough to %4- 
inch thickness; cut into 2-inch 
squares. Drop into hot oil and fry 
briefly until brown; drain on paper 
towels. Serve immediately with honey. 
Makes about 4% dozen, about 40 calo- 
ries each. —Mrs. James A. Earl 


BUNUELOS 


4 cups all-purpose flour 

2 teaspoons baking powder 

3 tablespoons shortening 

1 egg 

Y2 cup orange juice 

1 tablespoon white vinegar 
About 1 cup warm water 
Oil for frying 

2 Cup Sugar 

1 teaspoon cinnamon 





In medium bowl combine flour and 
baking powder; cut in shortening. 
Beat egg; add orange juice, vinegar 
and water and stir into dry ingredi- 
ents. Stir until dough holds together. 
Turn onto floured surface and knead 2 
minutes until smooth. 

Cut dough into 32 equal pieces. Roll 
each piece into 4- to 5-inch circle. In 
large skillet heat oil to 375°F. Fry cir- 
cles, one at a time, in hot oil until 
crisp. Remove from oil, drain on paper 
towels and sprinkle with sugar and 
cinnamon. Makes 32, about 100 calo- 
ries each. 


—Mrs. Thomas C. Spencer End 


Fully refundable 
if not satisfied 


Ladies’ Home Journal Longpoint Kit complete with 12-measure interlock 18x22” 
canvas (finished measurements, 14x18") printed in full color; 3-ply acrylic yarn; 
tapestry needle and complete instructions. Solid hardwood frames with gold-toned trim, 


(101) Complete longpoint kit @ $31.95 plus $2.50 p&h................. $. 
SSE (102)5l4 x18 tramel(@e13:95, plus: $2:00:pech\. o.--- «see eke eee 
____(103) 16x20” frame suitable for matting (matting not included) 


Ladies’ Home Journal Holiday cards available in choice of two designs; 24 cards 
with envelopes to a set. Also available as mixed set of 12 cards and envelopes of 
each design. Ready for shipment on November 4 
——__(104) Sets of 24 1910 Christmas-tree cards @ $9.95 plus $2.00 p&h..... 
—___(105) Sets of 24 1911 Christmas-scene cards @ $9.95 plus $2.00 p&h... 
——_(106) Mixed sets of 12 each of the 1910 and 1911 cards 

@ $9.95 plus $2.00 p&h ........... 


Ladies’ Home Journal] limited edition (numbered) collector's plate 
(107) Collector's plate @ $29.95 plus $2.50 p&h........................ 


Total order (all items) $ 


() Check/money order made payable to RMS Sales, Inc. _] Master Card or [J VISA 
Card No. Exp. date 
Signature 
Print Name 
Address 
City Staless 2 — 2 eS Zip 

Canadian and foreign orders in U.S. funds or equivalent plus $2.00 for tariff 

191 
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Journal Shopping Center 


soto credits for AMERICA’S 100 MOST IMPORTANT WOMEN 
ages 104-105, 166, 168, 171, 173, 175, 176, 178: UPI: Carol 

irnett; Elizabeth Dole; Lillian Hellman; Billie Jean King; 

sady Lightner; Chris Evert Lloyd; Sandra Day O’Connor; 
Georgia O'Keeffe; Jacqueline Onassis; Patricia Schroeder; Bar- 
bra Streisand; Rosalind Yalow - GLOBE PHOTOS: Jane Fonda; 
Betty Ford; Katharine Hepburn; Nancy Reagan; Sarah Cald- 
well: Elizabeth Taylor; Diana Ross > MAGNUM: Maya Angelou, 
Barbara Jordan; Coretta Scott King; Maggie Kuhn; Ann Land- 
ers » SYGMA: Lady Bird Johnson; Sally Ride. ADDITIONAL 
PHOTOGRAPHERS: Rena Bartos, Veres-J. Walter Thompson; 
Judy Blume, Charles William Bush; Sissela Bok, Jane Reed; 
Julia Child, Alan Ross; Joan Ganz Cooney, Karsh/Ottawa; Anne 
d’Harnoncourt, John Condax; Dianne Feinstein, Roger Ress- 
meyer; Betty Friedan, Susan Wood; Virginia Johnson-Masters, 
Scott F Johnson; Norma Karnali, Dustin Pitman/WWD; Estée 
Lauder, Victor Skrebneski; Clare Boothe Luce, Carl Mydans; 
Louise Nevelson, Lynn Gilbert; Gloria Norris, Catherine Ur 
sillo; Leontyne Price, Jack Mitchell; Julia Robinson, Robert 


Haynes; Beverly Sills, Henry Grossman; Barbara Walters, 
Charles William Bush 
FAST TAKES 


Page 115: Facial mask, Moon Drops Deep Moisturizing Aloe 
Masque by Revlon. On chest: Fresh as Nature Rose Clay Mask 
by Avon. On legs: Crabtree & Evelyn London Lavender Lather 
Shaving Cream 

NEAT! IDEAS FOR KIDS 

Pages 124-125, ia pi 

emerald sheets, “log cabin” blankets, green and white reindeer 
rug, all from Ralph Lauren Home Furnishings, Inc. Capsela 
motorized land and water models by Play-Jour Inc. All other 
toys and sporting equipment courtesy of FAO Schwarz, 745 Fifth 
Avenue, NYC 10022. Red wool blanket from Chelsea Passage at 
Barney's New York, Seventh Avenue at 17th Street, NYC 10011. 
Glass spherical vase from Of All Things, 900 First Avenue, NYC 
10022. Red metal cart from Conran’, 160 East 54th Street, NYC 
10022. Upper right: Red spaghetti chair from Marimekko, 7 West 
56th Street, NYC 10019. Red lamp, blue and red glass, red pail, 
all from Conran’s, 160 Hast 54th Street, NYC 10022. Sailboat on 
windowsill from FAO Schwarz, 745 Fifth Avenue, NYC 10022. 
Red ceramic dinner plate by Ralph Lauren Home Furnishings, 
Inc. Closet: Red cotton robe from Barney's New York, Seventh 
Avenue at 17th Street, NYC 10011. Comforter, blue crate and 
collapsible red chair, all from Conran’s, 160 East 54th Street, 
NYC 10022. Pages 126-127, upper left: Pillow, area rug, window 
and bed fabric and tray, all from Marimekko, 7 West 56th 
Street, NYC 10019. All clothes and posters from Fiorucci Inc., 
127 East 59th Street, NYC 10022. All stuffed animals from FAO 
Schwarz, 745 Fifth Avenue, NYC 10022. Striped linens and red 
basket on bed from Chelsea Passage at Barneys New York, 
Seventh Avenue and 17th Street, NYC 10011. Pastel basket from 
Jenny B. Goode, 1194 Lexington Avenue, NYC 10028. Red pen 
from Of All Things, 900 First Avenue, NYC 10022. Pink phone 
from Phone City, 126 East 57th Street, NYC 10022. Upper right: 
Striped Regista chair, clip-on lights, all from Conran’s, 160 East 
54th Street, NYC 10022. Wooden decoy, porcelain jar, and 
wooden puzzles all from Chelsea Passage at Barney's New York, 
Seventh Avenue at 17th Street, NYC 10011. Red umbrella, 
striped fabric on wall and canisters all from Marimekko, 7 West 
56th Street, NYC 10019. Wooden dog and cat from Hubert Des 
Forges, 1193 Lexington Avenue, NYC 10028. Pink boxes, basket, 
strawberry bowl, frames and invitations, all from Jenny B. 
Goode, 1194 Lexington Avenue, NYC 10028. 






Two Poems 
By 
Maya Angelou 


RECOVERY 
for Dugald 
A last love, 
proper in conclusion, 


should snip the wings 
forbidding further flight. 


But I, now, 

reft of that confusion, 

am lifted up 

and speeding toward the light. 


INSOMNIAC 


| There are some nights when 
sleep plays coy, 


.d disdainful. 

And al! the wiles 

that I employ to win 

its service to my side 

are useless as wounded pride, 
and much more painful. 


Copyright © 1983 by Maya Angelou. From the book 
SHAKER, WHY DON’T YOU SING? 
by Maya Angelou, 
reprinted by permission of Random House, Inc 













Mariette Hartley: 7 < 


~~ _ Relaxed and 
happy after 
years of 


he’s a woman known for her 
deep resounding laugh and her 
caustic banter, for her offbeat sense 
of humor (“I’m the only person 
I know who giggled at parts of 
Gandhi’) and her slightly hard edge. 

But underneath, there is a vul- 
nerability to Mariette Hartley—a 
sensitivity that is rarely portrayed 
on screen. “I frequently find myself 
cast as the woman who is in con- 
trol,” she says thoughtfully. “But I 
want to show the vulnerable side, 
too, the side that does get hit in the 
gut, the side that is soft.” 

Seeing Mariette romping with 
her golden retriever, Daisy, or hug- 
ging her five-year-old daughter, 
Justine, it’s hard to believe that in 
her life she has been hit so often. 
The forty-three-year-old actress is 
so self-possessed and unselfcon- 
scious that good things seem to 
come easily to her. In fact, she has 
worked desperately hard for the 
happiness she has today. 

Mariette is, above all, a survivor. 
At nineteen, she survived a brief 
and disastrous marriage to a man 
she hardly knew. Shortly afterward, 
she watched a promising career dis- 
integrate after a doctor misdiag- 
nosed and mistreated an illness she 
had, leaving her too exhausted to 
capitalize on her early success. 

At the same time, she could see 
that her father, a retired advertis- 
ing executive, was slipping deeper 
and deeper into depression. One 
day, when she was twenty-one years 
old, she and her mother were hav- 
ing lunch when they heard a gun- 
shot. Racing to the bedroom, they 
found that Paul Hartley, sixty- 
seven, had committed suicide by 
shooting himself in the head. 

While it took many years for her 
to really recover, with the help of 
psychotherapy Mariette managed 
to emerge from this terrible period 
a changed woman. She shed her 
insecurities and learned not to bot- 
tle up her emotions, her needs or 
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her sense of humor. “There’s a kind 
of woman, who, when she goes into 
a restaurant and someone spills 
something on her, says she’s sorry. 
That’s the kind of woman I used to 
be,” Mariette admits. 

She also began to'shed the excess 
weight that had plagued her in her 
twenties. She joined Overeaters 
Anonymous and started to “ab- 
stain” from certain foods. (Not diet. 
“The word diet is just repulsive to 
people who overeat,” she _ says.) 
Then finally, after she married her 
present husband, Patrick Boyriven, 
and had two children (her son, 
Sean, is seven), her weight prob- 
lems mysteriously vanished. She 
laughs: “It was as if’my body said, 
‘Thank you. I needed that.’ I don’t 
understand it, but I find that now I 
can’t gain much weight.” 

Watching her with her family, it’s 
also apparent that over the years 
she has shaken off the influence of 
her maternal grandfather, the well- 
known behaviorist John B. Watson. 
He preached a doctrine of child- 
raising that shunned hugging, kiss- 
ing and outward signs of affection. 
And while her parents “fought 
tooth and nail” against his philoso- 
phy, these beliefs couldn’t help but 
affect Mariette. ; 

Nowadays, Mariette prides her- 
self on her warmth and openness. 
In fact, it’s almost as if all her diffi- 
cult experiences happened in some 
other. life. More than anything, she 
seems happy and relieved that suc- 
cess, and children, have come to her 
at a time in her life when she can 
handle and enjoy them. She shud- 
ders to think how things would 
have been if she had become a 
young mother or a young star in 
her difficult twenties. 

“Success has its own pitfalls,” she 
says. “I think in many ways it’s 
harder than failure. You can hide 
in a corner when you fail, but when 
you succeed, there’s really no way 
you can hide.” End 
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continued from page 70 





[arylou that her feelings of incom- 
»etence might have made her feel that 
she really didn’t deserve a night out. 
She nodded in agreement. “That never 
occurred to me,” she said, “but I think 
hat’s probably true.” I asked her how 
the evening with her husband had 
gone. “Oh, it was fine,” she laughed. “I 
ended up confessing my ‘secret’ to him 
and we both had a good chuckle over 
it. In retrospect, my anxiety seems 
so ridiculous—but it certainly didn’t 
seem silly at the time.” 


When the going gets rough 


Not surprisingly, people are more vul- 
nerable to bouts of irrational anxiety 
at certain times in their lives—usu- 
ally when the stress level is especially 
high. Celia, for instance, recalled a 
particularly stressful period. 

“It seemed as if everything was hap- 
pening at once. I had two young chil- 
dren (aged five and three) and my hus- 
band, who is a filmmaker, was over- 
seas on assignment. I’d just started a 
new job and was very eager to get off 
on the right foot when, as if my life 
werent complicated enough, I was 
called for jury duty. Well, on the sur- 





face, I coped fine. I arranged for a 
neighbor to be on call to take care of 
the children overnight in case I had to 
be sequestered, and I managed to keep 
abreast of my work by calling the of- 
fice during breaks in the trial. But the 
crazy thing. was, in the midst of all 
this, I couldn’t stop imagining that the 
defendant would somehow try to “get 
even” with the jury if we convicted 
him, and I’d be harmed in some way. I 
knew this was a pretty crazy thought, 
but it seemed like a very real pos- 
sibility and it frightened me absolute- 
ly out of my wits. 

“Tt wasn’t until months later,” Celia 
continued, “when my life returned to a 
calmer and more normal pace, that I 
recognized how crazy and irrational 
this fear had been.” 

Finding yourself confronted with in- 
explicable fears may be the first clue 
that you are trying to do too much. 
By recognizing your panic and telling 
yourself it is perfectly acceptable for 
someone with a full life to let off 
steam occasionally, you can defuse 
your anxiety somewhat. But it’s proba- 
bly a good idea to search for ways 
to simplify your life and try to lessen 
some of the pressure. 

From time to time, all of us must 
face things we fear, and generally we 
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learn to cope. It’s not unreasonable, for 
instance, to fear a visit to the dentist 
if, in the past, having work done on 
your teeth has been a painful experi- 
ence. And if your husband is late com- 
ing home on a snowy evening and 
hasn’t called, your worry is perfectly 
natural and warranted. 

But when bouts of unreasoning anx- 
iety recur with regularity or begin to 
interfere with normal activities, it is 
wise to seek professional help to find 
the source of the problem. In most 
situations, however, when .an irra- 
tional fear creeps up to surprise you, 
it’s best to just accept your feelings. 
Just say, “I’m normal; I'll live.” Re- 
member, although you can’t prevent 
frightening thoughts from popping 
into your head, you do have the power 
to control your reactions to them, and 
to simply get on with life. End 
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“When I'm irregular and feel ‘out of 
sorts; | take one MODANE Laxative tablet 
with dinner, and the next morning I’m 
myself again. After all, you can't be at 
your best when you're irregular.” 

MODANE provides prompt, gentle 
overnight relief for constipation, qin sae 
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instantly skeptical. 





wedding day, she carried a small bou- 
t of chrysanthemums,” Gus said. 

1 he added, “You’re welcome to 

lk} ith me while I pick those 


“You’re an emigrant?” 


flowers i like.” father came to America as a home- 
A half hour ay from the news-_ steader. Later he sent for Mama and 

paper offic matter, Charlie us kids. 

thought, and meaning to “We were poor, so of course we trav- 

spend some more time chatting with  eled in steerage on the way over, the 

the old guy. same as Emilie and her parents.” 
“Sure.” He fell in step beside Gus. smiled as he recalled that little girl of 


“Did I ever tell you how Emilie and 
1 met? We had a shipboard romance.” 
“Really?” Charlie saw the wicked 





gleam in the old man’s eye and was 


SS te a aS “Course, I was seven and she was 
only six years old. We were traveling 
steerage on our way to America.” 


“Yep, from Germany originally. My 


long ago. “She had the biggest, bluest 
eyes, and hair the rust-brown color of 
oak leaves in the fall. Full of spit and 




























vinegar she was, too.” He smiled again 
at the memory. “The two of us, we used 
to sneak up to first class. There was 
always food around up there and we 
were always hungry. So here were 
these two little urchins running 
around all these fancy dressed people, 
stealing their dainty little sandwiches 

.. and getting caught.” 

At that moment, Gus stopped in 
front of a small, white frame house. 
Big metal washtubs planted with yel- 
low chrysanthemums flanked the 
porch steps. Mrs. Collier came out and 
encouraged Gus to pick all the flowers 
he wanted. 

Charlie did the picking, stooping 
over the tubs so Gus wouldn’t have to. 
Finally he asked, “How did you fing 
Emilie again after the boat?” 

“Sixteen years later, right here in 
Beaver Springs. That’s really some- 
thing, isn’t it?” He,shook his head at 
that long-ago coincidence. “Her family 
had settled not thirty miles from here. 
Course, we never knew that. When I 
saw her again, she was a widow with 
two little babies. A lot of folks thought 
I was crazy to marry someone with a 
ready-made family to support. But I 
looked at her and knew she was the 
only woman I ever wanted for a wife. 
Two weeks later we were married, and) 
I loved those two little babies of hers 
just as much as I did our own.” 

For a few minutes, they traveled 
along at the old man’s slow, ambling 
gait, not talking. Charlie was trying ta 
remember what time Pamela had said 
she’d be home tonight. They really 
needed to do something to celebrate 
the old couple’s anniversary. 

“We had some hard times along with 
the good,” Gus admitted. “The Depres- 
sion was bad.-I lost our farm. Drove 
the school bus for awhile, and turned 
my hand at just about anything that 
would bring us in some money.” He 
shot Charlie a wry, twinkling glance. 
“One time, I even took a load of boot- 
leg liquor to St. Louis. Emilie doesn’t 
know about it to this day.” 

“You know that-all the time we’ve 
been neighbors, Gus, I’ve never visited 
your wife,” Charlie said. “I have some 
free time this afternoon .. .” 

“Would you like to meet her?” Gus 
asked, looking very pleased. He took 
Charlie’s arm and turned him down a 
side street. 

At first Charlie was confused, then 
he saw the town cemetery, shaded by 
rust-brown oaks. His throat tightened 
as Gus led him to a concrete bench 
next to a headstone bearing the name: 

EMILIE SCHMIDT 
BELOVED WIFE 
FOREVER AND ALWAYS 

“I try to spend some time with her 

every day,” Gus said as (continued) 
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WHAT’S FOREVER FOR? 


continued 


he lowered his age-stiffened body onto 


the hard bench. That smile, that 
ready, warm smile played fondly 
across his face as he looked at the well- 
tended grave and said, “Emilie, re- 
member me telling you about that 
young couple that moved into the 
house across the way .. . the one that 
the black snake visited?” He turned to 
wave good-bye to Charlie, as he re- 
counted the story of that first meeting. 


ight was settling across the au- 
tumn hills, dusting the sky with 
stars, as Pamela made the final turn 
into her driveway. After dealing with 
students all day, she felt tired. 
Leaving the car parked in front of 
» barn, she walked around the front 
2erch house was dark, no light 


shining fro1 2ny of the windows. As 
Pamela cl the porch steps she 
noticed Charli ting alone. 

“What are you ing sitting out 
here?” she frowned 

“Waiting for you.” He came forward 


and gathered her loosely into his arms, 
then he gave her a light, warm kiss. 
“Do you know how long it’s been since 
we kissed at the front door?” 


198 


“Not since we were dating, I sup- 
pose.” To Pamela, his eyes looked 
strangely bright, shimmering, as if he 
might have been crying. “Charlie, is 
something wrong? Marianne ... is 
she—” 

“She's fine,” Charlie assured her just 
as a car stopped in front of the house. 
“That must be Patty’s mother bringing 
her home now. The junior-high pep 
club had a meeting tonight.” 

Marianne piled out of the car, her 
arms loaded with schoolbooks, and 
managed to push the door shut amidst 
an exuberant exchange of farewells. 

“Hi. Both of you are home. Now, 
that’s a surprise.” Marianne ran up 
the porch steps and paused at the top. 
“How come you're standing out here? 
Why aren’t you in the house?” 

“It’s a beautiful night. Haven’t you 
noticed?” Charlie directed her glance 
to the crisp, clear night, and the black 
cobweb of trees silhouetted against the 
star-sprinkled sky. 

With Charlies arm around her, 
Pamela moved with him to the porch 
railing. His free hand settled onto 
Marianne’s shoulder, linking the three 
of them together. Somewhere nearby 
an owl hooted. 

“It really is glorious,’ Marianne 
said, using her favorite new expres- 
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sion; everything she liked was vale 
rious.” “You know something, Dad 
She tipped her head to look up at th 
pair of them. “I guess I really do lik 
going to school here. It’s small, 
you can get to know everybody... an 
everybody knows you. It doesn’t mak 
you feel like a-nothing person. I gues 
I am glad we moved here.” 

“So am I.” His glance, warm wit 
affection, shifted to include Pamelé 
“We came here for all the right re 
sons, but we lost track of them somé¢ 
where. From now on, we're going t 
start making more time to spend té 
gether—as a family. Agreed?” 

Pamela studied him with a sidelon) 
look. “What brought this on?” 

“T saw Gus today.” 

“Aha, another Pulitzer prize-wir 
ning editorial is in the works.” 

“No, but I just found out what ‘foi 
ever’ means.” 

Charlie pulled his family close t 
him and they stood on the porch, look 
ing out into the beauty of the county 
night, listening to his story. 

As he finished, Pamela saw somé 
thing move through the grass in th 
front yard. The friendly snake, n 
doubt, balancing their ecosystem. Sh 
suddenly felt very content; they wer 
really home. En 
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ANNE FRANK 


continued from page 88 


Moffi are concerned, and I do believe they sense that there 
isn’t much love in his life and try to make up for it. 
He’s not afraid—on the contrary—and not as smart- 


alecky as other boys of his age. He isn’t stupid, either, and 
has a remarkably good memory. That he is handsome I 


needn’t say, for everyone who sees him knows that. His | 
hair is wonderful—a wealth of fine brown curls. He has 
gray-blue eyes, and—describing faces has always been my 


weak point. After the war I'll paste his photo, together 
with those of the other people who were in hiding with us, | 
in this book by way of illustration. That will save me the 

trouble of describing them. 


GIVE 


March 26, 1944 I wonder if any of the people sitting in 
warm, comfortable homes have any idea what it must be 
like to be a beggar? Have any of those “good, dear people” 
ever asked themselves about the lives of poor people or 
children around them? All right, everyone gives a beggar 
a few coppers now and then. But it is usually pushed 
hurriedly into his hands, and the door is closed. 

We are all born alike; they were helpless and innocent, 
too. Everyone breathes the same air, a great many people | 
believe in the same God! Everyone is born the same, 
everyone has to die, and nothing remains of their worldly | 
glory. Riches, power and fame last only for a few years! 
Why do people cling so desperately to these transitory | 
things? Why can’t people who have more than they need 
for themselves give that surplus to their fellow citizens? 
Why should some people have such a hard time during 
their few years on this earth? 

The true greatness of a person does not lie in riches or 
power, but in character and goodness. Everyone is human, 
' everyone has his faults and shortcomings, but everyone is 
| born with a great deal that is good in him. And if one were 
to begin by encouraging the good, by giving poor people 
the feeling that they are human beings, too, one would not 
even need money or possessions to do this. 

Everything begins with the little things. For instance, 
don’t only stand up in a tram for the rich mothers, no, 
remember the poor ones, too. Say you are sorry if you step 
on a poor person’s toes as you would for someone rich. 
People will always follow a good example; be the one to set 
the good example, then others will follow. More and more 
people will become friendly and generous, until finally 
poor people will not be looked down upon anymore. 

How lovely to think that no one need wait a moment; we 
can start now, start slowly changing the world! How lovely 
that everyone, great and small, can make a contribution 
toward introducing justice straightaway! Just as with so ait 
many things, most people grumble because they think they — Me eae a 


receive so little themselves. Open your eyes, first make x same old salad? 
sure that you are always fair yourself! Give of yourself, , Bac+Os* adda 
give as much as you can! And you can always, always give te We eae 
something, even if it is only kindness! If everyone were to } flavorandspecia 
do this and not be as stingy with a kindly word, then there | a }) crunch that can 
would be much more justice and love in the world. Give i shake up your 


and you shall receive, much more than you would ever | ‘Make ) salad routine. 
have thought possible. Give, give again and again, don’t 
lose courage, keep it up and go on giving! No one has ever 
become poor from giving! If you do this, then in a few 
generations no one will need to pity the beggar children 
anymore, because they will not exist! 

There is plenty of room for everyone in the world, 
enough money, riches and beauty for all to share! God has 
made enough for everyone! Let us all begin then by shar- 
ing it fairly. End 
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ave had sex only once in several years. 
My theory is that they did it once to 

lidate their feelings and then de- 
cided that’s not what their connection 
s all about.” 

Couples also realize that introduc- 
ing sex complicates matters. Jolena, 
an educationa! consultant, travels ex- 
tensively 1 her colleague, Mark. 
“That’s how we got close,” she says. 
“Those trips are a chance to talk about 
what’s really on our minds.” They al- 
ways stay at the same hotel and have 
drinks and dinner together. Then on 
one of those trips they went out danc- 
ing and did a lot of hugging and kiss- 
ing. “It was like a dam breaking for 
both of us,” says Jolena. “We talked 
about having sex but decided against 
it. We both believe in being faithful to 
our spouses. Plus, I didn’t tell him 
this, but I think sex would ruin it. 
We’d start sneaking around and feel- 
ing guilty about all the good feelings 
we had for each other.” 


The seductive trap 
Sex may also create some risks, es- 
pecially for the woman. For instance, 
Judith, who was a divorcée, got a job 


with a large newspaper where she fre- 
quently collaborated on stories with a 
colleague named Peter. His desk abut- 
ted hers, and they talked about every- 
thing, including Peter’s wife and Ju- 
dith’s romances. “Peter wasn’t gor- 
geous,” says Judith, “but he was smart 
and nice and had big blue eyes.” 

Then Peter ruptured a spinal disc 
and had to lie in bed at home. “He was 
my rock at work, and I missed him 
terribly,” says Judith. “I'd talk to him 
for hours on the phone. I knew the 
editors thought we were sleeping to- 
gether, but we weren’t.” One day, when 
Judith was also sick, she went to his 
house for company. “His wife was at 
work,” explains Judith. “I brought my 
medicine and orange juice and lay on 
the floor—he couldn’t get out of bed— 
and we talked and watched the clock 
together to take our pills.” 

By the time Peter came back to work, 
their office romance was solidly in 
place. Judith now watched for his car 
from the window by her desk, and he’d 
look up and wave on the way in. She 
began to feel deprived that she couldn’t 
see him on weekends, and he started 
talking about leaving his wife. After 
they'd known each other about a year, 
they arranged a Saturday picnic in the 
park and found themselves kissing 


over the paté. Then they went to 
Judith’s apartment and made love. 

But things weren’t the same after 
that. “As soon as we got sexual,” says 
Judith, “he started treating me like a 
girl friend. He refused to talk about 
work anymore and stopped encourag- 
ing me in my career.” 

Then Judith was bypassed for an ob- 
vious and seemingly inevitable promo- 
tion. “I know it’s because the managing 
editor, who was a man, thought I was a 
homewrecker,” says Judith. “Peter 
didn’t suffer for our relationship, but 
I did.” Not long afterward, Peter and 
Judith stopped seeing each other, and 
she got another job. 

“It’s a seductive trap,” says therapist 
Wood, “to think that since you’re smart 
and sophisticated, you can escape with- 
out paying a price.” 

Sometimes the price is a new kind of 
dependency. “I don’t'think professional 
women lean much on their husbands 
anymore,” says Beth Willinger, direc- 
tor of the Newcomb Women’s Center at 
Tulane University in New Orleans. “I 
believe that these women have a 
greater dependency on the man at 
work, especially if he takes on a mentor 
role as well as being the confidante, 
because then she’s politically reliant on 
him as well.” 





Ben and Linda, for example, had 
worked together in the customer-rela- 
‘tions department of a large store for 
several years and had become lovers. 
But with time and deeper involve- 
ment, Linda found herself becoming a 
self-sacrificing “wife” at work. “I be- 
came more worried about his work 
\than mine and wasn’t critical of him 
when I should have been,” says Linda. 
“Then I tried to be perfect, because if I 
‘made mistakes, he’d be put on the 
‘spot. All in all, I was a real mess. I 
'|had to find another job.” 

|| Other women complain that the re- 
lationship often centers too much on 
work. “At first I was thrilled with the 
‘\interest he took in what I was doing,” 
‘says MaryAnn, a bank vice-president. 
‘“But after a while it became an intru- 
sion. Technically, we were equals, but 
\jhe acted like my boss. He wanted to 
lsee everything I did. We could have 
‘jbeen on a desert island and he’d still 
‘be saying, ‘Now with this report, I 
‘think you should .. .”’” 

') But the biggest problem with an of- 
‘fice “marriage” is on the home front, 


‘with the real marriage. To the non- 
working wife, the female professional 
:\who is of similar age, has impressive 
Petals and understands her hus- 
gands business seems much more 
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threatening than a secretary or low- 
level female employee. “If I hear once 
more how brilliant that woman is, Ill 
scream,” wives confide to one another 
over supermarket carts. 

The jealousy, however, is usually 
kept secret from their husbands. “For 
a long time, his wife was very under- 
standing,” says one woman who had a 
nonsexual involvement with a work- 
mate. “But after I left that job, he told 
me his wife came out with a lot of bit- 
terness she’d been storing. I think she 
kept quiet for so long because, after 
all, it was all business. What could she 
say without sounding bitchy or crazy?” 

And husbands of working women 
aren’t especially keen about their 
wives developing attachments to other 
men. A vice-president of an insurance 
company said of her husband, “He 
knows Tom and likes him. But I never 
tell him how close I feel to Tom or 
what we talk about. He’d die if he 
knew I discussed our personal prob- 
lems with him. I believe in being hon- 
est, but in this case it’s better not to 
talk about what’s really going on.” 

An office “marriage,” however, doesn’t 
have to upset a real marriage. “What I 
see as a possible solution,” says Pro- 
fessor McCahan, “is to strengthen the 
marriage intimacies at home to avoid 


falling into that trap of thinking that 
the person at work understands while 
the person at home doesn’t. It’s rarely 
black and white.” Too often, she adds, 
people put everything into their ca- 
reers and then find there isn’t a lot left 
over to invest in the marriage. 

The definitive judgment on today’s 
new office relationship is yet to be 
made. “On the one hand,” says thera- 
pist Wood, “I see people being used. 
On the other, I see people’s needs being 
met. Work is made more human.” But 
either way, this special kind of inti- 
macy between men and women is here 
to stay. “It’s a fact,” says career con- 
sultant Willinger, “that we’re attracted 
to people who think the way we do. 
Combine that with a lush business en- 
vironment and possible marital diffi- 
culties at home and it’s expecting too 
much to believe that work ‘marriages’ 
aren't going to occur—and, in fact, in- 
crease in the years to come.” End 
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OCTOBER RECIPE INDEX 


Here is a listing of recipes appearing in this issue includ- 
ing those from the Journal kitchen and advertisements. 


APPETIZERS 


Jalapeno Cheese Spread p. 34 
Josefinas p. 186 
Salsa Cruda (Mexican Hot Sauce) p. 186 


Sombrero Spread p. 191 
APPLE PIES 


Dutch Apple Pie p. 134 

Florida Apple-Raisin Pie p. 136 

Indiana Crumb-Top Apple Pie p. 135 
Kentucky Bourbon Apple Pie p. 135 
Minnesota Apple Pie p. 136 

Missouri Cheese-Crumble Apple Pie p. 145 
Rhode Island Apple-Cheese Pie p. 145 
Tennessee Apple Pie p.135  . 


Washington Favorite Apple Pie p. 145 


DESSERTS 


Apricot-Carrot Cake p. 160 
Bunuelos p. 191 
Chocolate Mocha Cake p. 91 
Chocolate Mousse p. 150 
Goblin’ Delight Cupcakes p. 143 
Ice Creamwich p. 52 
Karo® Six-Minute Pecan Pie p. 7 
Lemon Cheesecake p. 152 
Libby's Great Pumpkin Cookie p. 49 
Oatmeal Chunkettes p. 158 
Original Nestlé® Toll House® Cookies p. 133 
Secret Chocolate Sensation p. 41 

la 191 

Jundt® Cake p. 132 


wee 
ENTREES 
nen ETAT SE Re 
Almond-Chi 
Autumn Beef St 
Beef Stroga 2 
Chicken Cacciatore in 20 } 

Chilies Rellenos Soufflé p. 19 

Eggplant Parmigiana p. 148 

Fish in Escabeche Sauce p. 186 

“Fried” Chicken p. 148 

Ground Beef ’N Tater Cazserole p. 207 
Macaroni and Cheese p. 148 

Meat Sauce with Green Beans p. 15( 

Pork Casserole p. 159 

Pork 'N’ Kraut Goulash p. 150 

Savory Chicken Stew p. 8 

Squash-Feta Soufflé p. 159 

Stuffed Red Peppers with Parsley Sauce p. 156 











FRENCH WHITE*CORNING WARE: 


For those who believe only cookware that’s white 
is right, Corning presents our new French White 
cookware. The French White Corning Ware 
collection gives you stylish French porcelain 
looks along with the convenience of the Corning 
way to cook. But that's just the beginning of the 
story. French White Corning Ware cookware is 


VEGETABLES 


Carrot Slaw p. 163 

Carrots with Cumin p. 163 

Cauliflower Puree p. 163 

Cauliflower Slaw p. 186 

Chick Peas in Tomato Sauce p. 159 
Company Cabbage p. 163 

Down-Home Cabbage p. 163 

Garden Paella p. 160 

Marinated Cucumbers and Onions p. 52 


as durable as it is beautiful. Comes in a variety of sizes 





cae 


men a 


And to add to its list of virtues, it's perfect for | 
microwave, goes from freezer to oven to tabl 
and cleans easily. For every day or special | 
occasions, French White Corning Ware 
cookware is always right. 

For those who believe cookware shoulc 





Nutty Brussels Sprouts p. 160 
Peppery Brussels Sprouts p. 160 
Sauteed Kale p. 160 

Shredded Sweet Potatoes p. 163*" 
Stir-Fried Broccoli p. 160. 3 
Sweet Potato-Apple Bake:p. 163 
a SE 
MISCELLANEOUS 


Banana Bran Muffins p. 158 
Mexican Hot Chocolate p. 191 
Snappy Apple Salad p. 159 





Tr HACER T~) 


“Personally, I don’t touch anything without 


first having a look at the list of ingredients.” 
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iNgs you read about our French White 
ylection? The same goes for every piece in our 
“ench Bisque Corning Ware collection. With >. 
1é very apparent difference: French Bisque i | i. 
sorning Ware cookware is not so white. . 
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continued from page 129 


who lives in the North of England, 
old me, “We all think she’s marvelous, 
\we really do. But when she makes an 
official visit, sometimes she runs a bit 
late. So many people want to see her, 


‘out she drives by in a rush and all 


chey get is a wave of her hand.” From 
an American public-relations man liv- 
ng in London: “She’s fantastic. She’s 
' nade the royal family big news again. 
She’s the best thing that could ever 
nave happened to Charles!” 

_ Newspapers and magazine reporters 
who cover the Princess and are profes- 
sional Di-watchers think she has ma- 
‘cured a great deal, especially in the 
'Dast six months. After some difficulty 
adjusting to a husband, a baby and 
the never-ending attention of the me- 
lia, Diana seems finally to be in firm 
control. Her most difficult period was 
ast autumn at Balmoral, the Queen’s 
tloomy Scottish castle. The weather 
vas bleak, young Prince William cried 
ilot, and Diana worried about feeding 
um too much. The nanny kept trying 
0 give William extra bottles, which 
upset the weight-conscious Princess. 





3ut once the baby began eating solid 
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So, whether you're buying our French look for 
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food, his digestion and his disposition 
improved, and he turned into a sunny 
child. Both Diana and Charles dote on 
the young prince, and Charles has 
given him the nickname “Wills.” 

After getting her baby off to a good 
start, Diana began brightening up a 
slightly tarnished public image. All 
spring Diana worked hard, attending 
charity functions, visiting hospitals 
and schools, and going on two exhaust- 
ing royal tours—to Australia and to 
Canada. She may even be eager for a 
trip to the United States. She told one 
American tourist recently that she 
would dearly love to visit the U.S. and 
that, “We are only waiting for someone 
to invite us.” 

While on a tour, Diana seems to be 
much more friendly and comfortable 
with the press than in the past, and 
when she knows she is speaking “off 
the record,” she is often tartly funny. 
For example, when she landed in Aus- 
tralia, she carried Prince William off 
the plane. There was some complaint 
that his royal little feet hadn’t touched 
the ground. “Goodness,” she was heard 
to mutter, “he isn’t the Pope, you 
know.” What’s more, when she has a 
gripe with a reporter nowadays, she no 
longer dissolves into tears, -but in- 





yourself or as a gift, you've got two ways to go. 
And who’ss to say these beauties can't live 
together on the same table. 
Anh, but that’s another story. 


They look French.They cook Corning. 





stead complains in a very ladylike but 
straightforward manner. The Princess 
can still blush when she thinks she’s 
made a faux pas, however. At an offi- 
cial banquet in Wellington, New Zea- 
land’s capital city, Diana dropped a 
strawberry in her lap while trying to 
spoon it into her mouth. When she 
heard the whir of the press photogra- 
phers’ motor-driven cameras capturing 
the minor gaffe on film, she blushed 
deeply, and was only reassured by her 
husband’ loving handclasp. 

The biggest change, however, may 
be in Diana’s private life. Prince 
Charles suddenly seems to be wildly 
in love with his wife. Reporters who 
traveled with them noticed that the 
young couple—who were at first awk- 
ward after their marriage, then often 
irritable with each other after the 
birth of their baby—now behave af- 
fectionately, even passionately, toward 
each other. They communicate con- 
stantly with their eyes, hold hands 
whenever they can and are frequently 
observed hugging and kissing as they 
drive to official functions. 

One photographer recalls an inci- 
dent which both surprised and amused 
onlookers. “Diana was taking too long 
in speaking to a group (continued) 
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DIANA 
continued 


of Girl Scouts, and Charles wanted to hurry her up, I 
suppose,” he explains. “It was cold and windy on the 
airport tarmac, not a place to linger. I thought he was 
reaching out to touch her gently on the back as he often 
| does when guiding her to a new group of spectators. 
Instead, his hand dropped lower and rested on his wife’s 
| bottom! She didn’t seem at all startled or annoyed. I guess 
| she must have welcomed his affectionate gesture. I don’t 
know many wives who would have maintained their com- 
posure so well in public.” 

Other examples of their new closeness abound. On the 
last day of their Australian tour, Charles and Diana gave a 
| barbecue—the Prince’s favorite style of cooking—on the 
| graunds of New Zealand’s Government House in Auckland. 
| After lunch, they pleased the Governor General, Sir David 
| Beattie, by planting six trees to commemorate their visit. 
| During the private ceremony, Charles and Diana con- 

tinually played pranks on each other. He pretended to 

shovel soil over her. She threatened to hit him with the 
| silver spade. At one point, Charles lifted her bodily, threw 
| her across his shoulder and raced around the lawn. 

When the planting was completed, the young lovers 

) strolled together toward the house—Diana’s head resting 
on Charles's shoulder, her arm flung around his neck. 

Needless to say, as I put on my taffeta gown for the ball 
at Broadlands, I was eager to see this lovely young woman 
who seems to be evolving into a truly perfect princess. 

The ball was held to benefit a charity, the United World 
Colleges, with which Prince Charles is very involved. The 
United World Colleges were started by Lord Mountbatten, 
the Prince’s great uncle, who was like a grandfather to 
Charles. Mountbatten believed that, as a way of encourag- 
ing understanding between nations, young people from 
different parts of the world should live together and go to 
school together during their teenage years. He established 
the first United World College in Wales; now there are 
colleges in several countries. 

Several hundred guests were going to the ball, including 
ing Constantine of Greece, the Grand Duke and Grand 
| Duchess of Luxembourg, and a coterie of American celebri- 
ties and socialites. Most couples drove to Broadlands 
‘(which is in rolling countryside, two and one half hours 
‘from London) in deluxe motor coaches, drinking cham- 
‘pagne, nibbling smoked salmon canapés and eyeing each 
other's jewels. 

After days of rain, the weather had cleared by the 
vening of the ball. The sky was a soft, pale blue, the fields 

rich green dotted with buttercups and daisies. I thought 
it was exactly the kind of evening British nature poets 

ite about in odes. 

Broadlands is a handsome, eighteenth-century stone 

ouse, decorated with an imposing portico and four stone 

lonnades. In front of the house, a rolling lawn descends 
the banks of the picturesque River Test. As we arrived 

‘that night, there were cattle grazing in the twilight, across 
‘the gently flowing river. 

We were ushered into a blue-and-white entrance hall 
with a domed ceiling covered with delicate plasterwork in 
the shape of stars. The house is open to the public, and 

. Lord Mountbatten’s grandson and his wife—Lord and 
_|Lady Romsey—live there with their two young children. 
» \Later, at dinner, I sat with Peter Eastwood, Lady Romsey’s 
» younger brother, a Harvard-educated insurance executive, 
who told me that the Prince and Princess often spend 
\weekends at Broadlands. They spent their honeymoon 

“night in the serene Green Room. It is the bedroom they 

_ 3till use when they weekend at the house. (continued) 
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You'll love Smucker’s Low Sugar Spreads 
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quite spectacularly beautiful. She is taller than or 
imagines, slightly taller than the Prince in her half-in¢ 
silver slippers. But what is most striking about her 

how slender she is. For the ball she was dressed in h¢ 
most glamorous evening gown, a one-shouldered whiti 
and-silver beaded sheath that clung to her long, leai 
delicate curves. Her figure is now like a fashion model’ 
and she must wear about a size eight. With her dazzlin; 
dramatic gown, she carried a small, silver clutch ba; 
and her only jewels were a pair of diamond drop earring: 

My husband and I spoke for a few moments to th 
Prince, addressing him as “Sir.” Then, when I shoa 
hands with Diana, I called her “Ma’am,” which I ha 
been told is the proper way to address the Princess i 
informal conversation. 

As we spoke, I realized her new thinness—she mu; 
have lost thirty pounds since her engagement and twent 
since her wedding day—has made her features mor 
delicate and striking than they appear in photograph; 
Her profile is finely chiseled now, her nose long bu 
elegant, her chin firm and her large eyes turquoise blu 
and very expressive. Her ash blond hair is different nov 
too. It is fuller, longer, tapered to her neckline an 
brushed low across her forehead. 

When I told her how popular she is in America, sh 
gave me that typical “Shy Di” look, her head tilted to on 
side, looking up from under her long lashes. Princ 
Charles had turned to listen to our conversation. Thei 
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For vegetables eyes met and he gave her what seemed to be a ver 
guaranteed pleased and proud smile. 
picked and Diana chatted with every guest. To the one othe 
frozen the same woman who was also wearing a one-shoulder, glitter 
day, come to gown, she giggled, “Want to trade?” Charles also seeme 
Birds Eye. comfortable making nearly an hour and a (continued 
| 
DIANA 
continued 


As we waited to be received by Diana and Charles, 
most of the female guests speculated on: A) what she 
would wear; and B) whether or not she was pregnant 
again. “No, but I do believe she’s trying,” said one En- 
glishwoman, with an accent that assured me she had 
friends in high places. “The dear girl gets simply dread- 
ful morning sickness, so she probably doesn’t want to get 
pregnant until she has her royal tours out of the way for 
this year. But I do believe she wants another baby right 
away. She wants four. At least four.” 

As we waited, a friend of mine who has known Charles 
and Diana for several years came to chat. She had al- 
ready spoken with the royal couple at a small private 
reception. “I told Diana that she was on the cover of 


ales ’ Home Journal, and that everyone in America just Ican 






ves her. You know, she looks so elegant now, but it’s tell caulli- 
clear she’s still the sweet, unz assuming girl she was two flower is fresh by the 
2ars ago. Just wait till you meet her.” way it looks, plump 
' it moment, a frock-coated butler asked for our and snowy white. Your 
invitation and announced my husband and me as we family can tell by the way 
entered he magnificent blue-and-white Wedgewood it tastes...full of fresh flavor. 
Room where the royal couple was waiting. Lady Romsey, That’s because we freeze our 
dressed in a cked black taffeta gown, her golden cauliflower the day we 
blond hair swept up in a pompadour, greeted us first. She pick it. Just look for the 
looked as if sh« ild have stepped out of one of the Birds Eye guarantee. 
portraits on the wal! en we passed on to Lord Romsey 
and Prince Charles, who was talking with a guest. “Oh, For vegetables 
dear,” he said, looking up at us and smiling, “we’ve made guaranteed ome 
a terrific jam, I’m afraid.” I didn’t mind, for it gave me a picked and AOL 
hance to really study the Princess, who in person is frozen Pp 
the same day, 


come to Birds Eye. © 3 
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Durkee Real French Fried Onions were made for casseroles. 
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Add magic to your favorite casserole...or new recipes like 


So eR Ground Beef’N Tater Casserole paseo eee 


In Your Favorite Casseroles 


Just follow these easy steps to... 
ADDFLAVOR & ADDCRUNCH 
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French Fried Top with remaining oni 
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Ground Beef’N Tater Casserole Ex 


1 pound ground beef Ye teaspoon Durkee Ground 
1 pac (9 oz.) frozen cut Black Pepper 
green , cooked and drained 2 cups prepared mashed potatoes 
1 can (10% oz.) conden: 1 can (2.8 oz.) Durkee French 
tomato soup Fried Onions 
Ys cup water Y2 cup (2 oz.) shredded 
Y2 teaspoon salt Cheddar cheese 


Brown beef in skillet; drain. Combine beef, green beans, soup, water, salt and 
pepper. Pour into a 1'-quart casserole. Combine mashed potatoes and 4 can 
French Fried Onions. Spoon potato mixture in a mounded ring around top outer 
edge of casserole. Bake, uncovered, at 350° for 25 minutes. Top potatoes with 
cheese and remaining onions and bake 5 minutes longer. MAKES 6 servings. 
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continued 


alf of receiving-line small talk. He 
omplimented one guest on his tan, 
fommiserated with another who had 
otten lost. “What you need is a 
srink,” he said. “What we both need is 
| drink.” 
No one, of course, asked the Princess 
perhaps Prince William was going to 
ave a little brother or sister anytime 
on. But Charles did comment that so 
nany people were on hand, “there 
hust be a lot of breeding going on in 
merica.” Clearly, His Royal High- 
jjess.had breeding on his mind. 
) We dined in an enormous marquee 
st up on the lawn for the occasion. 
he apricot-colored, silk-like tent en- 
osed a magnificent stone fountain, a 
andstand and an area for dancing. It 
as decorated with flowers, plants and 
jatues. All the guests, veterans of 
farden parties, lawn weddings and 
untry-club dances, agreed it was the 
Jost beautiful setting they had ever 
en for an outdoor party. 
| The food was just as elegant. We 
fasted on salmon mousse, veau au 
yincess, and for dessert, raspberries 
brved in a little cup made of choco- 
1 e. The Princess ate the raspberries, 
the chocolate. Over dinner, Diana 
ked about her baby and about 
He ing to cope with the press. “One 
dred and twenty photographers 
on nt with us to Australia,” she said, 
tying to smile. 
. ‘The party grew more festive when 
‘Me Marine band started to play. A 
ung Englishman asked Diana to 
ince, and then a young American 
jry politely inquired if he could cut 
). He told the Princess his name: 


CHAT WITH CHARLES 
continued from page 130 


parent, he'll be able to remember 
what it felt like to be young in order 
to be a more understanding father. 
“It is interesting to watch the 
anges taking place in myself as I 
‘/get older. Maybe I forget what I was 
| like at twenty, but I’m aware now, 
. aving a son, that I should keep tell- 
i ng myself to try and remember what 
‘jit was like so I can give him some 
i seful advice when he is twenty. 


f 


+, “On the other hand, I also think 
one can go too far toward thinking 
_ that everything about youth is right 
and every opportunity should be 
f iven to young people. Older people 
' also deserve opportunities. 

it “One of the tragedies of modern 
| ife is the way the elderly are often 


« 


i 


Winston Spencer Smith. “I like the 
Spencer,” she smiled. Spencer was her 
maiden name. She glided into the 
young man’s arms. When he took her 
back to her seat after the dance ended, 
he looked dazed, an expression. he 
wore for the rest of the evening. “He 
has a crush on her,” his mother said. 
“His room at school is all decorated 
with pictures of her. I should be glad. 
Ten years ago he would have had a 
crush on Janis Joplin.” 

Finally, around one o’clock, Diana 
and Charles danced together, and as 
they began to dance, Charles held 
Diana close for a moment, and then 
the music quickened and they began 
rather sedately “rocking.” Charles is 
quite handsome and slight in build. 
Those who have seen him play polo 
told me he has an athletic body, but in 
his tuxedo he looked quite fragile. I 
wonder if a more voluptuous Diana 
had looked bigger than her husband, 
and so had slimmed down in order to 
appear more delicate than he. They 
tried a double twist, hands above their 
heads, but didn’t quite make it; they 
tried again and still became entangled 
as Diana giggled. As I watched, 
Charles pulled Diana close again and 
began moving quickly around the 
room, taking no notice of the other 
couples watching them. The song was 
“T Will Survive,” and Diana was look- 
ing into Charles’s eyes and smiling. 

“She really is unaffected,” Lady 
Romseys mother told me as we 
watched. “She still doesn’t appreciate, 
doesn’t even realize, that she is a 
superstar.” And it is true, even though 
Diana is elegant and glamorous, she 
has a wonderfully coltish quality 


pushed into institutions and no 
longer live with their families, so the 
children don’t benefit from having 
the experience of their grandparents, 
or elderly aunts and uncles. 

“T can only speak from my own 
experience, but Im sure it gives 
younger members of the family a 
wider sense of perspective, just lis- 
tening to older people, and not dis- 
missing them as being out of date or 
old-fashioned. I have an exaggerated 
respect for age and experience be- 
cause I think that in the end life is 
an extraordinary circle.” 

Realizing this—through personal 
experience or through education— 
gives a person an advantage, accord- 
ing to Charles. “I was privileged to 


about her. She has learned to look 
perfect. Yet she’s able to giggle at 
herself when she can’t do a dance 
step most teenagers have mastered. 
Though she is blond and blue-eyed, 
Diana reminded me a bit of a lovely, 
young Audrey Hepburn playing the 
gamine princess in that long-ago 
movie Roman Holiday. At the end of 
the song, Charles patted Diana’s trim 
derriere and led her off the dance floor, 
his hand affectionately resting south 
of her slim hips, obviously a charac- 
teristic gesture. 

It had been an enchanting evening. 
The ball ended after two o’clock with 
Diana kissing several friends—male 
and female—good-bye on the cheek 
before she went upstairs to bed. The 
next morning in the yellow dining 
room there would be the usual post 
mortems about the ball over bacon and 
scrambled eggs, for Charles and Diana 
like to gossip about the guests just the 
way guests like to gossip about them. 
Then Diana would spend the rest of 
the day doing what she likes best: 
playing with Wills. 

Flying home to America a couple of 
days later, I found that Diana was once 
again on all the front pages. She had 
attended the London premiere of the 
new James Bond movie, Octopussy, 
again wearing her favorite one-shoul- 
der, white-and-silver gown. The papers 
cheered her appearance: “Oh-oh- 
heaven: Diana is dressed to thrill,” 
said one paper. Another headline was: 
“Glamourpussy.” That paper reported 
that while the bevy of beauties star- 
ring in the movie had glittered, the 
Princess had shone. Diana, a very spe- 
cial young woman who combines good 
looks and good sense, had once again 
stolen the show. End 


study history, and you can learn from 
the mistakes made in the past, be- 
cause they tend to crop up again. 
There seem to be some fairly basic 
mistakes made by each generation, 
because it is quite difficult to take 
action based on the experience of oth- 
ers—things have to happen to you. 

“The only way to learn about life is 
to find out at first hand. You need to 
remove the unnecessary risks for a 
child, but it’s important for them to 
be able to take risks.” 

In William, Charles can see “the 
extraordinary circle” of life continu- 
ing. “I was looking at our son the other 
day and thinking that despite all 
the advantages, all the sophisticated 
progress, children have never altered. 
They're engaged in the same prob- 
lems, whatever the circumstances of 
their birth.” —Tony AUSTIN 
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overlapping toes immediately! 
Professionally designed soft strap! 


Undetectable when worn 
with shoes! 


Constant, gentle pressure 
repositions and corrects toes that 
have been a problem for years! 


30-DAY MONEY-BACK 
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OLD-FASHIONED COzINESS 


Your great-grandmother was a pretty clever lady. She kept warm all 
night long without central heating or weighing herself down with heavy 
blankets. And we'd like to send you a free catalogue to show you how 
she did it. 

It’s called Agatha’s Cozy Corner and it’s full of cozy, English 100% 
cotton flannel sheets, pillowcases and sheet casings (not like the 
polyester kind you find in stores today). You'll also see warm woolen 
blankets, down pillows, comforters and more. 
= Just mail the coupon below to put an end to that shivery feeling 

you get from icy winter sheets. 
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Your order from 
The KING-SIZE Co.® 
is GUARANTEED both | 
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Wearing, Washing or Dry 
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ci ee fully satisfied, you may 
eae send it back for a full 
¢ eae ee refund or exchange. 
Finally, ea can get a good selection) 
of great looking clothes that fit! 
IT’S ALL HERE! 
* Dress/casual shirts up to 22” neck and 38” slee 
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* Jackets and outerwear to size 60 
* Shoes, boots, and sneakers to size 16 EEE 
FREE 104 PAGE COLOR CATALO! 
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| LADIES’ pant boot favorite. 
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LEATHER. Smooth, 
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Try our famous 


Vermont 
Corncob 


Smoked Ham 


... and we’ll treat 
YOU to a package of 
our Smoked Bacon 
and our Aged Cheddar 


We smoke our Hams and Bacon over slow fires of corncob and 
Maplewood, the way we've been doing it up here in Vermont for 
over 100 years. The flavor is beyond compare 

To convince you, we'd like to send you a 6 Ib. Half Ham 
(serves 6 to 8) at our one-to-a-customer introductory price of 
only $21.95 + $3 p & h. Order now, and we'll include 12 oz. of 
Our cob-smoked Bacon PLUS 1% Ib. of our special Aged Cheddar 
— both FREE! Satisfaction guaranteed 

To order, send check or VISA, MC or AMEX acct. no. and 
exp. date. Or call 802-434-3411. Ask for #7770 HALF HAM, 
just $21.95 + $3 p & h. (Offer expires Nov. 30, 1983). 
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color 65 page catalog of 
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mas items, collectibles, and more: 
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Card, Visa or American Express no. 
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THE 1983 
CHRISTMAS 
“ SPOON 


Our 12th Annual 
Christmas Spoon 


Our 12th Annual 
Christmas Spoon is 
now available for that 
a special gift or for your 
E collection. 















PRICE PER SPOON 
In Silverplate $5.25 ea. 
Complete set of all 12 


yrs. $49.95 gift boxed. 
In Sterling $25.95 ea. 


Complete set of all 12 
yrs. $269.95 gift boxed. 










Satisfaction 
Guaranteed 


If not satisfied return 
within 15 days fora 
full refund. 





Send to: Wonderland Enterprises, Inc 
P.O. Box 1215, 1602 Carolina 
J Suite 12, Bellingham, WA 98227 
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in silverplate $49.95 ea 
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ROVEMBER 
Ladies’ Home 


elcome to 
the LHJ great 
American 
dream house! 
We built and furnished 
a fabulous, affordable 


home for the ’80s, filled 
with inspiring ideas. 


etting what 
you want 


The nice (effective!) 
way to negotiate 
with people. 


irst aid for 
your car 

A chart to tuck in the 
glove compartment 


so you can handle 
trouble on the road. 


ateline: 
El Salvador 


LHZJ goes to the war- 
torn country and comes 
back with eight 
children headed for 
adoptive homes. 


ook great, 
fee! creat 


A speciai section, 
including a revitalizing 
diet and a unique 
stress-reducing 
exercise plan. 


ome for dinner 


i «, 


, Crowd-pleasing menus 
for perfect parties— 
from simple to 
sumptuous, fror 
an intimate sitdown to 
a feast for a crowd. 


All this and lots more, 
on sale October 18. 
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Out of the mouths of babes 


In an effort to lower their 

electricity bill, a neighbor- 

hood couple decided to use 
their clothes dryer only when the 
weather was bad. Since they didn’t 
already have a clothesline outside, 
one Saturday the husband went about 
setting poles and stretching wire to 
make one. The neighborhood children 
gathered to watch the project. 

“What is it?” asked one girl. 

“T don’t know exactly,’ answered 
another. “But I think it’s new ... 
something to do with solar energy.” 
—Margaret Shauers, Great Bend, KS 


My sister, Celeste, was explaining 
to her four-year-old son, Kristopher, 
that after a bumblebee stings some- 
one it dies. 

In great amazement, Kristopher 
asked eagerly, “Gee, I wonder if the 


bees know that?” 
—Laurel M. Shutrump, 
Austintown, OH 


Hopeless hints 


e Did you know? Old scraps of alumi- 
num foil, when baked in a lasagna 
pan at a steady 350°F. make excel- 
lent, low-cost aluminum siding. 

e An excellent sleeping bag for sub- 
zero temperatures can be constructed 
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Last Laughs 
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by tying 450 Pampers together with 
dental floss. 
e@ Never know what to do with those 
thin slivers of bath soap? They can be 
easily cut and molded into charming 
shoe horns to use for kiddies’ dolls. 


























From an amusing new book, April 
Mae’s Worst of Hopeless Hints, pub- 
lished by Price/Stern/Sloan, © 1983 
by Simon Dublin. 


A lucky guess 


Plaids in the bedrooms, jeans 
on the floor; 
Basketball posters taped to 
the doors. 
Living-room carpet shows signs 
of wear; 
The fridge and the cupboards 
are constantly bare. 
The toilet seat’s up—it’s stuck 
that way; 
The cable sports network blares 
all day. 
Racetracks, footballs, all kinds 
of toys... 
How did you guess I’m the mother 
of boys? : | 
—MarySue Wright, Hamilton, OH | 





We'll pay $25 for actepted anecdotes or 
poems. Address contributions to Last 
Laughs, LHJ, 3 Park Ave., New York 
NY 10016. Contributions cannot be 
acknowledged or returned. 
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U.S. Govt Report: 


Carlton Box-Lowest Tar King. No Brand Listed Lower 


Less than 0.5 mg. tar, 0.05 mg. nicotine 


tt owes Tar Menthol 


Less than 0.5 mg. tar, 0.1 mg. nicotine 


Carlton-Lowest Tar 1208 


Regular & Menthol—6 mg. tar, 0.6 mg. nicotine 


Carlton 1003 Regular & Menthol 


Less tar than over 160 brands—4 mg. tar, 0.4 mg. nicotine 









Carlton Box 100% 


Less than 1 mg. tar, 0.1 mg. nicotine 








| Box King—lowest of all brands—less than 0.01 mg. tar, 0.002 mg. nic. 


Garton 


Cases Aree 


Carlton is lowest. a 


Box: Less than 0.5 mg. “tar”, 0.05 mg. nicotine; Menthol: Less than 0.5 mg. “tar”, 0.1 mg. nicotine; 
Soft Pack and 100's Box: 1 mg. “tar”, 0.1 mg. nicotine; 100’s Soft Pack and 100’s Menthol: 4 mg. “tar”, 0.4 mg. nicotine; 
120’s: 6 mg. “tar”, 0.6 mg. nicotine av. per cigarette, FIC Report Mar. ‘83. 
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Halloween is not your dentist's 
favorite day. Because all that sugar in all 
treats can turn into cavity-causing 
acid. The trick is to keep treats from 
doing too much damage to young teeth. 

That's why dentists recommend 
cutting down on sweets, flossing, and 
brushing regularly with fluoride tooth- 





ein 
tnose 


paste. And the fluoride toothpaste 
more dentists’ families choose than any 
ther is Crest. 


t has been sho 


" wn to be an effective 
n Dental Therapeutic 


lecay-preventive dentifrice that can be of significant value when used in 


American Dental Association 


“x = _ ye 
Vitae liGiatnes ike 


MUSE CULO nay 


Dentists have been impressed 
with Crest from the start. Since its 
introduction, Crest has prevented 
more cavities than all other fluoride 
toothpastes combined. 

Advanced Formula Crest with 
Fluoristat® is even more effective. In 
fact, it’s the only fluoride toothpaste 
clinically proven to have improved 
its cavity-fighting ability in more 
than 25 years. 


We don’t know what most der 
hand out on trick-or-treat night. B 
we do know which toothpaste the 
hand out more than any other to tl 
own kids. It’s Crest. A good thing 
remember if you don’t want all tho 


Halloween crest - 


treats com- —- 
ing back to ap Crest <@ 


haunt your rest —<;, 
kids. aa 


Fight cavities with the best Crest y| | 


a conscientiously applied program of oral hygiene and regular professional care.” 
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Floor design copyrighted by Armstrong 


Beauty 
thats built in, 
not just Ne on. 


A Z = 
ee Inlaid Color ~ 
nthe ef isn’t just 
a ~ printed on 
Rie yo It’s built in 
y v . 
all the way through 
; to the backing 
Inlaid Color begins 


with precise place- 
ment of varicolored 
vinyl granules 
building up the 
pattern, color by 
color, shade by 
shade, til the 
design is complete 
then fused into a 
solid inlaid vinyl 
floor and sealed for 
lasting beauty 








Armstrong Designer Solarian 
with the richness of Inlaid Color 


With most no-wax floors, the color and pattern are just 

printed on. Designer Solarian is different. Its uncommon 
beauty is the result of Inlaid Color, our exclusive process 
that creates remarkable depth of design, richness of color, 
and a uniquely “crafted” look no printed floor can match. 


And Designer Solarian floors have another beautiful 
difference—Armstrong’s extra-durable Mirabond® XL surface 
that keeps its like-new look far longer than vinyl 
no-wax floors. If eventually a reduction in gloss should 
occur in heavy-traffic areas, Armstrong Shinekeeper™ 
polish can be used to help maintain the shine. 


See the long-lasting beauty of Designer 
Solarian floors at your Armstrong retailer, 
listed in the Yellow Pages under “Floor 
Materials.’’ Many retailers are authorized 
Floor Fashion Center® stores that offer 
the full selection of Armstrong floors. 





For more information on the Armstrong floor 
and other features in this idea-filled room, 
send for our free booklet. Or call the 
toll-free Armstrong Consumer Line: 800-233-3823. 
(In Pennsylvania, call 800-732-0048.) 


Armstrong, Dept. 3BF LH, P.O. Box 30@4//Langaster, PA 17604 
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EDITOR’S JOURNAL 


Great Ideas! 


deas that inspire—that’s part of what a maga- 
zine should offer its readers. And we think this 
issue is full of them. An example is our Ameri- 
can dream house 1983 (page 120), which the 
Journal built and filled with practical, innovative 
and stimulating decorating ideas you'll want to 
copy. Pictured right are the movers and shakers of 
LHJ’s dream-house project: (bottom, left to right) 
Thomas Hooper, photographer; Marilyn D. Glass, 
decorating and design editor; Thomas Hills Cook, 
Armstrong designer; (top, left to right) Al Edwards, 
photo assistant; Alice Kastberg, associate) 
decorating department; Dale Higgins, phot¢ 
assistant; and Deborah James, associate! 
decorating department. We’re sure you'll 
agree they did a great job! 
@ Last spring, executive editor Jan Goodwir 
had an inspired idea. She went to El Salva) 
dor to report on the children of this suffering 
nation—an aspect of this war that has re 
ceived little coverage. She then accompanie 
a group of these children to new adoptiv 
homes in America. 
Jan (pictured above with three-year-old Juan Carlos, 
her special charge on the journey home) was deeply 
affected by her experience. I think anyone who reads 
her wonderful story (page 44) will be as well. 
@ Terrific ideas sometimes come to the Journal 
from outside experts like Michael Maron (pictured 
right), author of a new book, Instant Makeover 
Magic. It’s comforting (and inspiring) to know even 
our favorite superstars profit from Michael’s magic. 
On page 130 he gives you some of his extraordinary 
makeup tips that will help you look your best. 
W@ It’s hard for me to believe that it’s twenty years 
since President John F. Kennedy was assassinated. 
To commemorate his death, we asked the best Pi 












































































son possible, historian Arthur Schlesinger (pi 
tured left), to tell us what John Kennedy was reall 
like. I think you'll find his article on page U1 
honest, touching and impressive. 

@ What else is in this issue? So many interestin 
features, like a marvelous section on at-home enter 
taining, an interview with Linda Evans, fasta 
dos and don’ts, advice on how parents can impro 
the schools from Dr. David P. Gardner, chairman 0 
the National Commission on Excellence in Educa 
tion—and lots more. You know, editors get inspiret 
to produce good issues when they have responsive 
intelligent readers—like you! 
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.™’ THIS MARRIAGE BE SAVED? 


t 


| 
| 


his case is based on information 

from the files of the Child Service 

and Family Counseling Center 
in Atlanta, Georgia, a private, nonprofit 
family service agency partially funded 
by the United Way. The agency is a mem- 
ber of the Family Service Association of 
America and accredited by the Council 
on Accreditation of Services for Families 
and Children, Inc. The true story re- 
ported here is from interviews. Details 
have been altered to conceal identities. 
The counselor in this case was Pat Pil- 
low, A.C.S.W., a clinical social worker. 


Sara’s tum 


“Max has left me for a twenty-five- 
year-old,” said Sara, fifty, a slim, at- 
tractive woman whose _ low-pitched 
voice shook as she 
tried to speak 
without crying. “I 
can’t believe it. 
This is the sort of 
thing that hap- 
pens to other peo- 
ple, not happily 
married couples 
like Max and me. 

“Yesterday morning when I woke 
up, Max wasn’t in bed beside me and I 
felt a sudden, terrible sense of forebod- 
ing. Then our older daughter, Rachel, 
walked into the bedroom carrying two 
envelopes that she had found on the 
hall table. One was addressed to her 
and her sister, Leah, and one to me. 

ypened them together. My letter 
said, ye you, but something has 
eone out of our marriage. I’ve met 
another woman who is making me 
happy. lm going to live with her.’ The 
girls’ letter gave the same information 
but reassured them that Max would 
always love and si rt them and con- 
tinue to be their dad 

“When the girls re their let- 
ter, twelve-year-old Leah started to 
cream. Rachel, twenty, just stood 






Susan Faiola 
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“My husband left me 
for a younger woman” 


Sara didn’t recognize the warning signs until it was too 
late. Why would a husband walk out on his devoted wife? 


there trembling. I must have gone into 
shock. I didn’t utter a sound. Instead, I 
went over to the stereo and inspected 
the record collection. All the opera 
records that Max and I had enjoyed 
together were gone. That’s when I 
knew this wasn’t just a nightmare. 

“In retrospect, I can see that there 
have been warning signs. Max has 
been acting distant and preoccupied 
for weeks, and has been showing me 
very little affection. Our sex life has 
diminished, and Max’s sense of hu- 
mor—always one of his greatest as- 
sets—has become almost nonexistent. 

“T've been blaming those things on 
the fact that his business is on the 
skids. For months, he has been work- 
ing nights and going into the office on 
weekends in a frantic effort to keep 
his head above water financially. At 
least, I’ve assumed that’s where he was 
going. Maybe that story was only an 
excuse so he could be with her. 

“How could this have happened, 
after twenty-two years of marriage? 
We had so much going for us, includ- 
ing our love for each other and for our 
two daughters. We shared so much and 
even came from the same background. 
Both of us were raised by immigrant 
parents, in lower-middle-class neigh- 
borhoods in New York. 

“T was actually born in Europe and 
didn’t come to the States until I was 
ten. I had a hard time adjusting at 
first because I didn’t speak English. I 
was also very homely, with frizzy hair 
and a birthmark on my face, which I 
eventually had removed. It wasn’t un- 
til high school, when I became in- 
volved in theater, that I made any real 
friends, and they were all members of 
the Drama Club. 

“Acting was the first thing I’d ever 
felt really good about, and after grad- 
uation I took acting jobs whenever I 
could. The rest of the time, I worked 
as a waitress. In the summers, I made 











my ‘big money’ waitressing in a Ne 
England resort area. 

“That’s where I met Max. I was ¢ 
work and eating in the dining roo 
with the guests. Max and his da 
were sitting at the next table, and 
couldn’t help but listen to their co: 
versation. Max was the funniest gu 
I'd ever heard. It was all I could ¢ 
to keep from bursting out laughin) 
Finally, Max and I, who had nev 
even met, were exchanging glanc 
and trying not to crack up, while pot 
whoever-she-was sat there lookir 
blank. Somehow Max got rid of he 
and we spent the rest of the evenin 
together. When he kissed me got 
night, he told me that one day he wi 
going to marry me, 

“In the past, whenever a guy showé 
interest in me, I turned and ran. Bi 
for some reason with Max I didn’t ti 
to escape. When he went back to Ne 
York, he started writing me love le 
ters, and I answered. Several montl 
later, I also returned to New York, ar 
we spent a lot of time together. Whe 
he again brought up the subject 
marriage, I quickly’said yes. 

“Once Max and I were married, I fe 
quite happily into the role of pan 
pered wife. It was lovely to sit bac 
and let myself be taken care of. 
dropped out of acting, and gave birt 
to our older daughter. An advertisin 
copywriter with a big agency, Max we 
earning good money. We had a nit 
home, lots of friends and New Yor 
City was our playground. We had 
second baby, and things were eve 
more perfect. When I think back, I sé 
Max and me as a couple rompir 
through a Doris Day movie. 

“Then Max had his nervous breal 
down. I won’t try to describe whi 
happened in detail; it’s too painful 1 
remember. Eventually, Max went ini 
therapy, and after a great deal | 
work, he came out okay. (continued 
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The effort this took on his part w 
phenomenal. I was terribly proud 
him, and of myself. Together, we h: 
survived a nightmare, and I assum: 
our marriage would hold through a 
solutely anything. 

“Several years ago, Max announc: 
he was sick of working for people ai 
that he and a friend were going 
start their own ad agency. This mea 
moving to Georgia, where the frie 
lived. The whole idea made me ill. B) 
Max gave me no choice. 

“T tried to be a good sport. The par 
nership fell through, and I never sa 
‘I told you so.’ I didn’t even compla 
when Max invested our savings in tl] 
agency to try to keep it going. But i 
been a disaster. Bills have been pilir 
up and creditors calling. I’ve taken tl 
calls, but I have no authority to de 
with them. Max has always handk 
the family finances. 

“Realizing the pressure Max hi 
been under, it was easy to make e 
cuses for the changes in his temper 
ment and the time he was spendir 
away from home. It wasn’t until th 
past Mother's Day that I began to wo: 
der if something else might be wron 
On every special gccasion, he has 4 
ways given me something thoughtful 
chosen. This time, he gave me a sleaz 
blouse—the type of thing he has a 
ways hated—and presented it to me : 
a brown paper bag. Obviously, he hz 
suddenly realized it was Mother’s Dé 
and rushed out to pick up something 

“And then, out of the blue, yesterdé 
he moved out and left those letters. 
don’t know what to do. A year ag 
when Leah was having some soci; 
problems, we brought her here ar 
you were able to help her. But I can 
believe that you can help me. Max hé 
been my whole life for so long that 
don’t have an identity apart from his. 
can’t believe that tHis has happened!’ 


Max’s turn 
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‘Tt has happened, and Sara wi 
have to adjust to it,” said Max, fift; 
two, a handsome man, with no hint ( 

apology in h 
voice. “I’ve take 


Tm going to col 

tinue to live ther: 

I regret that I’y 

caused Sara pail 

I care about he 

and our daugl 

ters, but I’ve reached a point wher 

I’m worn out. For once, I’ve got to d 
something for me. 

“With Maggie, I feel (continued 
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continued 

oung and attractive and alive. I 
haven’t felt any of those things in a 
very long time. When I really was 
young, I carried the weight of the 
world on my shoulders. My parents 
were hard-working immigrants who 
were very ambitious for their only 
child. They placed me in school at the 
earliest age possible and were thrilled 
to have a son who was a high achiever. 
The fact that I was maladjusted socially 
was something they never recognized. 

“T entered college at sixteen. My 
parents let me know with every breath 
the sacrifices they were making to 
send me there. Still uptight in social 
situations, I developed a devastating 
wit to conceal my insecurity. Despite 
this, my romantic record was appal- 
lingly blank. My first serious romance 
was with Sara and led immediately to 
marriage. 

“For several years, everything went 
along well. I was happy at home with 
Sara and the kids, and I was doing 
well at work as an advertising copy- 
writer. But then my anxiety attacks 
began. My two best friends got cancer. 
One died soon after the diagnosis; the 
other committed suicide. 

“T can’t begin to adequately describe 
the sort of uncontrollable panic that 
seized me. My heart raced; sweat 
poured off me. I was filled with an 
overwhelming sense of impending 
doom. I concealed my condition at 
work by being enormously productive 
in the mornings. By afternoon, I held 
myself together with Librium and 
Jack Daniels. When I got home at 
night, all I wanted to do was cry. 

“It was Sara who forced me to see a 
psychiatrist. I'll be eternally grateful 
to her for that. The four years of ther- 
apy that followed saved my sanity and 
probably even my life. 

“Several years after I pulled myself 
together, we moved to Atlanta. And it 
was at some point following the move 
that our marriage began to deterio- 
rate. The truth is, nothing here has 
worked out for me. I forced the move 
on my family because my partner con- 

meed me that this would be the ideal 


place for our own agency. I knew that 
Sara dix want to relocate, but I was 
sure she v 1 change her mind once 
the new busii blossomed. 

“Wishful thini ! The partnership 


fell through almost 
efforts to develop the business on my 
own have been fruitless. I’m so deep in 
debt that I can see no end to it. During 
all this, Sara’s been the martyr. She 
never actually complains, but she 
makes sure I’m aware of how valiantly 


imediately. My 
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she is restraining herself: When I see 
that long-suffering look on her face, I 
feel sick with guilt. 

“T cracked up once to the point of 
contemplating suicide, and I’m not go- 
ing to let that happen again. Instead, 
I’m getting out. It may not be right, 
but I have to escape from the pressure. 

“With Maggie, a hostess at my fa- 
vorite after-work watering hole, I re- 
lax and feel happy. She thinks [’m 
wonderful, and when I’m with her, I 
think I am, too. We’ve been seeing 
each other for over four months. While 
my sex life with Sara had its ups and 
downs, it’s always great with Maggie. 

“Tm here today because I care about 
Sara and want to help her. But I can- 
not offer her hope that I will give up 
Maggie and reenter marriage.” 


The counselor’s turn 


“A year before Max left his family, 
he and Sara had brought their daugh- 
ter, Leah, then eleven, in for therapy,” 
recalled the counselor. “A formerly 
outgoing little girl, she had begun to 
cling to her mother and to show other 
sudden signs of instability. At that 
time, both parents vehemently denied 
any problems in their marriage. We 
focused solely on Leah, and the child 
eventually appeared—at least on the 
surface—to overcome the problem. 

“The parents were satisfied, but I 
wasn’t. Children are sensitive to the 
emotions within a family. When a self- 
sufficient child like Leah suddenly 
seems so insecure, you have to suspect 
that something else is wrong. 

“I was, therefore, saddened, but not 
surprised, when Sara told me that 
Max had left her. Max and Sara’s re- 
fusal to acknowledge their problems 
caused those problems to build to a 
crisis point. Even then, there had been 
no real explosion. Sara had closed her 
eyes to signs that were red-flag warn- 
ings, and Max had slipped away in the 
night to avoid a confrontation. 

“Neither was secure enough to ‘rock 
the boat’? of their relationship. The 
pain these two had felt during child- 
hood had affected them dramatically 
and accounted for their insecurities 
even as adults. Max concealed his 
negative feelings behind a facade of 
ironic humor, and Sara avoided argu- 
ments by being a doormat. Intelligent 
people, they subconsciously resented 
the shallowness of the marital farce 
they were playing. 

“Then Max met Maggie. She en- 
tered his life when he was extremely 
vulnerable: The romance had worn 
thin in his marriage, his business was 
failing and a lifetime of emotional 
pressure had finally caught up with 


him. The fact that a pretty girl four 
him irresistible offered an escape fro! 
reality. By the time Max finally wei 
to his first counseling session, he w: 
deeply involved in his affair. 

“At the same time, however, he w 
not totally ready to throw in the tow 
on his marriage. The fact that he co 
tinued to accompany his wife to cou 
seling, without telling Maggie, show 
that he still had an emotional inves 
ment in their relationship. 

“After several weeks of watchii 
Max straddle the fence, Sara’s hu 
gave way to anger. ‘You can do wh 
you like with your life,’ she announci 
to him, ‘but I am not about to let yi 
destroy mine.’ She then went out ai 
got a job in a department store a1 
made new friends. She put her life 
order and proceeded to live it. 

“Max was awed and disconcerted | 
this display of self-reliance. As his r 
spect for Sara escalated, he found h 
relationship with Maggie becomir 
less stimulating. He badly miss 
Sara’s companionship and the richne 
of their years of shared experiences. 

“Eight weeks after Max left home, 
seemingly trivial incident made hi 
reconsider. One evening at dinner, | 
told Maggie a joke about an actre 
who had been famous in the mi 
fifties. She stared at him blankly. S] 
did not understand the story and hi 
never heard of the movie star. ‘I wasr 
born back then,’ she said. 

“‘T suddenly realized. I was at tl 
wrong dinner table,’ Max said later. 

“He asked Sara if he could retu: 
home and she agreed. But they bo 
continued in therapy. They still had 
deal with their personal insecuriti 
as well as Max’s feelings of pressu’ 
and Sara’s anger over his love affair. 

“For the first time, however, th 
couple was able to talk openly to ea 
other. Max confessed his resentment 
having had to shoulder the entire r 
sponsibility for the familys welfa’ 
and was astonished to learn that Sa: 
was more than willing to be an equ 
partner. ‘You’ve just never given n 
the chance,’ she told him. 

“This new unity was put to the te 
when Max’s business folded. Saré 
earnings became all-important. Sl 
also took over the handling of the far 
ily finances and relieved Max of ou 
side pressures while he concentrat 
on job hunting. He soon found a go 
position with a public-relations firm. 

“When this couple terminated cou 
seling, they were again financially sc 
vent, secure in their commitment at 
optimistic about the future. They al 
professed to be enjoying each oth 
more than they had in years.” Ei 
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| Mail to Revion-Realistic Professional Products, Inc. (LHJ1183) 
| P.O. Box NB659, El Paso, Texas 79977 
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‘OMAN TODAY 






car door slammed. It had to be 
the woman from the agency. 
Two-year-old James was 
playing with toy cars on the 
living room carpet. Nervously, I ran a 
hand over my hair and reached to 
smooth the full-skirted dress I had 
chosen so carefully for this meeting. 

My heart was racing as I went to the 
front door. Through the screen I saw 
a middle-aged, matronly woman. She 
looked like a reasonable person, I re- 
assured myself. Surely, she wouldn't 
believe that I abused my child! Yet I 
was terribly afraid that this perfect 
stranger might have the power to take 
my baby away from me. 

I'd had three miscarriages and had 
undergone four operations before I had 
been able to carry a child to term. 
Then, ironically, two months before 
James's birth, my marriage had ended 
in divorce. With work a financial ne- 
cessity and no family nearby to help 
me, ’'d made arrangements for a baby- 
sitter. My first sitter had worked out 
beautifully, but she’d taken a full-time 
job after ten months, and I’d been faced 
with finding a replacement. I spent 
days perusing newspaper ads, phoning 
and interviewing, determined to find 
just the right individual to care for the 
most precious person in my life. 

My choice was Betty, who was close 
to my own age, attractive and person- 
able, with two children of her own, 

ged seven and nine. We arranged that 
I'd drop James off at her house every 
morning and pick him up on my way 
home fro *k. 

During the 
for James, I cam« 
her. It was with Bett 
my delights in teaching school and my 
concerns about motherhood. I was so 
glad to have someone with whom I 
could share my daily joy in my baby. 
True, when she announced one day 

hat James had taken his first step, 


that Betty baby-sat 
feel very close to 
hat I discussed 


By Peggy Daughtery — 





°*| was accused 
of child abuse” 


Yes, my son’s face was bruised and swollen, 
but there was a logical explanation. 


I was sorry I couldn’t be there. But the 
fact that he was healthy, secure and 
affectionate was satisfying to me, even 
if I had to miss some special moments. 
Of course, there were mishaps. As a 
toddler, James had more than his share 
of the usual childhood skirmishes with 
furniture. One run-in with my living 
room coffee table left him with a 
chipped tooth. Betty and I laughed 
about the prospect of this spoiling his 
chances with the female nursery set. 





Peggy Daughtery and James, a year 
after she was accused of child abuse. 


Another time, as I was removing 
some cookies from the oven, James 
toddled into the kitchen without my 
noticing and touched the hot door with 
his unknowing infant hands. I was too 
late to stop his curious fingers and the 
kitchen was immediately filled with 
the cries of a very surprised, very dis- 
tressed little boy. Painful blisters 
quickly formed on his right hand, and 
his long eyelashes couldn’t blink away 
the tears fast enough. Cold water and 
a gauze bandage quickly soothed the 
burn and I hugged him tightly, wish- 







ing that I could take away his pain 

When I arrived at Betty’s the follow- 
ing day to drop James off, she was 
watching television. Though it barely 
registered at the time, I vaguely recall 
hearing an announcer reporting that 
a documentary on battered children 
would be aired the next evening. |] 
should have paid more attention. 

Betty looked alarmed when she saw 
the bandage. And when I related the 
stove incident she said, “You'll have ta 
watch him more carefully. You can’t 
let yourself get preotcupied.” 

Her chastisement made me feel un- 
easy, but I reminded myself that Betty 
had James’ best interests at heart. 

That afternoon when I picked James 
up, Betty coolly watched him run to 
me for a hug. “I’m concerned about 
that burn,” she said as I reached for 
his coat. “How did it happen, again?” 

When I recounted the incident for a 
second time, she commented, “I just 
can’t understand why you didn’t no- 
tice him next to you.” 

“My back was turned and he was 
barefoot,” I said. “I didn’t hear him 
walk into the kitchen.” 

“That never happened with my chil- 
dren,” she responded coldly. 

The silence that fell was uncomfort- 
able enough for me to make a calm 
but quick exit with James in tow. 

Then, one Tuesday afternoon, James 
took a really bad fall. My neighbor, 
Marion, and I had run some errands 
after school, taking James with us. 
Marion had parked her station wagon 
in my driveway. I took the first load of 
packages into the house, leaving 
James in the car, and then returned to 
get him. I didn’t realize that he had 
pulled himself to his feet and had 
grabbed the armrest of the car door. 
As I opened the door, out fell my son, 
face first, onto the concrete driveway. 

Horrified, I scooped James up in my 
arms, (continued on page 22) 
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if YOUR SIONEWARE ALWAYS 
NEEDS REPLACING, IT’S TIME YOU FOUND 
A REPLACEMENT FOR STONEWARE. 


Introducing the CORNERSTONE Collection, from Corning. 

Like stoneware, CORNERSTONE dinnerware is beautiful to look at. But it’s not only a lot 
more durable than stoneware, it’s a lot more chip resistant. We even guarantee it: 

And we’ve made it lighter than stoneware, so it’s easier to stack and handle. Because it’s 
both beautiful and durable, CORNERSTONE dinnerware is just as right for special occasions as it is 
for everyday use. You can choose from several inviting patterns, but no matter which you choose, 
one thing is certain. 

Once you set your table with CORNERSTONE dinnerware, you'll find that nothing 
can. replace it. CORNING CORNERSTONE is a trademark of Corning Glass Works, Corning, New York 14831. *Limited Two-Year Warranty. 
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__ FiSherrrice Alpha Star. 
The new space vehicle from 
Planet Earth. 


Now your child can have | 
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beyond. Without ever ra 
having to leave home. = \ = 

The Alpha Stara == qe z 
_ 19-inch long, motorized | 4 
space vehicle, will take ‘- 
your child on planetary missions of the most imaginative kind. Natu- 
rally, it moves backwards and forwards. But the Alpha Star can also 
be steered from side to side! 

There’s a detachable Space Cruiser for solo flights, a rotating 
antenna, a robot that shoots out the back for reconnaissance work. 
And an Adventure People astronaut to command the whole 
mission. Even an alien space creature to examine in the 
~~ \ on-board lab. 

<—s The Alpha Star is the latest in the exciting line of 
Fisher-Price Adventure People. A line that includes 
three other space vehicles: Alpha Probe, 
a space shuttle; Firestar I, 3 
for astronomical ( 
% investigations; and — 
Alpha Recon, for ee Firestar! 
moon. transport. 
They’ve all 
been designed to | - 


a “= provide A y 
be. plenty . ees “> 
| of high adventure. e <a 5 Alpha Probe 
Beiledhcohes, || | S 
star is bound on -._~ 
“vi, AlphaRecon = aa 








































, > 







i 





DEA 


fe 
& 
| 





ny a 6'5" 245 lb. man like me turned from 


ackling to tickling i I used to tackle my friends; now | 
tickle them with the Tickler® Bouquet from my FTD® Florist. It’s 
a fun, inexpensive way to let someone know you're thinking of them. 





Send your thoughts with special 


® Registered trademark of Florists’ Transworld Delivery Association. 





A WOMAN TODAY 
continued from page 18 


shuddering with the horrible sense of 


guilt that any adult feels when respon- 
sible—even indirectly—for a child’s in- 
jury. If only I had been more observant, 
if only ’'d been quicker and managed to 
catch him: ff... Lif... 

Neighbors across the street who 
had been out doing yard work rushed 
over. They and Marion helped to dry 
James’s tears and my own. 

That evening, Marion—a former 
nurse—and I carefully watched my 
very subdued little boy. He was only 
bruised, and she felt there was no cause 
for alarm, thank goodness, but oh, that 
swollen face! 

On Wednesday when I left James at 
Betty’s, she said nothing when I told 
her about his fall. But that afternoon 
when I went to pick him up, she asked 
me to sit down. “I want to talk to you,” 

he said. The tone of her voice was 
strangely demanding. As soon as I sat 
down she said, “I don’t believe your 
story about James’s accident.” 

For a moment [ was stunned; I didn’t 
grasp her meaning. Hesitantly, I whis- 
pered, “What. . . are you saying?” 

“James always has injuries,” she re- 
sponded icily. 
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Merlin Olsen 


care.” 


The right side of my son’s face was 
blue and purple from his temple to his 
cheekbone and all around his eye. But 
was she actually suggesting that I had 
intentionally caused his condition? I 
stared at her incredulously as I began 
to realize the full implications of her 
awful statement. 

“Are you accusing me of abusing 
James?” 

Betty gave me a knowing look and 
nodded. All of a sudden, she was a 
stranger to me. My face grew hot. 
“Oh, Betty, no. Surely you don’t think 
thatie es 

It was just no use. I found myseif in 
that inextricable position—the louder 
the denial, the greater the appearance 
of guilt. 

“T’ve suspected for a long while,” she 
told me. “This last so-called accident 
convinced me to call the Family Re- 
source Center. I’ve reported you.” 

“Oh, Betty.” 

I felt dizzy as I whisked James up in 
my arms and held him tightly. Then I 
headed for the door, feeling powerless 
to say another word. The traffic lights 
on the way home were no more than red 
and green blurs through my tears. 

The following days were the most 
painful I’ve ever known. I envisioned a 
police car driving up in front of the 


house, a detective knocking on my doo} 
I half-expected to be delivered a sum 
mons to appear in court with James 
who still showed signs of his bruta 
encounter with the driveway. I had v} 
sions of his being yanked from m 
helpless arms. I felt horror-stricken 4 
the possibility that James's fathe 
might gain custody. He had chosen t 
see the baby only once since our divorce 
James didn’t even know him! 

And my job! Since I was a high 
school teacher, I worried that my liveli 
hood would be threatened and that 
would be unable to support my son. 

Finally, the letter came, return ac 
dress: Family Resource Center. Trem 
bling, I read their request that I phon 
the Center to set up an in-home inte! 
view with a Mrs. Andrews. I did, an) 
the appointment was scheduled for fou 
agonizing days later. 

Then, at last, this Mrs. Andrew 
and I were sitting across from eac. 
other. James was playing nearby. Sh 
watched him for a moment, then spoke 

“A report was made last week re 
garding your son. Charges such a 
these must be investigated.” 

“T understand.” There was a pausé 
To ease my tension, I asked, “Woul| 
you like to hear my side of the story? 

“Yes. Let’s start with that.” 

“Tve known Betty for a year,” I be 
gan. “And I know,she feels close t 
James. But during the last year, Jame 
has had a series of accidents.” 

Then, my plans to be calm and level! 
headed dissolved as feelings of hur 
and fright welled up. I rushed nex 
vously through my story. 

“Being a single parent has been dil 
ficult. At times I’ve been frustratec 
but every parent has those moment: 
I’m sure.” I looked at the precious lil 
tle boy, blithely pushing his car 
across the carpet. 

“T would never hurt James,” I cor 
tinued, beginning to cry. “He mean 
the world to me. All we’ve got for sur 
is each other.” 

James's attention' shifted from hi 
toys to me. When he.saw my tears, h 
toddled over and put his arms aroun 
my neck. He hugged me for a fey 
moments and, after giving me a kiss 
broke from my arms and trotted bac. 
to his toys. I laughed shakily throug) 
my tears, saying, “I guess toys are ¢ 
more interest than Mom.” 

Mrs. Andrews smiled. “You have 
fine boy. I can see why you love him s 
much, and it seems he loves you, toc) 
You are both very lucky. But let m 
explain something. 

“Estimates of abused children num 
ber 200,000 yearly in this country 
Cases of neglect, 800,000. Daily, I en 
counter cases of children who are emc 
tionally or (continued on page 176) 
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The latest findings to keep your family healthy. 





FREE NATIONWIDE 
CANCER SCREENING 


ast year 8,500 LHJ readers 

sent for a free screening test 

for colon-rectal cancer. This 

type of cancer is the second 
most deadly for both men and 
women, but it is very treatable in its 
early stage. 

The screening will be repeated this 
year. You can pick up the test at a 
Medicine Shoppe pharmacy between 
10:00 A.M. and 6:00 P.M. on November 
10 and 11, or from 10:00 a.m. to 1:00 
p.M. on November 12 (there are over 
400 pharmacies in 45 states). Or, you 
can send away for the test kit (re- 
quests should be received before De- 
cember 15) by writing to: Medicine 
Shoppe International, 10121 Paget 
Drive, St. Louis, MO 63132. 

The test is recommended for men 
and women aged forty and over. It’s 
taken at home and mailed to the 
AMC Cancer Research Center in Den- 


ver, Colorado, for analysis. If you have. 


a positive test, you will be checked 
again at no cost. 

As a result of last year’s screening, 
at least one family has been spared 
unnecessary tragedy. A grateful hus- 
band writes: “My wife read in LHJ 
about the free cancer screening. She 
felt we should take advantage of the 
opportunity. ’'d never had any symp- 
toms whatsoever, but my results 
came back positive! Further tests re- 
vealed colon cancer. But I was lucky: 
The cancer had been caught in its 
very earliest stage.” 


SPRAY AWAY 
COLDS AND FLU 


The common cold and the winter flu 
may not be mankind’s most serious 
medical problems, but they’re cer- 
tainly among the most annoying. Fi- 
nally, it looks as if a speedy and 
effective treatment for these viral in- 
fections 1s near. 
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An experi- 
mental aero- 
sol drug, ri- 
bavirin, has 
been found to 
relieve dis- 
comfort and 
halve the du- 
ration of 

peers 6fever from 
these illnesses. Ribavirin also mini- 
mizes the contagiousness of viruses, so 
that they do not spread as easily. 

The researchers, from the Baylor 
College of Medicine in Houston, 
Texas, found that the aerosol applica- 
tion of the antiviral drug is more 
effective than oral administration, 
because it reaches the respiratory 
tract more quickly. 


HIDDEN SALT 
IN YOUR HOME 


You can throw away the salt shaker 


and stop eating pickles, but you may 
still be getting too much salt... 
from your drinking water. 

According to the American Heart 
Association, people with heart condi- 
tions or high blood pressure should 
have no more than 20 milligrams of 
sodium per liter of water (about a 
quart). Yet some water systems have 
more than eight times that amount. 

To find out the sodium content of 
your water, call the local health de- 
partment or water company. They 
are required to test regularly for so- 
dium levels. (If your water is from a 
well, not a reservoir, you should have 
it tested yourself.) Also, know that 
some softeners and conditioners can 
add salt to your water. 


Rx FOR YOUR 
CHILD’S SMILE 


When children have protruding front 


teeth or overbites, the traditional 
way to correct the condition is with 
braces. But some dentists now be- 
lieve that in many cases this problem 





may be caused by an underdeveloped 
or receding jaw, and not by crooked 
teeth. The recommended treatment: 
the Frankel appliance. 

The Frankel appliance is a device 
worn inside the mouth that forces 
the facial muscles to hold the lower 
jaw forward (only one wire shows 
across the teeth). Developed in East 
Germany, it is now being adopted 
here, notably at Emory University in 
Atlanta, Georgia, and at the Univer- 
sity of California at San Francisco. 

The appliance is most effective 
when used on very young children. It 
can actually make the jaw grow 
longer and move forward. The appli- 
ance can shorten the time a child 
needs to wear braces, or sometimes 
even eliminate the need for braces 
entirely. Also, the Frankel appliance, 
because it moves the jaw, gives chil- 
dren with a receding chin a more 
attractive profile. | 


VANQUISHING 
VARICOSE VEINS 
K WAY OA If the fear of 


7 surgery has 
iG ,X| prevented 
i 


you from hay- 

ing uncom- 
\Pae fortable and 
unsightly var- 
icose veins re- 
moved, con- 

Ze sider a new 
treatment that gives good results 
with less risk (and at about one-fifth 
the cost). Compression sclerotherapy 
is a nonsurgical procedure that 
makes varicose veins invisible. 

The treatment consists of two 
steps. First, the vein is injected with 
a chemical that seals it off. Then the 
leg is carefully wrapped in bandages, 
which maintain pressure but allow 
the patient to walk, return to work, 
etc. In approximately a week, the 
bandages are removed. 

Ask your personal physician for 
the name of a doctor in your area 
who is using this new technique. 
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traditional styling has been created 

a stunning manner by the art and 

f Oneida craftsmen. Imagine ; 

ion” adding its gleaming Community és 

ss beauty to your table. We feel that an 

will find our new pattern contrasts beautifully — 
oder tableware and complements the 

traditional equally well. Start your set of “Plantation” 

choose from any of our other exclusive patterns 

» enhance your dining occasions. 


“Bally Crocker’ 


You would expect to pay twice as much for Oneida 
stainless of this quality in stores. But now, for a limited 
time, you can order one or even two 5-piece place 
settings in the pattern of your choice for just $7.50 
each. The setting consists of a deluxe knife, dinner fork, 
salad fork, teaspoon and soup spoon. Begin your 
service with this offer. A catalog will be sent with your 
‘order showing you how you can complete your set 




















from open stock at substantial savings without my 
coupons, or at even greater savings with cash plus Plantation 
Betty Crocker coupons found on General Mills y| 5-piece place setting 
$7.50 Free Catalog and Bonus 


products. If you are not completely satisfied, return your 
order within ten days and your money will be refunded. 


Offer expires January 16, 1984. 
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Coupon Certificate sent 
with each order. 





. lenclose 1 $7.50 for one 5-pe. place setting or O) $15.00 for two place settings in the pattern 











NEW: Betty Crocker’s Wedding Gift Registry. 
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7 


“=%, he 1s the 

“ea leading lady of 
tne worlds favorite 
iV series. But if 
Linda Evans could 
exchange all her 
success tomorrow for 
a baby anda 
husband, there’s no 
doubt she would. 
Here’s why America’s 
sweetheart still feels 
unfulfilled. 

Dia Ia a 


By Patrick Pacheco 


LINDA 
EVAN 








“| want a family” 


“T must have been the oldest vir- 
gin in Hollywood,” laughs Linda 
Evans. “When I was a teenager, all 
my girlfriends had a curfew. My 
ad just said, ‘You'll know when 
to come home.’ Even after he died 
when I was fifteen years old, I 
didn’t want to let him down.” 


Linda Evans still tries hard not 
to let anyone down. Not her family. 
Or her friends. Or her producers. 
Or her fans. Or even a prying jour- 


nalist. For most of her life, that 


meant being a blank page on which 
anyone could write what he wanted 
her to be: The Dutiful Daughter. 
The Cooperative Ingenue. The Per- 
fect Wife. She did her best to fill 
each and every expectation. 

Then, about four years ago, 
Linda suddenly woke up. 

“When my second marriage 
ended, I thought, ‘Wait a minute. 
This isn’t the way my life is sup- 
posed to be. Married and divorced 
twice? I was gonna be married once 

























fo 


and have childref. I wasn’t even 
going to have a career. What 
happened? Who am I?’ 

“People come up to me all the 
time and say, ‘You're so lucky. You 
have everything.’ I just want to say 
to them, ‘All I really want is a hus-| 
band and child, a family unit, more 
than anything in the world.’ That’ 
the one thing I don’t have—yet.| 
But it’s gonna happen! It’s some- 
thing ’m gonna pour all my ener- 
gies and thoughts into. (continued) 
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Daydreams ! 


Discover it and find a daydream of your own. 





Daydreams Perfume and Cologne 
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Pacquin Dry Skin Hand Cream. For over dient helps seal in vital moisture, giving skin a 
50 years, this Pacquin cream has helped hands better chance to recever. And feel soft again. 
look beautiful. Originally made to satisfy the 
special hand care needs of doctors and nurses, it 
goes to work instantly. And relieves most dry 
skin conditions. 


Pacquin Skin Cream with Aloe. Try Pacquin’s 
newest cream—a blend of six moisturizers plus 
aloe from nature’s wonder plant. Pacquin with 
Aloe has the richness of a cream, yet rubs in like 


Pacquin Medicated Hand Cream. When you want a lotion. So you can use it as an allover 
to heal severe dryness and chapping, treat your moisturizer. On hands, face, elbows, 
hands with this Pacquin cream. Its medicated ingre- knees... wherever dryness is a problem. 


Pacquin 


When a lotion isn’t enough. 





LINDA EVANS 


continued 


it were a question of Krystle or that, 

would be no contest.” 

Krystle, as Dynasty watchers know, 

s the warm and sexy character that 
mas made Linda America’s sweetheart. 
er character is so accessible, so gen- 
iinely nice that people stop her on the 
street, not just to seek autographs, but 
o embrace her...to squeeze her 
and. Both on the set and off, there is 
something evangelical about her good- 
hess, something that makes people 
mlad. that, at least in her career, this 
ice girl has finished first. 
Aside from her beauty, it is Linda’s 
trength and unshakable calm that 
trikes me when I meet her on location 
m Sedona, Arizona, for the CBS-TV 
movie Gambler IJ, which airs this 
month. Relaxing in her trailer, she is 
orthright but also playful and funny. 
she jumps up periodically to get an- 
ther soda from the fridge or to refill 
he bow! of pretzels. In fact, she does 
bverything but fluff up the pillows to 
make her guest feel comfortable. 

A natural nurturer, there’s a certain 
irony to the shape her life has taken. 

ith negligible ambition, she has 
managed to soar to the top of her pro- 



























but they agree on Hershey's 


Kids have different styles and tastes. But you can 

please everyone with Hershey.s Miniatures. Four delicious 
varieties of chocolate in one convenient package 

Made to please your little crowd. And that'll please you 


fession. But she has yet to find the 
right man to share her enormous love 
and affection. “Life is bizarre,” she 
laughs. “I always thought that at my 
age I’d have a few children and be 
busy in the kitchen and it would be 
perfectly divine. I grew up with 
girlfriends who wanted to be actresses 
and did end up in the kitchen.” 

And yet, at this moment Linda is 
further from having a family than she 
has ever been. Since the breakup sev- 
eral months ago of her three-year ro- 
mance with George Santo Pietro, a 
Beverly Hills restaurateur, her lifestyle 
has been strangely unsocial. Linda 
and George still have quiet dinners 
together, but she chides gossips who 
say that a marriage is imminent. She 
insists that the romance is over, that 
they are now just friends. With two 
marriages behind her, she is under- 
standably cautious. And the only male 
around her is Gent, one of the three 
cats she shares a modest house with in 
Los Angeles Coldwater Canyon. 

“ve not dated anyone,” she says. 
“lve been working the entire time. 
This Hollywood scene is not so wild. 
All my life, ’'ve heard about the ‘Hol- 
lywood Scene, but I’ve never been 
a part of it. There were no drugs. I 
didn’t drink. In the early days, after I 
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finished at the studio, I’d come home 
to my mother and sisters in North 
Hollywood. And when I was married 
to John, we never saw people. He was 
very antisocial.” 

John, of course, is John Derek, 
the controlling manager-husband, who 
once was Linda’s idol and shared bill- 
ing with Tab Hunter in movie posters 
above her bed. To marry him was a 
dream come true, even if it did end 
as a nightmare when Derek dumped 
Linda, then thirty-one, for the six- 
teen-year-old Cathleen Collins, whom 
he would redub Bo. Still, it is typical 
of Linda that she remembers her mar- 
riage with a relentlessly positive out- 
look. “I wouldn’t have missed a second 
of it,’ she recalls without bitterness. 
“We had ten years of the good and the 
bad, the pleasure and the pain. When 
a person remains a fantasy, you’re in 
control; but when you fall in love and 
marry that person, then you have to 
deal with his wishes, hopes, dreams 
and desires.” 

Just like her successor, Bo, Linda 
allowed herself to be led and molded, 
happily putting her career and herself 
in John’s hands. Her female role mod- 
els, she admits, were not good ones. “I 
always thought for a woman to be 
strong she had to be (continued) 














“EAD TO HEAD, CAN YOUR SHAMPOO 
EET THE BRECK VALUE CHALLENGE? 
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BEAUTY BENEFITS BEAUTY BENEFITS 


BRECK® shampoo gives you 





noticeably more beautiful hair. 
Breck blends gentle cleaners with 





pure 100% oil-free conditioners. 
aa Exactly what your hair needs to give 








it shine, body and manageability. 


SAVINGS SAVINGS 
Breck does so much for your hair, 
=o Sa yet it costs less. Less than most 
other leading shampoos. So you'll 
Save money every time you 
——_  §hampoo. Compare price, 
pines 20 pad Mb See __ ss COMPpare OUNCES, Compare results, 
you'll see Breck is a great value. 


By any comparison, you’re always ahead with Breck. 








LINDA EVANS | 


continued 


overbearing. My mother was very pe 
sive. I think she would have been ha 
pier if she had been more assertive.” 
was easy for Linda to fall into tl 
same pattern. 

“I wanted to be helpless so that mé¢ 
would take care of me. I was ‘go¢ 
little Linda.’ I didn’t want to pla 
speak, think in case it wasn’t righ 
My life is so much more interestir 
now because I’m not playing it saf 
Before I wanted everything to be pe 
fect, and I was dull, borderline dull.” 

While Linda is still good frien: 
with Derek, the breakup was ir 
mensely difficult for her. “It was lil 
my father dying,” she says. “The 
were the men who were supposed 
take care of me.” 

But while he dominated her, Deré 
also transformed her. “Linda wei 
through a period of growth as 
woman with John,” observes hy 
agent. “He’s responsible for Lindé 
mature state—her voice, her hairsty] 
her sensibility.” 

In fact, there was such a physic! 
change in Linda during that peric 
that it’s hard for anyone who remen 
bers her early Hollywood days to b 
lieve that they’re, dealing with tl 
same woman. Now, watching reruns | 
her early appearances on Ozzie an 
Harriet, Linda dissolves into hyster 
cal laughter. “Friends call me up whe 
they’re on, and we giggle a lot. I we 
so strange-looking then.” 

John Forsythe, her co-star and rutl 
less businessman husband on Dynast: 
is actually the person who “discov 
ered” her many years ago in a hot« 
lobby (she also appeared in his ol 
show, Bachelor Father). 

“She was a tall, skinny, knobby 
kneed little girl, when I first saw her 
he says. “Now she’s a confident, stron; 
full-fledged woman’ Last Christmas 
she gave me a present with the ir 
scription, “This, by far, is the happies 
marriage I have ever had.’” (Intel 
estingly, Linda also took her relatior 
ship with Barbara Stanwyck in Th 
Big Valley to heart. Although Star 
wyck played her mother fourtee) 
years ago, Linda still sends her flower 
for Mother’s Day. “She was very muc. 
there for me when my mother died, 
Linda says.) 

If Linda does harbor any resentmen 
about the two real-life marriages an‘ 
the recent relationship that went bac 
she does not show it. When Forsyth 
was quoted as saying she married “in 
ferior men” (he says it was a joke), shi 
bristled. “He doesn’t even know m} 
husbands. I think he ought to mee 
them before he says they’re inferio1 
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{nd I don’t regret a thing about my 
‘elationships. I wouldn’t have missed 
.yut on one of my husbands or lovers. I 
.hink there’s something valuable to 
earn in every relationship.” 

But while Linda is still friends with 
her “exes” (she loves to mother them 
jand their wives with her cooking), she 
jis showing a new strength and in- 
dependence now that she’s on her 
own—and she wants to share these 


the struggle and pain that any woman 
\who has ever wanted a man to take 
jcare of her has felt. It’s so frightening 
|when, suddenly, they’re not there any- 
jmore. When my marriages failed, I 
jwas no longer safe because I wasn’t 
willing to say that J was enough for 
jmyself. I’m fine now because I know 
| that no matter what happens out 
ithere, ’'m gonna be all right. 

| “Actually, ’'m not so sure I would 
|have been as good a mother or wife as 
\I can be now. I didn’t know then who I 
}was. Somebody’s going to get my very 
|best now, because I’m through with all 
|these things!” 

| What “things” does Linda mean? 

' “Tm sure I did manipulate to be 
loved. Sure, we do all sorts of things to 
be loved, because we're frightened. 
‘Now, it’s different. I don’t need a rela- 
tionship. I want a relationship.” 

Linda makes it clear that she iden- 
tifies with “every other woman in 
the United States who is alone and 
single and thinking about her future.” 
But her superstar status makes it even 
trickier to meet the right man. “Be- 
cause I’m so visible,” she concedes, “a 
lot of people may have an image of me 
that is not altogether me. Will they 
think [m Krystle? When George met 
me, he knew exactly what he was in 
for. But I don’t know how other men 
will feel about being on the front page 
of every tabloid and newspaper. 

Now that Linda is forty, she also 
‘must be feeling at least a little rushed 
to find the right man. “People say to 
‘me all the time, ‘Oh, you want to have 
a baby? Quick, quick, quick. Father 
Time is going to get you.’ Or they'll 
say, ‘You better hurry up and get 
a husband. You're not getting any 
younger and there are a lot of younger 
girls out there after all the guys—you 
should know that.’ Someone will tell 
you everything that you can be afraid 
of, and you can get panicky. Or you 
can just live and know that whatever 
will be, will be and it will be perfect. 

“I would adopt a child if I couldn’t 
have one. I would even take care of 
somebody else’s child. Certainly my 
stepdaughter, Sean [John Derek’s child], 
couldn’t have been more of a child to me 
than my own. Then, too, if you can’t 
have a (continued on page 166) 
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HEAD TO HEAD, CAN YOUR HAIR SPRAY 
MEET THE BRECK VALUE CHALLENGE? 
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PLACE YOUR 
HAIR SPRAY HERE. 


® Trademark Shulton, inc. © 1983 
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BEAUTY BENEFITS BEAUTY BENEFITS 
MISS BRECK® hair spray holds so 
clean it can’t be seen. So it won't 
dull your hair. You'll look your best 
all day. Because Miss Breck holds 
long, holds beautifully, yet without 
Stiffness or stickiness. 


SAVINGS SAVINGS 

Miss Breck holds so beautifully, yet 
it costs less. Less than most other 
leading hair sprays. So you'll save 
money every time you Spray. 
Compare price, compare ounces, 
compare results, you'll see 

Miss Breck is a great value. 


By any comparison, you’re always ahead with Breck. 
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Cups @ saucers or the 
World's Great Porcelain Houses 


For the first time. ..25 exquisite cups and saucers — each designed and produced 
by one of the world’s great porcelain houses exclusively for this collection! 


Of the porcelain objects available today, many collectors find 
cups and saucers most appealing. And no size is more sought 
after than elegant demitasse cups and saucers. They are beau- 
tiful, convenient to store and display, and relatively mod- 
est in price. Best of all, they can be used as well as admired. 

Now, for the first time in collecting history, the Danbury 
Mint makes it possible to acquire 25 cups and saucers from 
25 of the world’s great porcelain houses. It will be the collec- 
tion of a lifetime come true! 

Even if you could journey around the world ona quest for 
fine porcelain, you could not acquire these especially desir- 
able pieces. For each of these cups and saucers will be avail- 
able only in this collection, and only from the Danbury Mint. 


A collection rich in history and tradition. 


Each porcelain-house has been given free rein to produce a 
cup and saucer that will epitomize its distinctive style and 
time-honored traditions. Consequently, the collection will 
have exciting diversity. 

Wedgwood?® will produce a cup and saucer in its beautiful 
Blue Jasper Ware, which Josiah Wedgwood himself invented 
in 1774. Bing & Grondahl, of Denmark, will produce a cup 
and saucer with its renowned blue underglazing that has 
been popular for over 75 years. Haviland, of Limoges, 
France, has chosen a pattern and shape nearly identical to 
the combination which won a medal for beauty at the 1900 
Paris World’s Fair. Rosenthal, of West Germany, has gone 
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Shown above is the elegant wood display cabinet that will 


back to the 18th century for its lavishly ornate cup. be inchidediat rio additional case: 


Royal Doulton, Royal Worcester, Spode and Aynsley, all | 
of England, and Ireland’s Royal Tara, will each produce a rf---------- RESERVATION APPLICATION -----==----== | 








cup and saucer in fine bone china — known for its strength, Cups & Saucers of the 168 
lightness, and remarkable translucence. World’s Great Porcelain Houses 
A magnificent display cabinet — at no added cost. The Danbury Mint 
3 : Ze : 47 Richards Avenue 
Each collector will receive a magnificent wood wall cabinet P.O. Box 5290 Pleasetrotsen 


to display the entire collection. There will be special grooves 
in the shelves so that each saucer can stand securely behind 
each cup, in full and splendid view. The cabinet will be 
hand-stained and will come pre-assembled, ready to hang. 


A favorable price. ..a convenient acquisition plan. 


Considering the exclusivity of this collection and the fame of 
the porcelain makers involved, the price should come as a 
most pleasant surprise. The original issue price is only $35 
for BOTH pieces, and this favorable price is guaranteed for 
the entire collection. 

No payment is needed now. Simply complete the reserva- 
tion application and return it promptly. You will receive your 
cups and saucers at the convenient rate of one set every 
month, and you will be billed separately for each shipment. 
As a further convenience, you may have each cup and 
saucer charged, as shipped, to your VISA or MasterCard. 


Satisfaction guaranteed. 


| In the unlikely event you receive a cup and saucer you are 
| not delighted with, you may return them within 30 days for 
replacement or refund. And you may cancel your subscrip- 
tion at any time. 

___ To be among the fortunate few who own this collection, 

_ please send us your reservation as promptly as possible. 

| This is an opportunity not to be missed! 


Norwalk, Conn. 06856 by January 31, 1984. 


Please accept my reservation to the Cups & Saucers of 
the World’s Great Porcelain Houses, a collection of 
twenty-five original demitasse cups and saucers, each 
designed and produced by one of the world’s most 
famous porcelain houses. The collection will be issued at 
the rate of one cup and saucer every month at a cost of 
$35 per set (plus $2.50 for shipping and handling). An 
elegant wood display cabinet will be sent to me at no addi- 
tional charge. 

I need send no money now. I will pay for each cup and 
saucer as billed on a monthly basis. Any cup and saucer I 
am not satisfied with may be returned within 30 days for 
replacement or refund, and this subscription may be can- 
celed by either party at any time. 


Name 





PLEASE PRINT CLEARLY 
Address 
City 


State Zip 
(] Check here if you want each cup and saucer charged 
to your: [) MasterCard L] VISA 








Credit Card No. Expiration Date 


Signature 
Allow & to 12 weeks after payment for initial shipment. 
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GLASSES WORTH 
A SECOND LOOK 


j Pee new eyeglasses let you make 
a spectacle of yourself—beautiful- 
ly. They range from softest pastels to 
sleek blacks, from updated classics to 
oversize shapes in unexpected colors. 
When it comes to choosing the 
right frames, the old rules about 
matching face shape to glasses frame 
are out! Todays watchwords: propor- 
tion and skin tone. In general, larger 
faces take bolder, larger frames and 
smaller faces need smaller, more deli- 
cate, frames. Skin with a yellow hue 
needs complementary tones (blond or 
reddish tortoise shades and pale apri- 
cots) while skin with a blue undercast 
needs bluer shades (pale mauves or 
turquoise and grays). 
The new color choices fit into three 
groups—pales, brights and blacks. The 
gently shaded pale frames, which add a 
warm wash of color, include 


ivory, eggshell, biscuit and 
pastels with just a hint of pink, 
peach, coral or mauve. They work best 
with light complexions. To wear with 
them—softer, subtler makeup. 

The bolder brights—bolts of red-hot 
red, turquoise, fuchsia—work for all 
complexions. They need equally strong 
color on lips, neutrals (gray, taupe) 
plus black mascara for eyes. 

The inky blacks—in classic, racy 
matte metal or shiny plastic attention- 
getters—come in new extended rec- 
tangles, as well as aviators and bold 
stylized shapes that can balance large 
features, a strong jawline or emphatic 
bone structure. Makeup should be 
kept simple but not shy: black mas- 
cara, eyeliner, and lip color in either 
pale pinks and mauves or the new 
bright reds, russets. 


Hair, Stephane Lempire for John Sahag. Makeup, Angelica 


Novaes. All glasses, A.R. Trapp and Robert Marc, both NYC. 
For details, see page 209. 
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n Scotland, our 
tartan plaids 
areasmuchapart | 

of our heritage 
as our auburn 
hair and fair skin’ 


ees 
es SS ~~ S 


ad ‘Tm wearing the ‘Royal Stewart tartan 


| 

plaid and we Scots have hundreds of | 

others. Because in the old days, each | 

4 clan had one or more different plaids. | 
| 


These thick woolen plaids are perfect for 
our harsh highland weather... just like 
your POND'S Cold Cream is perfect for 
my fair skin. Pond’s cleanses my skin so | 
ot... beautifully and makes it feel as clean and | 
> tresh as highland heather’ | 


COLD CREAM 


ee ect rtn tT 
Ce Ra ete se ODEO) CE Oer tie e 
Because POND’S cleans skin so thoroughly and removes = so easily. And it Serna re a rt 


and hypoallergenic, so ie s safe and gentle for all skin types. POND’S Cold Cream. 


+ aa Ae) 5 SKIN, ea ay BY POND’S. 
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.. salads never taste oily. s 
». Now you can dress with the | / ? 
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Introducing the mos 
_ deep-fryer on the oil market. 





oo ' For better tasting fried chicken. 
= Look. Improved Crisco Oil starts frying 
faster than other oils for a quicker, 
crunchier crust. And keeps chicken 
juicy with no greasy taste. So plug in 
to the crispiest fried chicken ever, 

- with Improved Crisco Oil. One bite and 
OM UC RCM elec cice 
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} NONC HL. 2 Mg. taf, U.o mg. nicotine; 


Kent: 12 mg. “tar,” 09 mg. nicotine; av. per cigarette, Warning: The Surgeon General Has Determined 
FIC Report Mar. 1983. Kent Golden Lights: 8 mg. “tar” 


0.7 mg. nicotine av. per cigarette by FTC Method. 


When you know 
what tcounts. 


That Cigarette Smoking Is Dangerous to Your Health. 















KENT 





KENT 


NITE Fil Teg 
cro 
s MV 
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KING SIZE 
> KENT a 


3 Lights Low tar 


Taste you can 
count on. 






























| Whenever something upsets 
me, I get the distinct sensa- 
tion of a lump in my throat, 
and I have trouble swallow- 
ing. Why does this happen, 
and what can I do? 






My medical colleagues tell me 
that they are frequently consulted 
by patients who think they have 
something stuck in their throats. 
While a physical exam might be a 
worthwhile precaution, more often 
than not this sensation is a psy- 
chosomatic reaction to not being 
able to cope with a difficult situa- 
tion. Obviously, “I can’t swallow 
that” is more than an expression! 

All of us have certain areas of 
our bodies that are particularly 
vulnerable to stress. Some people 
get stomach pains; others suffer 
from backaches or headaches. 
Your throat happens to be your 
most vulnerable spot. 

First of all, don’t worry about 
getting a lump in your throat. 
Worrying will in fact just make 
you more upset and distract you 
from your efforts to solve the un- 
derlying problem. 

When you feel upset, make an 
attempt to relax. Breathe slowly 
and deeply, which will help un- 
clench the muscles that are caus- 
ing you to feel a lump. Try to 
imagine yourself in a calmer set- 
ting. Remember, whatever the sit- 
uation—even if it is unpleasant— 
you do have the ability to cope! 


I tend to have very strong re- 
actions to any new people I 


meet, and my husband always 
tells me that I’m overly crit- 
ical. How can I change? 





Remember, first impressions are 
not always reliable, and by being 
so quick to judge, you are not giv- 
ing new acquaintances a chance. 
in fact, you may be losing an op- 
tunity to form new friendships. 

t you automatically respond 
people with criticism is 

probabiy a reflection of your own 


emotional state and perhaps an 
indication that you feel somewhat 
intimidated. Even if you are rea- 
sonably lf-confident, meeting 
someone for the first time may 


evoke hidden feelings of inade- 
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Why you feel the way you do, 
plus the latest psychological research. 


quacy. You may fear that you will 
be unfavorably compared—that a 
new person will outshine you at 
work, for example, or fascinate 
your husband at a party. Being 
critical of that person is your way 
of maintaining a safe distance and 
preserving your self-esteem. 

The next time you are intro- 
duced to someone new, try to ob- 
serve the way you react to the 
situation and to analyze the rea- 
sons for your patterns of behavior. 
Ask yourself the following ques- 
tions: Is my criticism valid, or am 
I jumping to conclusions? What is 
it I fear, and is it truly related to 
this particular person? You need 
to recognize your own feelings of 
inadequacy and learn to separate 
them from your responses to the 
new people you meet. Then you 
can make a conscious effort to be 
more tolerant of others. 


GOOD NEWS ABOUT 
CITY LIVING 


Many people believe that 
the noise, crowding and fast 
pace, which are part of city 
life, are hazardous to men- 
tal health. Not so, says 
Jonathan Freedman, Ph.D., 
chairman of the depart- 
ment of psychology at the 
University of Toronto. For 
example, such extreme 
mental disturbances as 
schizophrenia, which may 
be genetically caused, are 
just as likely to be found 
among country as_ city 
dwellers. And less severe 
mental conditions—often 
caused by troubled relation- 
ships and by the problem of 
coping with personal needs 
and concerns—are difficul- 
ties that people carry with 
them wherever they live. 
Also, though many city peo- 
ple believe they’d be hap- 
pier if they lived in the coun- 
try, there is little evidence 
to prove that people in the 














country are happier th 
anyone else. In an essay 
the book Cities: The Forces 
That Shape Them, Dr. Freed 
man concludes, “With th 
possible exception of th 
crime rate in most Ameri 
cities, there is nothin 
about urban living that 
harmful to people. Th 
who live in cities are just 







but Pm just not as attracted 
to him as I once was. How 
can I tell him this without 
hurting his feelings? 


Obviously, it will be difficult fox 
your husband to hear that you n¢ 
longer find him as appealing as 
you once did. .Wait for just the 
right moment to have this con: 
versation, when you both are feel: 
ing close and relaxed. Begin and 
end the conversation with a wrap; 
around “I love you” and, rathei 
than dwell on the negative, stress 
the positive. Tell him that you fee! 
it’s important for both partners ir 
a long-term relationship to work 
to keep themselyes physically ap: 
pealing to one another in order t¢ 
keep their sex life vibrant. In ad- 
dition to talking about sexual de- 
sirability, emphasize the health 
benefits of staying in shape. You 
husband can hardly argue wher 
you say that you want him to be 
around for a very long time and 
that one good way to ensure that 
he will be is to establish and 
maintain healthy habits. More- 
over, a sensible diet and exercisé 
program is something you and he 
can work on together. 


Do you have a question you'd like 
Dr. Friedman to answer? If so, 
write to Box PJ, LHJ, 3 Park Ave., 
New York, NY 10016. Only ques- 
tions selected for use in this col- 
umn can be answered. 
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he Fisher-Price Gas & UO 
Service Center. 
it fuels your childs imagination. 


i 


Children love to make believe. 
50 Fisher-Price created the Gas & Go 


EI ae Service Center 


b 
} 
: 


with motorized 
ee inecoe ners  oUmMDerS that 
jutomatically go round just like on a 
eal gas pump! 

There are all the tools your little 
pynes will need 
ioruna full- 

ervice gas 
tation, too! 
A gas cap 
attaches to toy 














Service bell rings when 
customers ride over hose. 





=> vehicles by suction, then | 
om flips open for the gas nozzle | 
» togoin. And to aid in | 
- maintenance jobs, there’s 

= aplay oil can, air gauge, 

wrench and screwdriver. 

The Fisher- Price 
Gas & Go Service Center. 8 

All the tricycles, scooters 
and littleredwagonsin | 

the neighbor- 
hood will be 
pulling Built-in tool caddy. 

up for a fill-up. 







Gas cap attaches 
by suction 















© 1983 Fisher-Price Toys, East Aurora, New York 14052. Division of The Quaker Oats Company 
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found him in the darkest corner 

of the foul-smelling room. He 
was lying on his side in a home- 
made crib, a little boy of about five, 
who looked like no child I had ever 
seen before. With his grotesquely 
distended stomach, and his useless, 
emaciated limbs, he seemed more 
spider-like than human. Gross mal- 
nutrition had caused his hair and 
teeth to fall out, and his apparently 
crippled hands twitched occasion- 


ally, too weak to flap away the flies 
that covered his eyes and mouth. 
He was a forgotten child, 


trapped in a body that had all but 
given up the fight, living a night- 
squalor and despair. And 

en knew his name. 
tant to hold him for fear of 


ag 
et cell 


. w 
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By Jan Goodwin 


adding to his pain, I stroked his 
arm and then fled into the bright 
sunshine of the orphanage grounds. 
Breathing deeply, I tried to forget 
the paper-dry feel of his skin, the 
bitter stench of urine and feces. I 
tried, and failed, and then I wept. 
To me that forgotten little boy is 
a symbol of his country. El Sal- 
vador’s war, until recently, was an 
unknown conflict in a forgotten 
land. Most Americans, myself in- 
cluded, would have been hard- 
pressed to locate it on a map, and 
knew nothing of its tragic history. 
And yet it is a country that has 
been under a military government 
of one kind or another for fifty-one 
years. Since 1932 there have been 
both full-scale massacres and si- 
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lent-in-the-night disappearances 0: 
its citizens. It is a country where 
death is often not enough, there 
must also be torture and mutila 
tion to satisfy one’s enemies. And it 
is a-country where starvation is as 
common as homes pockmarked by 
machine-gun bullets, where 70 per 
cent of the children under five 
years of age are malnourished. 
Whether the right is right or the 
right is wrong is something only 
history will show. But (continued 


Above, some of the war's victims 
Luis (left), aged six, weighing ¢ 
pitiful sixteen pounds; Marena (cen 
ter), a toddler afraid of the world; ¢ 
gun-toting guerrilla (right), young 
enough to play in the Little League 
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ounterclockwise from top: Kenneth Silverman/Wheeler Pictures; Jan Goodwin; A. Zullo; Kenneth Silverman/Wheeler Pictures. 
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“My daughter 
wants this sweater 


when she grows up. 


So I trust it 
to Woolite now,” 


When my daughter grows 
into this sweater she'll want 
to look and feel as pretty in it 
as I do. So I take special care 
of it for the both of us. And 
trust it to Woolite. 
I know that Woolite pampers 
all my fine washables. It safely 
cleans sweaters, woolens... 
anything washable without 
shrinking, stretching or fading. 
Leaves everything smelling 
fresh... looking wonderful. 
You can't keep your little girl 
from growing up. But it’s great 
to know that Woolite can 
help give her something nice 
to grow into. 











© 1982 Boyle-Midway Div., AHPC 





MAN DOES N 
BY TOAST ALONE. 


Feast your eyes on the new 
GE Ultra Oven Broiler. 

It not only toasts your daily 
bread but can cook up most 
anything you can dream up. 

Tall orders like hamburgers, 
chicken or steaks are easy as 
pie to make because of its 
roomy (10”x13"x 4") interior. 
Short orders like grilled cheese 
or bacon are done in a jiffy, too. 


WE BRING GOOD THINGS TO LIFE. 


A TRADEMARK OF GENERAL ELECTRIC CO 










The Ultra Oven defrosts 
frozen foods and features a 
unique cake-bake setting. 

It even has a slide-back 
top ‘to keep muffins, buns and 
dinner rolls warm. 

So if it takes more than toast] 
to tickle your fancy, start cook- 
ing with the new General Electric 
Ultra Oven Broiler. After all, 


variety is the spice of life. 


| 
! 
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children don’t understand politics, 
and it is the children, robbed of 
heir future, who are the real vic- 
‘tims of this war. They suffer in it, 
Might in it and die in it. For in El 
Salvador today even the children 
pearry machine guns and hand-gre- 
nades. The left-wing guerrillas re- 
jcruit youngsters as young as 
twelve. (It isn’t hard to convince a 
teenage boy a cause is worth dying 
for after he’s watched a platoon of 
soldiers rape his mother, and has 
‘then seen his parents decapitated 
in front of him.) The right-wing ar- 
my also has a shortage of experi- 
enced soldiers. As the colonel in 
charge of the U.S. military advis- 
fers told me, the average age of the 
young men sent to Fort Benning, 
Georgia, this summer for a twelve- 
jweek crash training course was 
)seventeen. These teenagers will be 
the officers-elite; regular soldiers 
are recruited as young as fifteen. 


| 


And it was because of the chil- 
dren that I was in El Salvador. I 
had been invited to accompany 
Universal Aid for Children, a re- 
lief agency based in Miami, Flor- 
ida, on one of their regular trips to 
this tiny country, which is smaller 
than Massachusetts. We would be 
taking in 185 crates of much 
needed supplies: medication, used 
children’s clothing and toys, tot- 
sized crutches, even a wheelchair, 
all donated by Americans and des- 
tined for the Rosa Virginia Or- 
phanage on the outskirts of San 
Salvador, the nation’s capital. We 
would be bringing out nine chil- 
dren from the orphanage who had 
been approved for adoption, and for 
whom American families had al- 
ready been found. 

Even before UAC director Lorri 
Kellogg asked me, “How are you 
around deformed children? Can 
you handle it? One of the little ones 


Editor Jan Goodwin 
at the Zaragoza or- 
phanage with some 
of the war's littlest 


victims 


(left). The 


seven other children 
pictured here, from 
war-torn El Salva- 
dor and neighboring 
countries, are avail- 
able for immediate 
adoption. Gloria, thir- 
teen (1): Orphaned 


f you can give one of the chil- 

dren pictured above a loving 
home, Universal Aid for Children 
(UAC) would like to hear from 
you. These youngsters, along with 
many others also available for 
adoption, want desperately to be 
part of a warm and caring family. 

Even singles—like Lorri Kel- 
logg, UAC’s director—can adopt 
through this agency. Individuals 


aged twenty-five to fifty-five, of ei- 
ther sex, may apply. The main cri- 
terion is your ability to provide a 
healthy and happy home. 

Once you have been approved by 
UAC, you can expect to wait ten to 
fourteen months for a child under 
five, and from six to ten months 
for those aged five and older or for 
a disabled child. The agency is a 
nonprofit organization, therefore 


when young, 


we're bringing out isn’t too pretty,” 
I knew it wouldn’t be an easy trip. 

Our visit had already been post- 
poned once, in February of this 
year. “Things are really jumping 
down there,” Allan Zullo, a mem- 
ber of Lorri’s staff had called to say. 
“It would just be too dangerous to 
go in right now.” 

Four months later, I received an- 
other call. “Can you be ready in a 
week?” I was asked. It would turn 
out to be the same week thirty- 
three year old Albert Schaufelber- 
ger, the first U.S. military adviser 
to be killed in El Salvador, was 
murdered. Headlines screamed: 
‘Americans Will Go Home in Cof- 
fins,’ Say Rebels. 

I tried not to take the news as a 
personal omen. And anyway, the 
wheels of this trip had already 
been set in motion; the supplies 
were desperately needed, and at 
least one of our nine (continued) 


she suf- 
fered another tragedy 
this year when her pro- 
spective American par- 
ents were killed in a car 
crash. Manuel, twelve 
(2): An engaging child, 
he loves to swim. Le- 
nora, twelve (3): “Please 
adopt me,” she pleads 
with visitors. Marlena, 
twelve (4): Sensitive 
and caring, she longs 
to be part of a family. 
Gerson, three (5): This 
child loves to be hugged. 
Because of a back injury, 
he may require surgery, 
leg braces and _ther- 
apy to enable him to 
walk. Wende, twelve (6): 
A vivacious youngster 
with a sense of fun, 
she yearns for an educa- 
tion. Jonathon, twelve 
(7): A bright boy with 
charming manners. 


you are charged only for legal pro- 
cessing and escorting, etc. These 
fees average $4,000. 

If you can’t adopt but want to 
help, UAC also accepts tax-deduct- 
ible cash contributions. Or write 
for a list of needed supplies and 
details on how to ship them. For 
further information, contact Uni- 
versal Aid for Children, P.O. Box 
610246, North Miami, FL 33161. 
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pedals apples into 


tasty applesauce? 


Mail to: Virginia Slims Book of Days 
P.O. Box 6000 
Westbury, New York 11592 


O Please send me one 1984 Virginia Slims Book of Days 








Calendar. | enclose $1.00 (check or money order only, Pe. ~. q 
payable to Virginia Slims Book of Days) and two end labels ; > Se a = 
from any pack or box of Virginia Slims. © 
PE INNQITIG soot a Ege ncaa ere adie ee oe —.: 
| e g — ‘I B 
ACCESS 2 ee eee i 
| City : f VIKGINIA SLIMS } VIRGINA stims ‘ 
state J es ; § 
s i 3 
Zip = 21 gu } ¢ 
; ; 1 
B ; : | i 
d to persons under 21 years of age Y : 
iin U.S.A. only, except where prohibit- { 


sed taxed. Please mail as soon as 
nd no later than December 31, 1983 
8 weeks for delivery. One order 
elope. Offer good while supply lasts 


ote: We want to make sure you're 
ely satisfied with your order—and 
get it on time. But sometimes things 
If they do, be sure to let us know 
\ Virginia Slims Book of Days. 120 Park 
Avenue, New York, New York 10017 rH) 


4 


You've come 
a long way, baby. 








- did the Society Le 


skipped rope 372 times 
I ringlets get . without once appointment with the 
severely flattened? |  mussing a beat? hairdresser? 


All this and more inthe 


1984" Virginia Slims 
Book of Days. 


The 1984 Book of Daysis a unique engagement ca lendar with page 

| after page of amusing anecdotes, outrageous quotes, astounding 

| facts and entertaining photos. This year's book also features news 
clippings from a famous 1907 Webbsville mystery. The mystery 
unfolds month by month; so you can discover clues, study facts, 
and solve the case while you keep track of all your important dates, 
engagements and things to do. Only $1.00 plus two end labels from 
any pack or box of Virginia Slims. 


© Philip Morris Inc. 1983 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 


Regular: 9mg “‘tar’’ 0.7 mg nicotine—Menthol: 8 mg ‘’tar;’ 
0.6 mg nicotine av. per cigarette, FTC Report Mar.'83. 














oF RUB EVERY IDEA YOU'VE EVER 
HAD ABOUT SCRUBBING. 









SCRUB BRUSHER 
FROM BLACK & DECKER 


Now you can scrub away dirt and grime with a lot 
less elbow grease. 

Black & Decker’s Scrub Brusher™ is the cordless 
rechargeable scrubber with the power to take even 
your worst scrubbing jobs to task. And Scrub 
Brusher™ is U.L. listed, so you can use it safely 
around water. eee 

The Scrub Brusher™ wet/dry scrubberffom: 
Black & Decker. It’s a clean break-ftom the 
drudgery of the past." 


ON ge te Bn tn mcntioencitbnrty 











Scrub Brusher™ also re 
comes with a smaller 

brush for hard-to- 
reach places like 
faucets. 


Scrub away the grime 
on barbecues. 





Sy me Take Scrub Brusher™ 


"eee into the shower and scrub 
ees away rust and mildew 


; from tiles. 
5, 








Smoke stains and soot come clean a 
easier with Scrub Brusher™ 


e 
Be 


£2, 


Scrub Brushei 
stores neatly a 
the wall in its 

own rechi 










¥ es On carpeting, = ~ Seite ai 
= ! Scrub Brusher™ 3 ready whe 
y has the power ehh ou ee it 
to do those tough "#ijex Jeiitite sai nimeass s 


spot-cleaning jobs: F 
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three. But in a way, I think it’s worse Anytown, U.S.A. It was hard to believe 
EL fe for Bob sitting at home not knowing.” _that this was a country at war, even 
Two and a half hours later we were though I recalled as we arrived at the 
ildren required medical attention flying over El Salvador. The country hotel a body had been dumped in this 
ailable only in the States. looked lushly green and tranquil from very parking lot by one of the death 
If I felt nervous on the flight to El the air. As we banked to land, I had a__ squads just three weeks earlier. 
ilvador, I knew Denise McGlinchey _ spectacular view of San Salvador vol- The same feeling of unreality would 
ting next to me on the plane felt cano behind Lake Ilopango. The city continue the following morning when 
juch worse. For most families who looked like a tropical tourist resort— I found the lobby full of smart young 
‘opt through UAC, their first glimpse though not so long ago, Lake Ilopango secretaries attending the annual Na- 
| their long-awaited child is at the was the favorite body-dumping site for tional Secretaries Congress. Waiting 
\CA airlines arrival gate in the _ the right-wing death squads. for Denise and Lorri to return from 
jami airport. They can only imagine As we landed at Comalapa Interna-_ their private audience with the judge, 
at their child may have gone _ tional Airport, I braced myself for I began to wonder whether El Sal- | 
rough. But thirty-one-year old De- what we would find. From Denise’s_ vador’s war was more hyperbolic than 
se from Berlin, New Jersey, was tense silence, it was obvious that she real. Then in the schizoid way that 
out to find out firsthand. She was’ was doing the same. But our arrival in epitomizes life in this Central Ameri- 
quired to fly in (something never the airport lounge was surprisingly or- can country, flash, the scene suddenly 
mally asked) so that the judge who dinary. Where were the soldiers crad- changed. Through the door stumbled 
processing her new daughter's pa-__ ling their M-16s? Even the immigra- an NBC news team splattered with 
s could interview her personally tion and customs officials, while thor- mud, with two days’ growth of beard 
id ensure that the child was going to ough, were extremely friendly. and the dark-ringed eyes of men who 
zood home. The forty-five-minute drive to the haven't slept in days. Instead of a cam- 
‘This is my first time abroad,” De- city wasn’t what I had expected, either. era, the first man through the door 
se told me quietly. “I had to come _ Instead of military checkpoints and _ carried a white flag—more psychologi- 
one because Bob [her thirty-six-year- tanks, the modern superhighway had cal than real protection against bul- 
d electrician husband] and I couldn’t one unmanned tollbooth, and the only lets or bombs. 


















ord two fares.” Was she frightened? _ other traffic was the sleepy burros car- Almost as if the event had been 
0 you mean frightened of traveling _rying field workers home. arranged by a lighting director, the 
one, frightened of being an instant Our destination was the Camino hotel was plunged into darkness. Had 


rent or frightened of flying into a Real Hotel on the Boulevard de los’ the guerrillas scored another success 
r zone?” she countered with a wry Heroes. Part of an American hotel and blown up a transformer? Or was 
nile. “How about a combination of all chain, it could have been situated in El Salvador (continued on page 178) 








ICED SPICED PUMPKIN RING 


3 cups sugar 3 cups flour 1 teaspoon baking soda 
1 cup salad oil 1 teaspoon salt 1 package (312 ounces) 
eggs 1/2 teaspoon ginger chopped pecans 
. _. F 1b. can(2cups) 1/2 teaspoon mace 
you Can grease and flour pans without the grease and é pumpkin 
mess. Just spray on Baker’s Joy, the Baking Spray. The Beate see eens an with ee Ce 
é . ce . NU) ls i} IS; 
and only spray made with flour especially for baking. mox unt wellblended, Add pumpkin; mix wel, Sittogether four 
. ‘ ices and bakin ¥ nuts to s ingredients to coat 
easy spray gives you perfect coverage of both pure a Sol. Add to pinata mixture and blend well Awe in preheated 
+ j j j s i 325° oven for at least one hour or until tested done. Serve with 
able oil and enriched flour. So with Baker's Joy there’s oe cen rae ee ee 

and your baked goods won't stick. f Be <GGNOGICING: ven luxe 
ae i 7 * Beat 2 egg yolks at medium speed until thick and lemoncolored 
the power of flour only ef Baker 7 Joy. The ope < Beat inte cup presifted powdered sugar and 1 tablespoon rum 
aking Spray for no-mess, no-stick baking. < flavoring. In chilled bowl, beat 1/2 cup whipping cream until stiff 
—— ew Fold into egg mixture. Serve as topping with freshly grated 

: Sur nutmeg. 
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ith winter just around the corner, it’s time to start 

thinking about saving money on your fuel bills. 

You might be surprised to learn that Uncle Sam is 
willing to share the burden . . . for now. 

The oil shortage may have left the headlines for the 
moment, but the energy tax credits offered by the govern- 
ment several years ago are still in effect, and can really help 
to defray the cost of insulation, new heating systems and 
other energy-conserving measures. The tax code allows you 
to take a 15 percent credit on the first $2,000 you spend on 
such investments. Remember, too, that its a tax credit, 
which means you can deduct it directly from your total tax 
bill. That can amount to a savings of $300. 

These credits will be expiring in a couple of years, so if 
you've put off buying that new water heater or ceiling 
insulation, you shouldn’t wait much longer. 


RULES FOR RENTERS 


0, you've finally decided to get some new furniture, 

replace that old dishwasher or splurge on a new 

color television, and you're considering leasing in- 
stead of buying. Join the club. Last year, rentals of such 
items were at an all-time high, adding up to a booming 
$6.5 billion business in the United States. 

But even the most diligent comparison shopper can 
easily be lost in the thicket of numbers and terms that 
accompanies most leasing arrangements. What's more, 
some lessors will try to hide information. That’s why it 
pays to know that the federal Consumer Leasing Act 
requires the disclosure of certain facts on items leased for 
more than four months. For example, you should find out: 

® The amount of any advance payment that’s 


required, such as security deposits. 

® The kind of insurance you will need. 

® Any penalties for default or late payments. 
® How to cancel the lease if you wish. 


® How to buy the item if you decide to do so. 

For more information, you can get a free pamphlet 
called “Truth in Leasing” by writing Publication Services, 
Federal Reserve Board, Washington, DC 20551. You can 
send any questions you have about the law to the Board of 
Governors of the Federal Reserve. 
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Are you spending shrewdly and investing wisely? Here 
MAR| are the latest facts to help you manage your money. 

























By Katherine Barrett and Richard Greene 


HELP 


Qa My brother-in-law wants to borrow a substantial sur 
of money. I'd like to help, but I've been bumed in simila 
situations in the past. How can I best protect myself 
A First, make sure he understands that you art 
making a loan, not offering a gift. And be sure t 
handle the transaction in a businesslike way by put 
ting everything in writing, preferably in the presencc 
of an attorney. The agreement should include thi 
amount of money lent, the due date, the interes 
rate you’ve agreed upon, and what happens in case o 
default. If your brother-in-law takes offense, explair 
that such provisions may be necessary to get a tai 
deduction if he should be unable to.repay you. 
Incidentally, you should be equally cautious abou\} 
cosigning a loan. Cosigned loans have an extremel)f 
high default rate, and many people are caught ss 
aware when ordered to pay someone else’s debts. As 
yourself if you can really afford this, and try to ge 
the lender to put in writing a limit on your liabili 


INEXPENSIVE LEGAL ADVIC 


Did you ever 

wish you could 

get a lawyer's view 
on your everyday 
problems—without 
having to pay a law- 
yer’s fees? To help 
inform the public, the 
American Bar Associa- 
tion has put out a series 
of booklets. For $1 each 
(plus $1 handling per 
order), the association will 
send you “Law and Marriage: Your Legal Guide”; “1 
American Lawyer: How to. Choose and Use One”; “Yo 
Guide to Consumer Credit and Bankruptcy”; “Your Rig) 
Over Age 50”; and “Landlords & Tenants: Your Guide to 1 
Law” from the American Bar Association Order Fulfillme 
1155 E. 60th St., Chicago, IL 60637. 
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New studies reveal 
surprising help 
lor high blood pressure. 






















il was important in that diet. 


ork and no taste? Actually, it’s 
liciously simple. Cut down on 


d). Substitute polyunsaturates 
e Mazola instead. Mazola is a 
jatural source of polyunsaturates 
use it’s 100% pure corn oil— 
fact, it’s the only leading 
rand that is. 

This is great 
ews for the esti- = 
nated 60 million 


1ericans 


) 1983 Best Foods, CPC International Inc. 


New government and university 
dies showed proper diet can actually help 
uce high blood pressure. Mazola® Corn 


Is this a new miracle diet, all & oe ———~ 















turated fats (fatty meats, butter, 


with high blood pressure (many don’t even 
know they have it)... but what if your blood 
pressure is fine? You still win! 


This diet won’t lower normal 


or low blood pressure. But it can 


help everyone reduce serum 
cholesterol. And you can’t beat 
Mazola for delicious salads and 
crispy fried foods. 
For our free booklet on 
eating to reduce high blood pres- 
sure (including recipes), send 
name and address to: 
“A Diet for the Young 
at Heart,” Dept. 
DFY-1, Box 
307, Coventry, 
CT 06238. 














Soft. Subtle. Pastel Sweaters in timeless Shetland or lamb’s wool-angora. $28 to $34. Designed by Halston fe ICPenr 


Available at most large stores. Also available through the JCPenney catalog. Prices slightly higher in Alaska, Hawaii and Puerto Rico. ©1983 The J.C. Penney Company, Inc. 


FOR SPOTLESS CHINA, GLASSES AND, 
SILVERWARE...EVEN IN HARD WATER 


AUTOMATIC 
DISHWASHING 
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All detergents are tee Arent 
when spots form in the rinse cycle. 
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to telly get glasse s-ome and get! It’s the only dog food 
bE T8469 Dy ation stole coy ey re muelieese, liver and chicken nuggets 
Araceae ee lemeseli sieves ceimer in one bag. 
he rinse cycle. That’s where spots form arm 

hen automatic dishwashing detergents ar 5 Ns 

lready down the drain. No wonder all leadi d 
MEG aentinitictatiocheynintcaiie raver chicken 
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ET NEWS 





Here’s the latest word on birds, how to get rid 
of fleas, diet tips for your dog, and more... 


ance is one clue, of course, but a 

full coat can camouflage the con- 
tours of a dog’s body. To see if your 
pet has a weight problem, place your 
thumbs side-by-side on your dog’s 
spine. Then, with fingers spread, 
gently move your hands back and 
forth. If you can’t feel your dog’s ribs, 
he is carrying too much weight. Ide- 
ally, you should be able to feel the 
ribs through a thin layer of fat. 

As with humans, putting a dog on 
a diet involves increased exer- 
cise and decreased food intake. 
Almost any kind of outdoor activity 
will satisfy a dog’s exercise needs— 
romping with children, long walks, 
retrieving a tossed stick. Food intake 
should be decreased gradually and 
fresh water left out for your dog to 
drink. To monitor weight loss, weigh 
your dog weekly. To help you avoid 
inadvertently overfeeding your pet, 
the ALPO Center for Advanced Pet 


|: your dog overweight? Appear- 


Those fine 
feathered friends 


ot only are birds delightful 
to look at and charming com- 
pany, theyre easy to take 
care of and inexpensive to maintain. 

Should you decide to buy a bird, 
the type you choose will naturally 
depend on your taste. Canaries are 
the sweetest singers. he. fam}? 


a a ed 





What to look for. When buying a 


idee 


Soft. Subtle. Pastel Sweaters in timeless Shetland or lamb’s woQes are far happier in 





















a Dane Kendrick 
meter that indicates how much food 
dogs of various weights should con- 
sume on a daily basis. It’s available 
free of charge by sending a stamped, 
self-addressed business-sized envelope 
to the ALPO Center for Advanced Pet 
Study, P.O. Box 2187, Allentown, PA 
18001. —LAURA GARNICK 









bird—whether from a pet store or 
breeder—ask if the bird you have 
chosen was bred in captivity. Exotic, 
wild-caught birds may carry diseases 
such as psittacosis, a lung infection 
transmittable to humans. Although 
legally imported birds are placed in 
quarantine for at least forty-five 
days, during which time antibiotics 
are added to their food, many birds 
are smuggled in illegally. Then, too, 
many wild species have become se- 
riously endangered. There’s really no 
reason to buy wild-caught birds; 
enough varieties are bred in cap- 
tivity to satisfy any but the most 
: ‘airist. 
the creature’s age. 
oird will probably 
iaved if you treat it 
ught fully grown 
y in temperament. 
er let you handle a 
e you buy it. 
cage to get. The 
,dard-sized cages are 
s and budgies, but 
-’ cage, one that al- 
re (continued) 


Available at most large stores. Also available through the JCPenney catalog. Prices ¢' 


No fleas, please! 





































n many parts of the country, 

worst time of year for flea infest; 

tion is the fall, when all the fi 
that have been outdoors all summ¢e 
look for warmer winter lodgings an 
often hitch rides indoors on the fan 
ily cat or dog. 

The symptoms vary. Some cats 
dogs seem unbothered by fleas. Ot 
ers suffer flea-bite irritation; they b; 
come annoyed by the bites and r 

by scratching, rubbing, lic 
ing and chewing. C 
may develop s 
hard scabs where thi 
have been bitten. An 
mals who are aller; 





ten) and they scratch and ch 

furiously, especially around t 
rump, tail, thighs, and groin area. 
- “A flea collar is only a first line 
defense, says Dr. James Blakemore, 
professor at Purdue Universi 
School of Veterinary Medicine. But 
your pet has already become ij 
fested, give it a bath with flea shar 
poo. If this is not effective, you m: 
need to dip the, animal in a fle 
pesticide. Then, use a flea powder | 
spray throughout the warm weath 
and during the winter if fleas are 
problem indoors. 

Oral flea insecticides, which 
absorbed in the animal’s blood an 
kill fleas when they bite, are avai 
able through veterinarians. Howeve 
these products are potentially to: 
and should be used cautiously. (Wi 
all flea-control products, make si 
you use one specified for cats or do 
using improper products can endai 
ger your pet’s health.) 

Ridding your pet of fleas wor 
solve all your problems, because fle: 
are indiscriminate. If they are pr 





on when they are hungry and thi 
hop off again. 

To rid your house 
of fleas, clean 
carefully wher- 
ever your pets 
spend any time, 
making sure to 
put a piece of flea 
collar in your vac- 
uum-cleaner bag. 
If fleas continue to 
be a problem, call an 
exterminator. 

—LaurRA GARNICK 
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Introducing new Come 'N Get It. 





Your dog will love to come and get new Come'N Get It°dry dog food, 
because it has a new exciting taste to come and get! It’s the only dog food 
with the 4-flavor taste of beef, cheese, liver and chicken nuggets 
mixed together in one bag. 


~~ Oe 


Beef Cheese Liver Chicken 
THE ONLY DRY DOG FOOD WITH 4-FLAVOR TASTE. 






©1982 Alva/Amco Pharmacal Cos. Inc, C 











apatite if : 
first diet aid. 


Wherever health aids are sold 






here is plenty of pet lore 
around, and even fairly knowl- 
edgeable pet owners are some- 
times unable to separate fact from 
fiction. The American Animal Hosp- 
tal Association surveyed more than 
one hundred veterinarians to find out 
which myths they hear most and 
whether or not they’re true. Here- 
with, some of their responses: 

If a dog’s nose is cold, it must be 


. healthy. Not true. There is often no 


connection. As one veterinarian com- 
mented, “I have seen dogs with cold, 
wet noses who also have tempera- 
tures of 105°F. and pneumonia.” 
Cats always land on their feet. 
Wrong again. Cats do have a good 
sense of balance and often land on 
their feet. But not always. 

Animals heal themselves by lick- 
ing their wounds. False. Dogs and 
cats instinctively lick their wounds, 
which often does more harm than 
help. Not only can constant licking 
prevent a wound from closing, but an 
animal's saliva contains bacteria that 
can promote infection. 

Bones are good for dogs. No. In 
addition to being indigestible, bones 
can splinter and cause lacerations of 
the mouth and intestinal walls. 

A cat’s sense of balance is in its 
whiskers. Absolutely not. Whiskers 
play no role whatsoever in balance. 
However, they do act as feelers to 
help cats explore the immediate en- 
vironment. —lLAuURA GARNICK 


Help for the 
handicapped 































Se Te oe a 
When Sandy Maze was struck with 
form of muscular dystrophy, s] 
asked a dog trainer for an anim 
that would help her get around. Th 
arrangement worked out so well th 
when the disease went into remissi| 
several years later, she started Su 
port Dogs for the Handicapped. T) 
group trains animals to assist t 
physically disabled—to lead tho 
who can walk up and down staii 
puli wheelchairs up ramps, opi 
doors, help a person out of bed ai 
answer the phone (the dog carri 
the receiver to its master). 

Most of the animals, usually lar 
dogs such as collies and Germ: 
shepherds, are donated by breede 
and clubs. The organization is na 
profit and relies solely on donatior 
the recipient is not charged. In ; 
first two years, the group has train 
fourteen animals and people, ai 
plans to teach twenty more this ye; 

According to Sandy, a qualified ¢ 
plicant must be physically disabl 
and have a doctor’s statement that 
or she would benefit from a dog. T 
training program for the person ru 
about three weeks; four to fi 
months for the dog. For more infi 
mation, write: Support Dogs for t 
Handicapped, 5900 North High § 
Worthington, OH 43085. 





.-» FEATHERED FRIENDS 
continued 


room to fly from perch to perch. A 
floor-to-ceiling aviary (an affordable, 
do-it-yourself project) is even better. 

Caring for your bird. Usually no 
more than a few minutes of care are 
needed each day. The cage should be 
kept clean at all times. Drinking 
water must be fresh, and food appro- 
priate to the species. Consult a good 
book on caged birds to find out 
whether your type of bird requires 
grit to aid digestion, and cuttlebone, 
which cleans and sharpens the bill. 
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Both are available in most pet stor! 
Never forget that birds are delic 
and very sensitive to environmen’ 
conditions. Aerosol sprays used neé 
the cage can prove fatal to ya 
feathered pet, as can pesticides 
fruit, loud noise, startling mo’ 
ments, excessive heat or cold. Ke 
your bird in a quiet spot away fre 
drafts, where it can find shade. T 
bird should also be well out of sig 
of cats and dogs, whose presence wW 
cause it to panic. Treat your pet ge! 
ly, be responsive to its needs, a 
you'll be rewarded with a content 
feathered friend. —ROGER CAR 
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We know now that you have to feel 
be your best to look your best. On the 
following pages is a special section 
that gives you information from ex- 
perts on skin, hair, diet and exercise 
to make you your most beautiful. 
How Stress Affects Your Looks: 
latest facts on how emotional 
attitudes and beauty interrelate. 
Tension Out / Energy _In Exercises: 
This series of twelve yoga stretches 
will tone, firm and relax you. 

The Purification Diet: Lose ten 
pounds in ten days, break your ad- 
diction to foods that make you fat! 
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HOW STRESS AFFECTS YOUR LOOKS 


Stress can cause adult acne, hair loss, wrinkles and a host of other problem 


Here’s how to protect yourself from its unflattering effects. 





motions and attitudes affect your 
physical well-being; studies have 
shown that stress, in particular, 
can wreak havoc on your appear- 
ance as well as your health. 

The body responds to excessive 
psychological or physical demands 
by releasing a rush of adrenaline 
and other hormones from the en- 

docrine glands. This speeds up all bod- 
ily functions, from metabolism to cir- 
culation, with a surge of energy that 
prepares you for quick performance to 
cope with a sudden crisis. 

For primitive man, the stress re- 
sponse was a key to self-defense and 
survival, according to Paul J. Rosch, 
M.D., professor of medicine at New 
York Medical College in Valhalla, and 
president of the American Institute of 
Stress. “But today the body's alarm 
response is a throwback,” says Dr. 
Rosch. “The nature of our stress is 
losing a job or getting stuck in a traffic 
jam. We’re ready to explode into physi- 
cal action—but generally, if you're 
driving to work or sitting in a busi- 
ness meeting, you can’t do that.” 

Fortunately, the body has an invol- 
untary response that regulates stress- 
induced hormone levels and eases the 
reaction. But if the stress is chronic or 
you lack an outlet, your body doesn’t 
get much time to recuperate. The im- 
mune system can be thrown out of 
balance; consequently your ability to 
resist disease is lessened and this can 
make you prone to serious illness, as 


well as a variety of minor but still 
irritating problems like hives, al- 
lergies, and hair and skin trouble. 


Stress-beaters 


There are some basic ways of handling 
stress and controlling its effects. 

® Find an outlet for your tension, like 
exercise, yoga (see our yoga stretches 
on pages 64 and 65), or practice medi- 
tation and biofeedback techniques. 

@ Identify what’s stressful in your life 
and plan strategies to help you cope. 
® Feeling good about yourself is a ma- 
jor stress combatant. It can even make 
stress beneficial. When you encounter 
a stressful situation and handle it 
well, you feel exhilarated. That’s called 
eustress—the positive high that comes 
from being invigorated rather than de- 
feated by a challenge. 

How does one cope more specifically 
with stress-induced beauty spoilers? 
Here’s a rundown on problem areas, as 
well as tips from experts. 








Skin problems 





ACNE Dermatologists say there has 
been a significant increase in the 
number of women who suffer from 
adult acne, which they attribute to in- 
creasingly demanding lifestyles. 
Adrenal glands, activated by stress, 
secrete hormones that stimulate the 


By Wendy Koi 


skin’s oil glands, making some sk} 
more prone to acne, explains John 
Romano, M.D., clinical affiliate in de 
matology at the New York Hospité 
Cornell Medical Center. Adult ac; 
may occur as raised red pimples ai 
cysts under the skin, or simply as ‘ 
increase in oiliness and blackheads. 

“Beauty scrubs, masks and sponge 
which are supposed to help oily ski 
may be a bad choice for treating adu 





acne,” says Dr. Romano. “These pra 
ucts may stimulate the oil producti: 
that can promote more pimples.” 

Instead, Dr. Romano suggests y 
try these remedies: 
® Gently wash with mild soap. 

@ Use astringent on very oily areas 
@ Use oil-free moisturizer and met 
cated foundation. 

@ Treat pimples by dabbing on be 
zoyl peroxide. (If- your skin is ve 
sensitive, test this product on a smi 
patch first.) 

If these methods don’t help, cons 
a dermatologist. 

According to Ronald Sherma 
M.D., a New York dermatologist wi 
Mount Sinai Hospital, antibiotics ai 
anti-inflammatory agents usually ¢ 
liver good results, and accutane, a * 
tamin A acid, can work on the me 
severe cases of acne. (Accutane is c¢ 
traindicated for pregnant women.) 

Dealing with the tension that tr 
gers acne is also an important stri 
egy. When you are under unavoidat 
stress be super-vigilant about yo 
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n: cleansing often, using astrin- 
it, and avoiding foods that contain 
ides and bromides, which stimulate 
acne-causing hormones. Seaweed, 
ized salt, saltwater fish, shellfish 
nuts are the worst offenders. 
ES These itchy bumps or welts are 
yther response to stress, springing 
at your most nervous and inconve- 
nt times. Over sixty percent of 
‘es are directly related to the re- 
se of histamines caused by stress, 
ording to Dr. Romano. Hives can 
o be triggered by a food or makeup 
ergy, and, while they can’t be pre- 
ted, an antihistamine can bring on 
relief and reduce swelling. 
RRY LINES Can stress lead to wrin- 
s? “Certainly,” says Dr. Romano. 
consciously tensing the face can 
d to furrowing [deep wrinkles] of 
skin.” You can help break the 
it using a behavior modification 
hnique: Place a strip of nonallergic 
esive tape over “worry lines” for at 
t an hour each evening. Every 
e you tense your face, the tension 
he tape reminds you to relax your 
ial muscles. Or try this face detens- 
exercise: Squeeze your eyes shut, 
ise your jaw, pucker your mouth 
d for three seconds. Then relax. Do 
's two or three times a day. 
RIASIS This genetically predisposed 
in condition—which occurs as 
gh, red, scaly patches—flares up as 
> body’s stress response over-stimu- 
es production of skin cells. For mild 
riasis, apply hydrocortisone cream 
the skin; for severe cases, a doctor 
prescribe stronger treatment. 
E ITCHIES” This condition involving 
thy, inflamed skin, is medically 
med “neurodermatitis.” It’s thought 
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that stress-induced hormonal changes 
affect nerves and make the skin itch. 
Inflammation occurs from scratching. 
To ease neurodermatitis, take an over- 
the-counter antihistamine when the 
itch cycle starts and apply an emol- 
lient to the skin as a soothing agent. 


Stress and your hair 


ee ee oes 
HAIR LOSS Stress can trigger hair loss 
ranging from a mild thinning to total 
baldness. “Hair goes through three 
stages—growing, resting and shed- 
ding—and stress can disrupt the cy- 
cle,” explains Dr. Romano. 

According to Dr. John Corbett, vice- 
president of technical development at 
Clairol, you naturally lose fifty to one 
hundred hairs a day. Abnormal shed- 
ding may be evident when you see 
more hair on your brush or pillow, or 
finally, when bald patches appear. 

A special type of baldness, Alopecia 
areata, may be triggered by stress. 
Over a day or two, a small, well-de- 
fined patch of hair is lost. The follicles 
may not be able to produce new hair 
for the time being. 

“In three out of four people, this 
hypersensitivity goes into remission 
within a few months and new hairs 
grow in. For the others, we can usually 
induce hair regrowth with topical 
corticosteroids or steroid injections,” 
says Dr. Romano. 

Another type of thinning is caused 
by the habit some people have of tug- 
ging or twisting their hair when tense. 
This can eventually cause a bald spot. 
“Regrowth will occur, but repeated 
bouts can lead to permanent follicle 
damage,” Dr. Romano says. 

While awaiting regrowth from any 
type of hair loss, eat plenty of protein. 
In addition, Phillip Kingsley, the 
noted tricologist (a specialist in hair 
and scalp) suggests the following: 
Treat hair gently—never pull or tug at 
it; brush and blow-dry as little as pos- 
sible. Avoid hairstyles that pull hair. 
DANDRUFF: Seborrheic dermatitis, a 
form of dandruff in which the scalp 
becomes itchy, flaky and inflamed, is 
another stress-related irritation. The 
condition may be relieved by using a 
dandruff shampoo. If symptoms aren’t 
alleviated with shampooing, try an 
over-the-counter hydrocortisone cream 
for the scalp, or see a dermatologist. 


sring long-term stress, metabolism increases and uses a lot of protein. So, 
crease your consumption of healthy proteins like fish, poultry and legumes. 








What to eat for stress 


Ze ee RES 
Gear your diet to your stress. When 
under long-term stress (more than a 
few weeks), the body utilizes a lot of 
protein in an effort to provide energy. 
Increase your consumption of healthy 
proteins like fish, poultry, lean meats, 
soy products and legumes. For short- 
term stress you need immediately 
available energy, so eat high-carbohy- 
drate foods, such as whole-grain 
breads, cereals, starches. 

Emotional tension may interfere 
with fat digestion, so follow a low-fat 
diet when you’re under stress. Also, 
avoid salt—water retention can be an- 
other side effect of stress. 

Can certain foods calm stress? 

“Many people claim that drinking 
ginseng or other herbal tea reduces 
tension,” says Dr. Brian Morgan, assis- 
tant professor of nutrition at Columbia 
University Institute of Human Nutri- 
tion. However, more than one or two 
cups of these teas a day may trigger 
an allergic reaction to substances in 
the herbs, Dr. Morgan warns. 

He also recommends eating low-fat 
dairy products, which combat calcium- 
depleting steroids, released when a 
person is under stress. 

Foods that contain caffeine can ag- 
gravate stress, since both are stim- 
ulants, but a habitual coffee drinker 
may actually feel more stressed when 
deprived of the drink. 

Finally, the good news: Stress in- 
creases your metabolic rate so you burn 
more calories. You may feel hungrier for 
this reason, so snack on healthful foods 
that are vitamin-rich, like fresh fruit, 
vegetables or yogurt. 
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his series of twelve yoga exer- 
cises (called surya namaskar, 
which means salute to the sun) is 
excellent for releasing energy that 
has been blocked by stress or fa- 
tigue. “They're my favorite yogic 
series,” says Gini Flowers, director 

of the New York Center of Healing 
Arts. Gini specializes in the B.K.S. 
Iyengar yoga method, a form of hatha 
yoga that deals with body alignment. 
She teaches classes to harried Wall 
Street executives and finds that the 
surya namaskar are the perfect exer- 


=) Stand straight, 
feet together on 

| mat or carpet. 

) Straighten spine, 

>» draw in abdomen, 

| tighten buttocks 
and press toes 
into mat. Keeping 
shoulders down 

> and elbows close 

) to the body, bring 

|. \@ palms together in 

L (front of your chest 
~ and press them 




















» together. Exhale, 
.. @ and draw in the 
f abdomen. 


Inhale deeply, | 
expanding | 
ribs and § 
abdomen. #7 
Raise arms § 
straight over © 
head. Tighten § 
buttocks to 
support @ 
back, and @ 
bend torso | 
and head § 
backward as @ 


far as you 
can without 
straining 
Keep arms 
parallel to 
head. Look 
upward, OE apes 
stretching. Lim a : 


| 
Zt: 
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TENSION OUT/ ENERGY IN EXEREISES 


This s series of exercises ssetches and stimulates the spine, strengthens stomach a 
ee = ers yous sel ame It’s erent for eve who don’t like to exerci! 


cises to help her tense pupils relax. 
The twelve exercises are done one 
after the other until you finish in the 
same position in which you began. 
Start by trying out each position sepa- 
rately, carefully follow the directions 
for breathing and concentrate on mov- 
ing in a smooth, graceful motion. 
Eventually you will be able to per- 
form an entire series without a pause. 
This may take a week or so, but once 
you are comfortable with a full series 
of twelve, then try two series in a row 
and build up from there. “They’re 





Exhale. Bend down and place hands 
flat on floor next to feet. Keep knees 
straight (if you cannot, bend them 

slightly). Draw in abdomen, tuck in 
chin and touch nose to knees. 









Inhale. Keeping hands flat on floor, 
bend right knee (keep right foot flat) 
and extend left leg behind you with 
knee touching ground (you should 
really feel this stretch in the front of 
left thigh and a strong contraction in 
the buttock). Keep shoulders back, 
chest and head up. 


Note: Don’t let your shoulders hunch 
up into your neck. 












great wake-up warm-ups and ala 
cellent when done after work to 
lieve tension,” says Gini. “You. 
work up to twelve, the optimum n 
ber for a workout. » 
You will know how quickly ta 
since your breathing—deep inh 
and exhales through the nose 
set the pace. You'll feel cxhilavaidl 
Keep doing the suryas and you 
notice an improvement in your | 
ture, you'll be more graceful, have 
ter muscle control and a stro 
stomach and lower back. 















With hands in the same position, | 
stretch right leg back to join left. — 
Keep body, head and neck in a strai: 
line. Arms remain straight (A). 


Holding that position, exhale slowly 
Then, inhaling, raise buttocks to fi 
an inverted V. Keep legs straight a 
soles of feet flat on floor. (B. Some > 
versions of surya namaskar omit B 
and go directly to six.) 


As you move into the next position| 
exhale and hold the breath out. 
(If you skip surya five B you will 
already have exhaled.) 
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q Only one word explains 
: why the new Light r Lively flavors 
taste so rich. 
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= Lignin Lively® is the only half-the-fat Try new Light n’ Lively Swiss and sharp 
Slice that starts with a rich blend of Kraft na- cheddar flavored process cheese product. 
tural cheese. Foran incredibly delicious taste. ~ For half the fat, yet all the richness of Kraft. 
So why sacrifice? 
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20¢ Save 20¢ when you buyany 
flavor of Light n Lively process cheese product. 
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burse you for the face value of this coupon plus 7¢ handling _- restricted by law, and may not be assigned or transferred 
allowance provided you redeemed it on your retail:sales ~ by you. Cash value 1/20¢. Customer must pay any appli- 
of the named product(s) and that upon request cable tax. For redemption mail to: KRAFT, INC. 

| you agree to furnish proof of purchase c PO. BOX 1600, CLINTON, IOWA 52734. 
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In pede breathing is a dynamic part of each movement. As you move from o 
osition to the next, inhaling and exhaling, you should feel a surge of enerc 





Hold breath at full exhale. Bend arms 
and lower body slowly until you are 
touching the floor at four points: 
forehead, chest, knees, toes. Your 
body should zigzag—elbows, buttocks 
and heels up. 





Inhaling, push up with arms— 
shoulders back, neck and chest lifted 
high—press thighs and knees to 

the floor. Bend torso and head back, 
arching as far as possible without 
strain. Grin widely so that you feel a 
pull in the throat. 





Exhale and roll up to the inverted 
V—as in surya five B. 





Inhale and step your left foot forward. 
This is a return to surya four, but 
using the opposite leg. Touch knee to 
floor, feel the stretch. 
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Exhaling, pull right foot forward and 
stand with hands flat on floor—the 
same position as in surya three. 


Stand, arms 
straight up 
beside ears. 
Tighten 
buttocks (this 
helps to 
support back), 
then arch back 
looking upward 
as in surya 
two. Inhale 
slowly and 
deeply. This is 
your last joyful stretch, the final 
salute to the sun before you return to 
the position in which you began. 


Exhale, arms 
down and joined 
at the palms as 
in surya one. 
Your body will 
feel invigorated 
upon the 
completion of 
the cycle. Your 
breathing has 
been improved, 
your muscles 
stretched and 
made more 
supple. You 
should feel a 

© warmth through 
your arms and 
shoulders. 


‘Yoga breathing. 





™ be pulled back toward the spin 
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the Key to energy, 
vitality, tranquility 


ne of the most important as 
pects of yoga is prana, whick 
means breath, vitality, ener 
gy, strength, life. The way 
most of us breathe—it 
quick, shallow breaths— 
creates tension in the min¢ 
and body. But the rhythmi 
pattern of deep yoga breath 
ing strengthens the respiratory sys 
tem and soothes the nervous system 

Here is the basic yoga breathing 
technique wjjayl pranayama—it ij 
one of the keys to mastering yoga. 

Sit in a comfortable position wit 
your legs crossed, or try the lotu: 
position with feet tucked on top o 
knees. Keep the back erect. Lowe 
the head until your chin is resting 
in the hollow between the collai 
bones. Stretch the arms out straigh 
and rest the back of the wrists or 
the knees. Join the tips of the index 
fingers to the tips of the thumb 
keeping the other fingers extended 
Close the eyes. Exhale completley 
Now you are ready to begin. 

Take a slow, deep, steady breatl 
through the. nostrils. The passag¢ 
of the incoming:air is felt on the 
roof of the palate. You should hea 
the sound. Fill the lungs up a: 
much as possible but take care no 
to push out the abdomen. Instea 
the entire abdominal area shoul 
























Hold the breath for a second o 
two. Exhale, slowly, deeply and 
steadily until the lungs are com 
pletely empty. The passage of the 
outgoing air through nostril 
should also be heard. Wait a sec 
ond before drawing a fresh breath 

Repeat the cycle for five to ter 
minutes, keeping the eyes close¢ 
throughout. This breathing exer’ 
cise may be done at any time anc 
may be done even while lying down 






| Ln India. a rare herb flourishes that’s 
rt for its us flavor itis delicate scent. It’s 
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This revolutionary 
break your 


t's well-known that it isn’t actual 
hunger that most often leads to 
overeating, but rather a complex 
network of physical, psychological 
and behavioral factors. Ever go to 
the movies after dinner? Does your 
full stomach have much influence 
once you smell that popcorn? Food 
cravings are different from hunger. 


The appetite trap 


RE ELLA ABELL TL RM 
Why do some of us crave sugar? Oth- 
ers want pastries, rich sauces or foods 
that are salty and greasy. You know 
these aren’t healthy foods, but for 
many of us they become staples. 

The core of the Purification Diet is 
that it changes your cravings for those 
empty calories, replacing them with 
the desire for fresh, healthy food. 

How does the Purification Diet 
change your eating habits? These are 
the four major ways: 

FIRST It cleanses your system, gives it 
a rest from sugar and fatty foods. 
SECOND This cleansing phase provides 
a quick weight loss. 

THIRD The diet is structured to re- 
introduce you to food so you appreciate 
flavor and texture as never before. 
FOURTH The diet provides a long-term 
shift in how you think of food so that 
you are reawakened to the inherent 
pleasure of it while you break destruc- 
tive food addictions. You’ll take off 
pounds, and you'll keep them off. 








approach t 
addiction to foods that make 
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The ten-day plan 





The Purification Diet begins with 
a three-day phase during which you 
eat only vegetables. The other food 
groups are introduced slowly during 
the remaining week. When you begin: 
® Follow the recommended daily food 
plans exactly. Do not eat from a food 
group until it is permitted. 

® Drink 6 to 8 glasses of water a day. 
® During the first eight days, you will 
be permitted 2 tablespoons of plain yo- 
gurt and half an apple to use in reci- 
pes or as a snack. 

@ There is minimal restriction on the 
use of herbs, vinegar, lemon juice, cof- 
fee, de-caf, tea, herbal tea or seltzer. 
No oil, butter, margarine, sugar, baked 
goods or alcohol is permitted. Any 
drinks or juices containing sugar or 
artificial sweetener are discouraged 
because they reinforce sugar craving. 
@ Vegetables on the “unrestricted” 
list (see page 72) may be eaten at any 
time as a snack. It is wise to exercise 
discretion, however, since eating ex- 
ceedingly large quantities of anything 
at one sitting is undesirable. Keep 
serving sizes small (about a cup). 

®@ Where recipes are not provided, rec- 
ommended cooking methods must be 
adhered to. Broiling, steaming and 
baking without oil or butter are the 
only acceptable cooking techniques. 

®@ Before beginning any diet, always 
check with your doctor. 
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o weight loss can help you lose ten pounds fast a 
you fat. By Dr. Saul |. Heller and Laura Ste 


Days 1-3: vegetables 


BREAKFAST If you usually skip bre: 
fast, continue to do so. If you tend 
grab a piece of toast, try substitutin 
slice of tomato. For those who en| 
breakfast, try a potato. 

Potatoes are filling, rich tasting 4 
full of vitamins and minerals, incl 
ing vitamin C and potassium, wh 
is especially necessary during ra 
weight loss. In addition, a medi 
sized potato contains only 90 calori 

For a quick start to the day, bé 
three or four potatoes ahead of tin 
Then in the morning you can sim 
slice one in half and place it in a 
oven for 5-10 minutes. Now, obviou; 
you can’t use butter or sour cream. 
try substituting 2 teaspoonfuls of ye 
allotted 2 tablespoons of yogurt, or 
a little mustard. If you wish, eat yi 
potato with a sliced tomato. 
LUNCH Each day, lunch will consist 
large salad, a big bow] of hearty a 
table soup (see recipe, page 72) o 
combination of the two. Use the r 
pes that follow for inspiration, and 
free to improvise. Learning to comb 
vegetables to complement each ot 
in flavor and texture is fun. 

If you eat lunch (or dinner) ir 
restaurant, stick to salad, since nt 








rant soups are higher in fat than t 
recommended for the diet. Any 
vegetable salad is fine, as long as } 
order it without dressing. Request ¥ 
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egar and lemon wedges instead. 
DINNER You can prepare delicious main 
dishes with vegetables. (See “Recipes,” 
page 72.) Try halving an eggplant, 
scoring it, rubbing with garlic and 
baking at 425°F. for 25 minutes. Saute 
a head of cabbage with onion and car- 
away seeds. One of the best, most ver- 
satile recipes is Vegetable Saute (page 
72). Serve it as an entree, a side dish 
or, later in the diet, with pasta or rice. 
Serve your entree with a salad. Or 
begin the meal with a small serving of 
soup. Be creative. 
SNACK You may add ¥%2 apple and 2 table- 
spoons yogurt to any meal or eat them 
separately as a snack until Day 9. 


Day 4: add | grains Z 





Bellon the meal oT for the first fines 
days exactly, with two additions. 

LUNCH Add one slice of whole-grain 
bread (such as whole wheat or pum- 
pernickel). You may use a tablespoon 
of 1-percent-fat cottage cheese as a 
spread for your bread. 

DINNER Add '2 cup cooked rice, prefera- 
bly brown. Mix with 1 to 2 teaspoons 
yogurt allotment for a creamy taste. 


_Day 5: add protein 


BREAKFAST The same as a Dame = 4. 
LUNCH Tuna salad in a whole-wheat 
pita pocket. Use a 3%-oz. can water- 
packed tuna, chopped celery and green 
pepper, 2 teaspoons yogurt, and lemon 
juice. Stuff the pita with extra vegeta- 
bles. Have small portions of soup and 
salad if you still feel hungry. 

DINNER Broiled 3-0z. chicken breast 
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without skin. (Try marinating the 
chicken breast in fresh lemon to fla- 
vor.) Steamed vegetables and salad. 


Day 6: add dairy 


BREAKFAST Vq cup hot or cold cereal 
with 4 oz. skim milk. Choose whole- 
grain cereals such as oatmeal, wheat- 
ena, grape nuts, shredded wheat. 
LUNCH Tomato stuffed with 2 oz. 1- 
percent-fat cottage cheese. Slice off the 
top, remove seeds and stuff with the 
cottage cheese and 2 teaspoons yogurt. 
Try flavoring with onion, garlic, mus- 
tard or a pinch of nutmeg. Serve with 
salad and steamed vegetables. 

DINNER Broiled 4-oz. fish fillet (choose 
such low-fat fish as sole, fluke, had- 
dock). Serve with salad and steamed 
or sauteed vegetables. 


ay 7: add fruit 


BREAKFAST Citrus fruit (range! tange- 
rine, ¥2 grapefruit), 94 cup hot or cold 
cereal with 4 oz. skim milk. 

LUNCH Chef salad with 3 oz. white- 
meat turkey. Serve with soup. 

DINNER Pasta (1 cup) with Tangy To- 
mato Sauce (see recipe, page 72). Serve 
with salad. Have your ¥2 apple and 
yogurt snack for dessert. 


Day 3 











BREAKFAST Same as Dey, ie 
LUNCH Chicken-salad stuffed pita. Us- 


ing 3¥2 oz. chicken, proceed as for the 
tuna salad on Day 5. Serve with salad 
and soup if you feel hungry. 


DINNER Tuna-stuffed potato: Seooul| | 
baked potato and mix with 3% oz. ¢ 
water-packed tuna, celery, 1 tak 
spoon each onion, cottage cheese 
teaspoons yogurt, 1% tablespo¢ 
mustard. Restuff potato, sprinkle o 
tablespoon Parmesan cheese and bé 
at 375°F. for 20 minutes. 


Day 9: add dessert 


BREAKFAST Same as Day 7. 

LUNCH Ratatouille with baked pot 
halved (see recipe, page 72), salad. 

DINNER Scallop kebob (4 oz. scalla 
skewered and broiled with onion, p 
per, mushrooms), ¥2 cup rice, salad. 
DESSERT Baked whole apple. Fill cav 
with 2 tablespoons yogurt, cinnam) 
(Cut out the apple-and-yogurt snacl 


Day 10 


BREAKFAST Same as Day 7. 

LUNCH ¥2 small cantaloupe with ¥ ¢ 
1-percent-fat cottage cheese or pli 
yogurt, and one slice whole-wheat 
whole-grain toast. Salad, if desired. 
DINNER Pasta (one-cup serving) 
Vegetable Saute, 1 tablespoon FP 
mesan cheese, salad. 

DESSERT Broiled banana. Slice bane 
in half lengthwise. Sprinkle w 
fresh lemon and lime juice and cin} 
mon. Broil 7 to 10 minutes. Serve w 
1 tablespoon yogurt: 


Recipes 


The nears of the Ponisesion D 
comes from discovering how sen 
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'e joy of it. Of having skin so clean*so smooth, with your skin. They lift out impurities, then rinse 


‘fresh, it has the touch of pure innocence. cleanly away, leaving better skin even be- a 

| Today, you can capture that feeling, simply fore you raise your eyes to the ~ 

\cleansing with the extraordinary new Olay? mirror—fresher skin each 

lauty Bar. You'll discover a special time, smoother skin at 

‘inser lather, silky and rich, with gentle every touch. Again and 

,ansers and precious Olay again, new Olay Beauty 
olfients. Its tiny bubbles Bar cleanses innocence 


rk in natural harmony into your skin. 





are the single greatest source of hidden calories: 1 
ather substitute a piece 


tional a meal of simple, wholesome 
food can taste. The recipes that follow 
correspond to the menus in the 10-day 
meal plans, and go beyond them to 
offer alternative suggestions. 


BASIC VEGETABLE SOUP 3-4 stalks celery, 
chopped; 1 large Bermuda onion, chopped; 
1—2 cloves garlic, minced; 2 carrots, grated; 
3 cups zucchini, broccoli, cauliflower (or a 
combination), in bite-sized pieces; one 16- 
ounce can whole tomatoes, packed in puree; 
Seasonings to taste (i.e., thyme, marjoram, 
basil or oregano), 6 cups liquid (use water, 
tomato juice, defatted beef or chicken broth, 
or a combination). 

Simmer all ingredients 12 hours. Correct 
seasoning. If desired, mix in blender to 
thicken. Keep a supply of soup ready. You'll 
want it as a main dish, and a small cup of 
hot soup before meals can help satisfy you. 
For variety, try adding a pinch of curry 
powder and serve topped with a tablespoon 
of yogurt allotment. 6 to 8 servings. 


CREAMY VINAIGRETTE DRESSING 1 tablespoon 
Dijon or other hot mustard; % cup plain 
yogurt; juice of % lemon; 2 tablespoons 
rice or wine vinegar; pepper. Mix in blender. 
Note: 2 tablespoons dressing equals 1 table- 
spoon yogurt allotment. 


ORIENTAL DRESSING 2 tabiespoons Teriyaki, 


mixed with 2 tablespoons fresh lemon juice. 


STEAMED VEGETABLES You’ll need a steaming 
basket. Trim vegetables, steam 5—7 min- 
utes. They should be firm and colorful. 


RATATOUILLE 1 eggplant, diced; 2 to 3 zuc- 
chini, sliced into ¥2-inch rounds; 1 Bermuda 
onion, thinly sliced; 1 green pepper, thinly 
sliced; one 16-ounce can tomatoes, packed 
in puree; 1 clove garlic, minced; ¥2 teaspoon 
oregano; 2 teaspoon basil; %4 teaspoon 
ground pepper; pinch of salt; juice of % 
lemon. (Lemon really perks up everything, 
from vegetables to poultry and meat.) 

Simmer all ingredients in a heavy, cov- 
ered skillet 30 minutes. Remove cover, turn 
up. heat and reduce sauce, about 10 min- 
utes. Serves 2 as a main dish. 


eas Spa, Sewn atm his 








of bread, a baked 


SALAD 





VEGETABLE SAUTE 1 large onion; 2 cloves 
garlic, minced; % cup white wine; % cup 
water; 2 sweet red peppers; 34 pound mush- 
rooms; salt and pepper; % cup dry sherry 
(optional); yogurt and nutmeg (optional). 

Saute the onion and garlic in white wine 
and water 5 to 10 minutes until wilted. Add 
red pepper and mushrooms. Saute 10 min- 
utes, until mushrooms give up their juice. 
Add salt and pepper. Reduce liquid over 
high heat. (You may wish to remove some 
liquid. Save it for a later saute.) If desired, 
add sherry, boil briefly and stir in 1 to 2 
tablespoons yogurt, flavored with % tea- 
spoon nutmeg. Serves 2 as a main dish, 4 as 
a side dish. (Always begin with an onion in 
wine and water. Other vegetables that work 
well are green peppers, scallions, leeks, 
eggplant and tomatoes. If you use broccoli 
or cauliflower, add at the end and cover for 
3 to 5 minutes to let them steam without 
overcooking.) 


VEGETABLE-BASED SPAGHETTI SAUCE Use the 
recipe for Vegetable Saute. Don’t reduce the 
sauce too much. Reserve yogurt. Cook spa- 
ghetti; drain. Mix yogurt with spaghetti (1 
tablespoon per % pound pasta). Top with 
hot Vegetable Saute. 


TANGY TOMATO SAUCE 1 large Bermuda 
onion; 4 to 5 stalks celery; 2 to 3 cloves 
garlic; 4 flat anchovy fillets (optional); “4 
cup wine (white or red); ¥% cup water; one 
16-ounce can Italian tomatoes, packed in 
puree; 6 olives, pitted and quartered; % 
teaspoon basil; black pepper. 

Chop onions, celery and garlic very fine 
(use food processor or blender). Saute them 
with anchovy fillets in wine and water over 
high heat until liquid reduces by half. Add 
tomatoes, basil, black pepper, and olives; 
simmer for 20 minutes. 


UNRESTRICTED VEGETABLES Artichokes, as- 
paragus, bean sprouts, broccoli, cabbage, 
carrots, cauliflower, celery, cucumber, egg- 
plant, green beans, greens (i.e., beet, kale, 
spinach), lettuce (all varieties), mushrooms, 
okra, onion, parsley, peppers, radish, sum- 
mer squash, turnip and zucchini. 
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20 per tablespoon! Would 
potato or a cup of pasta insted 


Maintenance 


































Here are the basic rules to follow 
continue the slimming benefits of { 
Purification Diet: 

@ Eat vegetables every day, preferal 
both raw and cooked. Try to includ¢ 
dark-green, leafy vegetable daily. Y 
may eat one potato a day, but use it 
the focus of the meal you're havii 
Avoid the meat-potato-vegetable p 
tern. You'll gain weight doing that. 
@ Eat two kinds of whole grains dai 
Brown rice, pasta, or whole-gré 
bread should be part of at least a 
meal. Be careful about portions. Th 
quarters of a cup of cereal, ¥2 cup rice 
1 cup pasta equals one serving. 

®@ Avoid fatty meats, for your heal 
and for your waistline as well. U 
meat, fish and other kinds of protein 
only part of a recipe. 

® Avoid all added oil, butter, marg 
rine, cream, sour cream and fats. 

@ Eat 2 to 3 pieces of fruit a day. O 
should be a citrus fruit. | 
@ Eat 8 ounces of low-fat dairy pre 
ucts per day, such as skim milk, low-: 
buttermilk, low-fat yogurt and cotta 
cheese. Look for the fat content on t 
label. You can use up to 2 tablespoo 
of grated cheese to*garnish a dish tk 
doesn’t contain meat or fish. 

®@ Increase exercise—it burns calorit 


An expert in diet and appetite, Dr. Sa 
I. Heller has been. president of t 
Weight Reduction Institute, Inc., in Ni 
York, for over ten years and is preseni 
writing a diet book based on his years 
research on appetite. 

Laura Stein is a consultant who writ 
frequently on beauty, health and fitne: 


sate 
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easonings and onion pieces. 

Tomato-Onion Recipe Soup 
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Pasy recipes like Sloppy Joes, 
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ook inside our package for these 

and other delicious recipes. 

~_If you like tomatoes, and you 
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ecipe soup mix. It makes a - 
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Lipton just put 2 of your favorite f lavors together 
to soup up ens ee 


On any variety of Lipton’Soup Mix. 


Lipton 


TO RETAILER: Thomas J. Lipton, Inc. will redeem this coupon 
at face value plus 7¢ for handling if conditions of offer have 
been complied with by you and your customer. Invoices proving 
purchase of sufficient stock to cover coupons presented for 
redemption must be shown upon request. Coupon may not be 
reproduced, assigned or transferred. Customer must pay any 
sales tax. Cash value -1/20¢. Coupon will not be honored if 
presented through outside agencies, brokers or others who are not retail distributors 
of our merchandise or specifically authorized by us to present coupons for redemp- 
tion. Void where prohibited, taxed or restricted. Good only in U.S. A., its territories and 
Puerto Rico. For redemption of properly received and handled coupons, mail to 
Thomas J. Lipton, Inc., PO. Box R-7000, El Paso, Texas 79975. 


Good only upon presentation to retailer on purchase of product described. 
Any other use constitutes fraud. 
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For prompt redemption. 
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Butter Flavor Crisco Uo  mwecothing rut 





bake or fry more butter flavor than margarine and... 
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MOST MARGARINES BUTTER FLAVOR CRISCO 
at normal frying temperature MARGARINE BUTTER FLAVOR CRISCO 
Doesn't scorch like Makes cakes rise higher. 


most margarines. 


And Butter Flavor Crisco is 
simple to use. Any time a recipe 
calls for margarine, use an equal 
amount of Butter Flavor Crisco 
| instead. It’s that easy to add more 


butter flavor to your favorite recipes. 
| ae 


Butter Flavor Crisco 
y it’s all vegetable 
o 
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Dr. Helen Singer Kaplan, clini- 
cal associate professor of 
psychiatry, Cornell University 
College of Medicine, author 
of The New Sex Therapy. 


What exactly is normal sexual 
response? Is passion physical or 
psychological? Are there cycles 
of sexual desire? 

For the most up-to-date infor- 
mation on the psychology and 
physiology of human sexuality, 
we took these and other ques- 
tions to a panel of distinguished 
experts. Here are their answers, 
some of which will surprise you. 


is sexual response primarily 
physical or psychological? 





Scientists are discovering that 
sexual response is a complex in- 
teraction involving the sex or- 
gans, horrnones and the psyche. 
So complicated is this interrela- 


tionship that we are just begin- 
ning to understand it. 

On one leve! | response 
is obviously phy According 
to Dr. Patricia § .er-Engel, 
in order for sexual activity to 
take place at all, the organ sys- 


Dr. Alexander Levay, clini- 
cal professor of psychology 
at New York’s Columbia 
Cniversity College of Physi- 
cians and Surgeons. 
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School of Medicine. 


tems must be generally healthy, 


hormones must be present. 
However, once these criteria are 
met, such psychological factors 
as mood and attraction to the 
sex partner become extremely 
important. As any woman who 
has been in love knows, the 
presence of her loved one seems 
to have an erotic, even phys- 
ically stimulating effect. 

It is now known that this 
effect is quite real: Current re- 
search indicates that state of 
mind can actually affect the 
level of sex hormones in our 
bodies, causing it to rise when 
we are in love or feeling good 
and to fall when we are de- 
pressed or ill. 








Because so little was known 

























. Patricia Schreiner-En- 
gel, assistant director of 
the Human Sexuality Pro- 
gram at the Mount Sinai 



























and a certain minimal level of 


about human sexuality until | 


What sex 
|| researchers 
| know now 
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,. experts 


present the 
latest findings 
on human 
sexual response 
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very recently, “normal” has usu 
ally been defined very narrowly 
Current research indicates tha) 
the range of normal is far wide 
than previously believed. 

A good example is the varia 
tion in women’ orgasmic pat 
terns. As Dr. Helen Singer Kap 
lan points out, the amoun 
of stimulation required for 
woman to have an orgasm var 
ies tremendously, not jus| 
among different women, bu 
even in the same woman unde} 
different circumstances. 

At the low end of the scali 
are those women who are un 
able to have an orgasm unde) 
any circumstances. These, Di 
Kaplan estimates, may includ 
10 percent of all women. At thi 
other extreme, perhaps 10 per 
cent are able to have orgasm) 
through fantasy alone. In be 
tween is a wide variety of whak 
are now considered norma} 
orgasmic responses: (continued 
















































Aspirin or 
Aspirin-Free? 
— Only St. Joseph 


gives you a choice 
for your child. 





When it comes to fever reducers, Or choose one of the St. Joseph 
St. Joseph is a name that means safe, aspirin-free products, Chewable Tablets, 
fast, effective relief to generations of new Elixir and Infant Drops. All contain 
mothers and doctors. the aspirin-free ingredients doctors 

Now St. Joseph has a complete line recommend most 
of children’s aspirin and aspirin-free St. Joseph medicines for children also 
products for you to choose from. include Cold Tablets and Cough Syrup. 

Choose St. Joseph Chewable Isn’t it nice to know you have a 
Aspirin Tablets, used by moth- choice from the name 





ers for over 35 years. | mothers trust. 
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St. Joseph. 
The name you can trust in children’s medicines. 


Read and follow label directions. © 1983 Plough, Inc. 








From the Rolfs American Classic™ Collection. Leather accessories 
designed and crafted to be functional, admired, enjoyed. As boldly 
confident and irresistibly feminine as the woman who carries them. 


ORR) 


A reflection of your own good taste. 





West Bend, WI 53095. Available at fine stores throughout the USA and Canada 





SEX RESEARCHERS 


continued 


Some women can have orgasm only 


through masturbation, while others 
can regularly achieve orgasm through 
intercourse. 

The fact is that many women pos- 
sess a “high orgasmic threshold” and 
require more stimulation than others. 
Today, most sex therapists think that 
the many women who exhibit normal 
desire and arousal patterns, but who 
may require direct clitoral stimulation 
for orgasm, are normal. 


How long should it take for a 
woman to have an orgasm? 


In general, men achieve orgasm much 
more easily than women do, some- 
times within seconds of arousal. The 
difficulty for men more often is in re- 
fraining from ejaculation until the 
partner has been satisfied. 

Women, on the other hand, are dif- 
ferent from men in that they may re- 
quire more time for sexual tension to 
orgasmic levels. In her book, 


-dside Manners, sex therapist Dr. 
resa Larsen Crenshaw estimates 

1% ten to twenty minutes is the 
ange. But even an hour, Dr. 


Crenshaw stresses, is not abnormal. 

Dr. Alexander Levay mentions a cu- 
rious problem that was brought about 
by early sex therapists when they en- 
couraged women who had difficulty 
having orgasm to use a vibrator as a 
way of becoming aware of their sexual 
response. Many women became “ad- 
dicted” to this technique and lost the 
ability to achieve orgasm through any 
other method. 


What is frigidity? 


The label “frigid” used to be applied to 
any woman who had difficulty achiev- 
ing orgasm through intercourse alone. 
Today, the preferred term, “orgasmic 
dysfunction,” is used to describe a 
wide range of difficulties with orgasm. 

The word “frigid” is still sometimes 
used to describe those few women who 
are sexually unresponsive or who lack 
erotic feelings, a situation that is not 
normal and should be treated. 


What are the most common causes 
of orgasmic difficulty? What can 
be done about them? 


According to sex researchers, for the 
overwhelming majority of women with 
orgasmic problems, the difficulty is 


psychological. Such women tend 
distance themselves from sex, obse! 
ing rather than experiencing their si 
ual feelings. They begin to worry: “I 
taking too long. He’s probably bor 
by now. At this rate I'll probably ney 
have an orgasm.” 

A related problem is concern abc 
the partner's satisfaction to the det 
ment of one’s own. Some women are 
concerned about their partner’s ple 
sure that they do not focus on thi 
own needs and feelings. 

Finally, for many women the pr 
lem is simply an inability to comn} 
nicate their own needs. Such wont} 
are usually afraid that they will | 
rejected if they express their desir 
(These fears are usually unfound) 
Most men are eager to learn how m} 
to please their partners.) 

The more a woman worries abc} 
orgasm, the less likely she is to hé 
one. “Be ‘selfish’ and simply let it hi 
pen,” the experts advise. “Concentri}} 
on your own feelings. Your partr 
will probably love it.” 





























What determines sex drive? 


Sex drive can be defined as a persa}| 
interest in and desire for sex (as (|) 
posed to sexual arousability, whil 
is the capacity to respond sexually). | 

Assuming good health, there ¢} 
three things that influence sex dri} 
heredity, hormone levels and state} 
mind. First, many: researchers belie 
that we inherit a certain capacity 
sex; it varies from person to person. | 

Second, and very important, is t} 
amount of male hormone present. T} 
hormone, testosterone, is coeponall 
for sexual desire in both sexes. In m} 
it is manufactured primarily in t 
testicles, while in women it is made 
the adrenal glands. 

The third factor influencing s} 
drive is state of mind. Your sex dri 
will vary greatly depending 
whether you are happy and in love, 
the middle of a difficult lawsuit, 
suffering from an- illness. Not or 
does one individual’s sex drive difi} 
from another's, but a person’s level 
desire can vary greatly at differe) 
times and in different circumstance;} 


What is passion? Why do you fe) 
attraction for one person rath 
than another? 


According to Dr. Schreiner-Engel, pz 
sion can be defined as an “intense 
tivization of physical and emotior|) 
factors” in which the loved one ft} 
comes a highly erotic stimulus. TI}; 
state, which she describes as “alm¢ 
madness,” generally does not lé 
more than a few months, (continue) 
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Soothing teas 
| for anervous world. 


There’s something new and delicious in herb teas. 
Almonds. 

New Almond Sunset from Celestial Seasonings is a 
wonderfully romantic blend of herbs with the soothing 
natural flavor of Almonds. A delicate blend of lovely things 
like rich roasted carob, barley and chicory root; spiced 
with cinnamon, sunny orange peel and a hint of anise seed. 

And you'll be just as pleased about what’s not in Almond 
Sunset, because it has no caffeine or anything artificial. 
Almond Sunset will remind you of holiday cookies baking in the oven of a 
farmhouse kitchen. Of all sorts of delectable, homemade things. 

Take a moment for a cup of soothing Almond Sunset. 












| 
| 
| 


Naturally caffeine free. 
For your good health. 
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Look for Clean ’n Clear — 
in the all-purpose cleanefsection. 





SEX RESEARCHERS 


continued 


but with intimacy and commitment it 
can develop into a lasting relationship. 
It is not known for certain why one 
person and not another inspires pas- 
sion—that special instant chemistry 
that draws you to someone. According 
to Dr. Levay, each of us possesses a 
largely unconscious “arousal system,” 
which gives priority to the physical 
and personality traits that we most 
value in a person. When we meet 
someone—or only see him across a 
crowded room—who seems to meet all 
of these criteria, the result may be 
love at first sight. The intense emo- 
tions we experience are reflected by a 
physical increase in hormone levels. 
Dr. Levay stresses that we can have 
a good relationship with someone who 
does not match our “arousal system,” 
but that intense romantic attachment 
with someone who has the wrong 
chemistry would be difficult. 


Do we have regular cycles of sex- 
ual desire? 


One of the most important factors, for 
women, is the time of the month. Dr. 


80 


Schreiner-Engel, who has been study- 
ing sexual rhythms, reports that most 
women experience their strongest lev- 
els of desire just before or just after 
their menstrual periods. 

Humans also experience lifelong 
sexual cyeles. While most men achieve 
their peak of sexual desire and activ- 
ity in the late teens and early 
twenties, the majority of women expe- 
rience the greatest sexual responsive- 
ness in the late thirties and forties. A 
sizable minority of women, however, 
become more sexually arousable after 
menopause. This may be in part due to 
the fact that there is no longer a fear 
of pregnancy. It may also reflect the 
effects of testosterone, which are no 
longer masked after midlife by the 
inhibiting action of female hormones. 


Do aphrodisiacs really exist? 


For centuries humans have been 
searching for an aphrodisiac. Among 
the substances tried have been such 
exotic items as powdered walrus tusk 
and raw oysters; the most common and 
most familiar have been liquor and 
certain drugs, especially marijuana. 

Unfortunately, none of these sub- 
stances is a true aphrodisiac. The 
unusual remedies in particular may 
seem to work because of a placebo ef- 
fect—the person taking the substance 
expects it to increase desire, and so 
experiences that increased desire. 

Alcohol, on the contrary, may ap- 
pear to increase sexual desire because 
of its effects on the inhibition centers 
of the brain. But in fact intoxication is 
one of the most common causes of erec- 
tile and orgasmic difficulties. 

There is one substance that works 
as a true aphrodisiac, but only in 
women—the male hormone testoster- 
one. Extra testosterone given to men 
does not usually have an effect. But 
given to women, as it sometimes is in 
the treatment of certain cancers, it isa 
powerful, sexual stimulant. Unfor- 
tunately, it also causes extremely un- 
pleasant side effects—it increases the 
level of aggression, deepens the voice, 
and stimulates the growth of hair on 
face and chest. 


Is there a “G spot”? 


According to Dr. Kaplan, for most if 
not all women, there are areas within 
the vagina which are, as she puts it, 
“exquisitely sensitive.” 

It is now believed by some experts 
that in some women one or more of 
these zones may constitute the “G 
spot” (Graffenberg’s spot), which, when 
stimulated, rapidly produces orgasm 
and female ejaculation. At present this 
is one of the most controversial areas 



















































in sexual research. The G spot, i 
theorized, may consist of vesti 
prostatic tissue. In other words, just 
females in utero develop ovaries fr 
the same tissue that becomes testi¢ 
in the male, the G spot, which 
thought to be both sensitive and fl 
producing, may be the female equ 
alent of the male prostate gland. ] 
to date, researchers have been una 
to locate a G spot as a separate str 
ture in women. 


What are the causes of pa 
intercourse? What can be da 
about them? 


It was not many years ago that wom 
complaining of this symptom were 
sumed to have a psychological bl 
against sex. The experts know bet 
now. In fact, Dr. Schreiner-Engel e; 
mates that 75 percent to 80 percent 
all pain during intercourse has a 
mediable, physical cause. 

One of the most common of the 
physical causes—often missed by rc 
tine vaginal examinations—is sc 
tissue formed when a girl's hym 
tears. Another common cause of pai 
ful intercourse is small, broken vei 
in the vagina or cervix. Both con 
tions can easily be treated by 
gynecologist. 

What sexual changes occur 
menopause? What can you 
about them? 


As we age, there are 
changes in our sexual capabiliti¢ 
though far fewer than most peor 
think. Men past middle age usual 
find it more difficult to achieve a fi 
erection and to ejaculate as often 
they did when they were younger. 
In women past menopause, the y¥ 
gina loses some of its ability to lubi 
cate and its skin becomes thinner al 
less elastic as the female hormon 
diminish; however, sex drive is usual 
unaffected since it is dependent on tl 
male hormone “testosterone, whi 
continues to be produced by the adr 
nal glands. Any uncomfortable sym 
toms can be remedied to a certain e 
tent by external lubrication, or 
some cases, by hormone replaceme! 
therapy and _ special exercise 
strengthen the vaginal muscles. [ 
Levay points out that regular sexu 
activity helps to counteract the; 
symptoms, while abstention from sé 
is likely to make them worse. 
Diminished physiological capabilit 
for sex does not have to mean dimil 
ished enjoyment. Dr. Levay stress¢ 
that we are capable of sex throughot 
life, that intercourse is only one aspe( 
of a healthy sex life. En 
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No matter how much you love to cook, 
metimes you have better things to do. rth ae 
And that’s why it’s nice to have " 
yme Stouffer’s® in your freezer. 
| Things like hearty, hom 
|tuffed Green Peppers. Escalloped 
\hicken and Noodles. Or any 
#f more than 40 other entrees. 
Theyre not only good. 
‘heyre completely prepared. 
joall you have to do is heat. 
Which means you can 
10 what you want to do. And 
‘till sit down to a good meal. | 
| That’s freedom. 
That's Stouffer's. 


set yourself free. 


























P '1883 Stouffer Foods Corporation 
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DEAR JOURNAL 


An Age-Old Problem 


The article “Old Before Her Time” by 
Katherine Barrett in your August is- 
sue touched me deeply. Some parts 
made me cry, some parts made me 
angry, but all of it made me think. I 
don’t believe that aging is terrible or 
that it is something to be pitied. In- 
stead, we, the young people of today, 
are the ones to be pitied if we are so 
crippled that we react to old people in 
such an awful manner. 

I open doors for elderly people, but 
that’s not what it’s all about, is it? The 
point is caring, right? 

—Kristin Stoops (aged 15) 
Manchester, NH 


Too Much of a Good Thing 


Thanks for the outstanding collection 


of unique zucchini recipes in your Au- 
gust issue. I just had to tell you how 
much I have enjoyed them. I had a 
garden in a community plot and I 
went a little overboar planting 
zucchini this year. Your pes came 
just in time to help me \ zucchini 


creatively for summer luncheons 
—Mary Loftin Bruff, Westminster, MD 


82 


EAE ap ADEA AADAC 


Clorox Liquid Bleak 
nbeatable di ate 


NT: Do not use Soe a with other housshold oon a ammonia } 





i 


and recommended amounts per use. 


Saying No to Surgery 
Thank you so much for the informa- 
tive article, “Good News for Women! 
No More Mastectomies” [July]. I never 
thought about this type of surgery un- 
til, at age twenty-nine, I had a double 
mastectomy and became one of the 
breast cancer statistics. 

Fortunately, on the advice of two 
surgeons I opted for the least amount 
of surgery. If more women realized 
that they have these surgical options, 
needless emotional and physical suf- 
fering could be prevented. 

Thank you, too, for the insert on 
how to do a breast self-examination. It 
was during such an exam that I found 
the malignant lump in my breast. 
—Betsy Youngblood, Katy, TX 


A Family Affair 


Ed. Note: We received numerous let- 
ters in response to “Uncle Sam and the 
Family,” which appeared as part of our 
New American Family section in the 
August issue. Here are just two of the 
many thoughtful viewpoints expressed. 


There should be government-subsi- 
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eting.. for less 


__ Price comparison based on national average retail a of 1 gallon of Clorox Bleach vs. 


























dized day-care programs for sing 
parent families for whom money 
tight. High-ranking officials obvious 
cannot fathom what it’s like for a si 
gle parent to stretch his or her sala 
to fit rent, utilities, day care, foc 
clothing, children’s education, auto u 
keep, medical/dental bills, etc. I wou) 
like to see them try! 

The government should not legislé 
morality, but basic child care h 
nothing to do with morality. Childr 
are our hope for the future. Caring 1! 
them should be one of this countr 
highest priorities. 

—Mary J. Fahey, Hayward, 


I do not want the government to 
anything for me or my family that ' 
can do for ourselves. The more I ¢ 
serve, the more I am convinced tk 
the government has done too much | 
people. It should not be the respec 
sibility of the government to take ca 
of its citizens from the cradle to t} 
grave. The more help people receil 
for nothing, whether it be from gcj 
ernment, family or friends, the mc 
they expect to receive it. 

—Lois Carrie, Savannah, C 
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se oe”: 6h UOT 
1963:We invent the food processor in 


rance. 1983: The ultimate Robot Coupe 
omes to America. 


Ever since Pierre Verdun invented the food processor in 1963, we have consistently set a 
tandard of excellence throughout the culinary world. Robot Coupe quickly became the first 
hoice of master chefs. And the first food processor to be used in France’s three star restaurants. 
i ; In 1983, we're intro- 
ducing our most complete 
line of professional qual- 
ity food processors in 
America. And they’re avail- 
able with a full range of 
accessories for the most 
sophisticated food prepa- 
ration tasks. 

Constant updating 
and improving have made 
our new RC 2800 ma- 
chines the state of the art 
food processors in France, 
and now in America. Our 
newest invention, the 
Grand Opening™ feed sys- 
“== tem, lets you slice up to 
four whole oranges at 
nce. Without any slicing or shaping to make them fit. The most any other food processor can 
ke is one orange: Our new work bowl has the largest liquid capacity on the market today. 

Robot Coupe. The world’s first food processor is still the world’s finest. 


RODOT COUPE. 


The Original Food Processor from France. 
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Ee Pe maa ty age 
Voila. The RC 2800 with the new Grand Opening™ feed system. 


For more information on Robot Coupe call toll free 1-800-243-6027 or write PO. Box 838, Norwalk, Connecticut 06856, © 1983, Copyright Robot Coupe Intl. Corp 
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he great 
| pumpkin - 


I Spice up this year’s 
' Thanksgiving dinner 
| with new ways to 


a 


ee 


— 


serve an old favorite. 


SRST ARTIC sea 


By Bert Greene 


Of all the seasonal foods, pumpkin is 
one of the most neglected. In fact, this 
winter squash rarely shows up for 
dinner at all—the notable exception 
being the traditional Thanksgiving 
pie. Yet, pumpkin is one of the 
ancient vegetables of the world— 
both its meat and its seeds were con- 
sumed in a variety of soups and por- 
ridges in Central and South America 
as far back as 7000 B.C. 

My own affection for the pumpkin 
stems from a startling yield produced 
in the garden one summer, months 
after I had randomly tossed a handful 
of seeds on the ground to feed some 
migratory wild birds during a late 
spring blizzard. My unexpected wind- 
fall led to the recipes that follow. But 
before you try them, a few tips will 
make things easier. 


_To puree a fresh pumpkin: 
_ Wash it first and cut in half horizon- 
_ tally. With a spoon, scrape out seeds 
_ and strings. Place both halves in a 
+ pan shell-sides up and bake at 325°F, 
' for 1 hour or more—until shells begin 


to fall in and pulp is very tender. 
Scrape out pulp and puree in a 
blender or processor until smooth. A 
medium pumpkin will yield approx- 
imately 1/2 cups puree. 


To dry pumpkin seeds: Wash 


| and dry them carefully after remov- 
| ing from the raw shell. Place on a 


lightly oiled cookie sheet, making 
sure they do not touch. Bake in a 
350°F. oven for about 5 to 6 minutes 
until they swell. Drain on paper tow- 
els and dry thoroughly. They may be 
salted and seasoned (with garlic, cur- 
ry powder or hy »~pper flakes) and 


eaten as a cockt nack, or hulled 
and ground as in New Mexican 
Corn Tart (recipe fo! ). A medium 
pumpkin will yield approximately 1 


cup of unhulled seeds 


P.S.2 





aL PP et es 


CREAM OF PUMPKIN SOUP 





My favorite way to begin a Thanks- 
giving feast: South American style, 
with a cold pumpkin soup. 


1 medium pumpkin (about 21 
pounds), seed and membranes 
removed, flesh cut into 1-inch 
cubes (about 1'% cups puree) 

cups chicken broth 

small yellow onion, sliced 

green onions, bulbs sliced, 
green tops chopped and 
reserved for garnish 

teaspoons all-purpose flour 

teaspoons butter 

tablespoons brandy 

cup half-and-half cream 

Salt 

Ground red pepper 

8 thin slices very ripe tomatoes 

Y2 cup whipping cream, whipped 


O-— dO) 
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Combine pumpkin, chicken broth, 
onion and green onions in a large 
saucepan; bring to a boil. Reduce 
heat; simmer over low heat until 
pumpkin is soft. Place mixture, 3 
cups at a time, in blender container; 
be sure to be careful, as hot liquid 
will expand. Puree. 

Return puree to saucepan. Heat to 
boiling; reduce heat. Mash flour with 
butter; stir into puree. Add brandy; 
simmer 10 minutes. Let stand to cool, 
then cover and refrigerate until cold. 

Just before serving, stir in cream 
and salt and pepper to taste. Ladle 
into chilled bouillon cups; float a 
slice of tomato in each. Garnish with 
a dab of whipped cream and a sprin- 
kling of chopped green-onion ends. 
Makes 8 servings. 
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NEW MEXICAN CORN TART 


cee Se Se ee 
While not exactly a dessert, this Né 
Mexican sweet tart makes an exci 
lent breakfast dish or Sunday supp 
Serve it with a splash of maple syri 
and a dollop of sour cream. 


Y4 cup ground pumpkin seed, divide 

3 cups whole kernel corn, divided 

Y2 cup heavy or whipping cream 

Yq cup butter, softened 

Y® cup sugar 

3 eggs, separated 

1 teaspoon baking powder 

Ye teaspoon ground cinnamon 

Yq teaspoon salt 

Ye teaspoon freshly ground 
pepper 

3 tablespoons dark rum 


Preheat oven to 350°F. Grease a 1 
inch round baking dish that is 2 inch 
deep. Sprinkle with 2  teaspooi 
ground pumpkin seeds. Set aside. 

Place half the corn kernels 
blender container or food process¢ 
Add cream and process until fair 
smooth. Combine. with remainir 
corn in the bowl. Reserve. 

Beat butter with sugar in a lary; 
bowl until light and fluffy. Beat | 
egg yolks, one at a time, beating we 
after each addition. Beat in bakir 
powder, cinnamoh, salt, pepper ar 
rum. Stir in corn mixture and r 
maining ground pumpkin seeds. 

Beat egg whites until stiff; fo. 
into corn mixture. Pour into pr 
pared baking dish. Bake until golde 
and slightly puffed, about 35 minute 
Let stand 10 minutes before servin 
Makes 6 servings. (continuec 
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AGER 
| TM Cooper Industries, Inc 
ON Reg. TM DuPont Co. 





...with country charm. Add homespun warmth to a room 
that speaks well of the past. With country colors, patterns, and distinctive Kirsch 
window treatments. Shown: Kirsch Pleated Shades... Kirsch Villager® Wood Poles. 
Or choose Kirsch Woven Woods, Verticals, Mini-Blinds, Custom Shades, 
Kirsch Drapery Hardware. The look says fashion... the quality says Kirsch. 
Reasonably priced, too. For a dealer near you, write: Kirsch, Dept. AU-1183, 
Sturgis, MI 49091. Or call toll-free 1-800-528-1407. / 








Eureka Power Team Model 1790 


HOW COULD SUCH 
A POWERFUL VACUUM 
CLEANER BE SO 


quiet? 











Alas, space does not permit a lot of There's also a foolproof sensor inside 
engineering details in this ad. the canister that always knows when the 

Let us just say that the new Eureka bag needs changing. A red light turns 
Vactronic™ Quiet Kleen*® Power Team is on when it’s time for a new bag. 





the most powerful, advanced and versatile Naturally, there are attachments for 
vacuum cleaner we've ever made. cleaning bare floors, curtains, drapes, 
Yet even at full power, this cleaner upholstery, deep crevices and for dusting. 
is exceptionally quiet. For carpets, there's a motorized 
When you want to reduce power,to carpet cleaning attachment that beats 
clean drapes, for example, the Ouiet carpet fibers like an upright to loosen the 
Kleen becomes even quieter. hidden dirt, while the motor in the canister 
The Quiet Kleen has a state-of-the- sucks the dirt up and away. 4. 0 
te 11¢ power control that uses The new Vactronic Quiet 
d state electronics to adjust the suction Kleen 1s our finest cleaner. HORSEPOWER 
power of the motor. Simply set the control See it—and hear it—at 
fo ict power setting you need. your Eureka dealer. 





=KA.Gets dirt youcant see. & : 


©1983 The Bureka Company, Bloomington, IL 61701. 
Division of National Union Electric Corp. In Canada— Eureka Division — 
Euroclean Canada, Inc., Cambridge, Ontario. 
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PUMPKIN TIMBALE 


One surprising pumpkin dish that 
makes an admirable if unusual ac- 
ompaniment to turkey (or any other 
imple roast meat) is a warm vegeta- 
ble custard that is like golden velvet 
on the tongue. This purely Spanish 
flan can also be enjoyed when served 
old as a first course. 


\ 2 tablespoons butter, melted 

» 2 cups pureed pumpkin 

| 2 tablespoons light brown sugar 
Ya teaspoon ground ginger 

Y4 teaspoon ground nutmeg 

5/4 teaspoon salt 

Freshly ground pepper 

Y2 cup milk 

1 cup heavy or whipping cream 
3 eggs 

3 egg yolks 


Preheat oven to 350°F. Grease a 1- 
| quart soufflé dish with butter. 

Beat melted butter with pureed 
jpumpkin until mixture is smooth. 
Beat in sugar, ginger, nutmeg, salt 
and pepper. 

In small saucepan heat milk and 
ream until tiny bubbles form 
around edge. 

Beat eggs with egg yolks in a large 
bowl. Beat in pumpkin mixture. 
\Slowly add hot cream mixture. Pour 
linto prepared soufflé dish. Place dish 
jin a roasting pan. Pour boiling water 
jinto pan to come halfway up the dish. 
Bake until a knife inserted in center 
jcomes out clean, about 1% hours. Re- 
move dish from pan and let stand 
10 minutes. ; 

_ Serve warm, as a vegetable dish or 
as a first course. Makes 8 servings. 


| SOUTH FORK PUMPKIN CAKE 


' 
j 
} 





This delightful recipe is a treasured 
heirloom. It was given to me by my 
neighbor, whose great-great-grand- 
mother made it first. 


1% cups pureed pumpkin 
1% cups salad oil 

2 cups sugar 

4 eggs 

2 tablespoons dark rum 

3 cups all-purpose flour 

2 teaspoons baking powder 

2 teaspoons baking soda 

1 teaspoon salt 

2 tablespoon ground cinnamon 

Y2 cup chopped prunes 

Y2 cup golden raisins 

1 cup chopped walnuts 


Preheat oven to 350°F. Grease and 


ae Py ae lt eR ie Se Oe 
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flour a 10-inch tube pan; set aside. In 
a large mixer bowl combine pump- 
kin, oil and sugar; beat until well 


mixed. Beat in eggs, one at a time. | 


Beat in rum. 
Combine flour, 


baking powder, | 


baking soda, salt and cinnamon. On | 


low speed, gradually add flour mix- 
ture into pumpkin mixture. 

Fold in prunes, raisins and wal- 
nuts. Pour into pan. Bake 1% hours 
or until a toothpick inserted in 


center comes out clean. Cool on | 
wire rack; unmold onto serving plat- | 
ter. Serve with whipped cream, if de- 


sired. Makes 12 to 16 servings. 


PUMPKIN CREME BRULEE 





Despite its very French name, Créme 
Brilée is a proper English dessert— 
invented by a chef at Trinity College 
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in Cambridge, England, around the | 
turn of the century. The addition of | 


pumpkin gives a new twist to this 
classic dessert. 


3 cups heavy or whipping cream 
Ye cup sugar 

6 egg yolks 
2, cup pureed pumpkin 

Y4 teaspoon ground cinnamon 
Ye teaspoon ground ginger 
Pinch of ground cloves 
1 tablespoon dark rum 
Yq cup firmly packed light 
brown sugar 


Preheat oven to 325°F. In medium 
saucepan heat cream and sugar until 
sugar dissolves. Beat egg yolks in a 
large mixing bowl until light and 
fluffy; gradually whisk in pumpkin, 
cinnamon, ginger, cloves and rum. 
Slowly pour in warm cream. Pour 
mixture into a 1-quart soufflé dish. 
Place dish in a roasting pan. Pour 
boiling water into pan to come half- 
way up the dish. 

Bake in center of oven until knife 
inserted in center of custard comes 
out fairly clean, approximately 1% 
hours. Remove dish from pan; cool on 
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wire rack to room temperature. Re- | 


frigerate covered, at least 6 hours or | 


overnight. 

Preheat broiler 15 minutes before 
serving. Sprinkle top of custard with 
brown sugar. Place dish in a pan; 
surround with ice cubes. Place under 
broiler until sugar is melted and 
browned. Serve immediately. Makes 
6 to 8 servings. End 


Bert Greene’s latest cookbook, Honest 
American Fare (Contemporary Books, 
1981), received the R.T. French Taste- 
maker's Award as the best American 
cookbook of the year. 
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| Send me a copy of Kohler Elegance. 


| Name 


| City 
| State aSeve asia SZ jp 


| Mail this coupon along with $2 to: 
Mary Sleiter, Direct Mail 


' Kohler, Wisconsin 53044 





THE 
DIFFERENCES 
BETWEEN 
KOHLER AND 
ALL OTHER 
PLUMBING 
PRODUCTS 
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COULD FILL 
A BOOK. 


Presenting Kohler Elegance. 

48 beautiful, full-color pages that 
detail Kohler uniqueness and dis- 
play the complete line of Kohler 
plumbing products for kitchen, 
bath and powder room. In all the 
famous Kohler colors. Whether 
you’re building or remodeling this 
is an idea gold mine for only $2. 


THE BOLD LOOK 
O KOHLER 


Address 


Kohler Company 
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cig ete re Sats 
Goebel, the team renowned 
for creating ‘‘M.I. Hummel’’ 
figurines. ‘‘Childhood Love.’’ 
Cae ee Oa eee Te 
share it again and again. 
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Umea aa 
Im OTA mtd ae 
send $1.00 to: Goebel, 
| PO. Box 526, Dept. LP311K, 
— Tarrytown, N.Y. 10591. 


Also available in Canada. 
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| Whether youre going 


| around the world or 


| 
| 
| 


’ 


+ Make this year’s holiday 


| just around the 

| corner, here are up- 
| to-date travel tips to 
help you get where 

| you want to go, and 
have the best time 


| while you re there. 


ETERS ERR AAR 


By Linden Gross 


STAYING INN FOR 
THANKSGIVING 


celebration 


*’ memorable with a visit to one of the 


charming country inns or unusual 
bed and breakfasts listed below. 


Pe eR A 


IE ODE EEL ODOR BE ILE! ELE EIT LEE ICE AED DE SCE BE. PLETE: ESE ME TINS 


OAKLAND PLANTATION 


If you’ve always fantasized about be- 
ing Scarlett O’Hara, this working 
plantation will make your dreams 
come true. It’s located at the Mis- 
sissippi-Louisiana border and spans 
three hundred and sixty acres. The 
original colonial brick plantation 
home, built in 1790, serves as Oak- 
land’s guest house. (Andrew Jackson 
is known to have stayed there on 
several occasions.) 

For those visitors who want to do 
more with their days than Scarlett 
did with hers, there are tennis courts 
and fishing ponds, as well as woods 
to hike in. And since the plantation 
is also a game preserve, you're likely 
to see everything from bobcats and 
foxes to wild turkey and deer as you 
wander about. The price of a room for 
two, including breakfast, is $55. Con- 
tact the Oakland Plantation, c/o Cre- 
ative Travel Agency, Natchez Mall, 
Natchez, MS 39120, (601) 442-3762 
or (800) 647-6746. 


SOUTH MEADOW FARM 


Situated on a farm in New York’s 


Adirondack Mountains, and _ sur- 
rounded by pines, this rustic maple 
sugar house was originally used to 


emme 








' turn sap into STS sugar twen 
_ years ago. Today, the one-room cab 
_ is still lit entirely by candles ai 
_ lanterns, and is heated by a woc 


_ designed for the “soft” 
_ wants to rough it in a genteel sort 


| opt to share meals made from hom 


| go to the farm’s main house for bat 


_ able in the farm house for $40 p 


| hiking (or cross-country skiing 

| there’s snow), riding (you can borre 
' a horse if youre an experienc 
_ rider) or even helping out with tl 
' cows and sheep. Contact the Sou 
| Meadow Farm & Lodge, Lake Placi 
| NY 12946, (518) 523-9369. 


| MISS MOLLY’S 


| Located on Virginia’s Chincoteagt 
| Island, this gray-and-white Victori< 
_ bed and breakfast sits just one hu) 
_ dred and fifty feet away from the bi 














burning stove. The Sugar House 
camper w 









way. A stream just beside the c 
tage provides fresh “running” wat 
Cooking is done (by you) on the wo: 
stove or over the fireplace just ov 
side the front door. (Guests can al 








grown produce with the family th 
owns the farm. Three meals a di 
totals $22.) It costs only $4 to stay 
the Sugar House (but you do have 








room facilities). Beds are also ava 







day, including all meals. Daytime < 
tivities at South Meadow inclu 
















































where the large fishing boats ai 
docked. Oyster shells crunch unde 
foot as you make your way from tl 
water's edge to the house. This is tl 
place to bring your favorite Jar 
Austen novel—whether you read 
curled up in the parlor that’s fu 
nished with lace curtains and ove 
stuffed chairs or stretched out in tk 
claw tub in the fuchsia bathroom. 

Neighboring Assateague Islar 
will add to the sense of being i 
another world. The bands of sma 
wild ponies that Marguerite Hent 
wrote about in her famous children 
book Misty of Chincoteague (she act 
ally worked on the-book while livin 
at Miss Molly’s) still roam throug 
the marshes of this nature preserv 
where over one hundred and fift 
kinds of birds can be seen. 

A room for two at Miss Molly’ 
with breakfast and tea, costs $4 
The price for the holiday weeken 
(four nights, including an elegar 
sit-down dinner on Thanksgiving) i 
$220 for two. Contact Miss Molly 
113 North Main Street, Chincd 
teague, VA 23336, (804) 336-6686. 


OLD MILANO HOTEL 


Built on a railroad line at the turn 0} 
the century, this Victorian inn over! 
looks the craggy cliffs and crashing 
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surf of the Northern California coast 
on one side, and three acres of Vic- 
torian flower gardens on the other. 
Rooms papered with old-style wall 
coverings and filled with period an- 
‘tiques add to the turn-of-the-century 
4 charm. Guests can stay in a suite 
‘that houses the hand-painted canopy 
bed that was used in the film Wuther- 
jing Heights, in an antique caboose 
| complete with original brass railings 
i)and observation cupola, or in rooms 
searen, F either the ocean or the 


ye ANC 


garden. Prices range from $55 to 
$115 (for the suite) and include 
|: breakfast. Contact The Old Milano 
He 38300 Hwy. 1, Gualala, CA 
95445, (707) 884-3256. 


OLD COUNTY JAIL 


} Make your kids’ games of cops and 
robbers come to life by spending your 
weekend in jail—an old one that’s 
been converted into an inn. Part of 
‘the Old Washington Historic State 
} Park in Arkansas, the white stucco 
| building still has bars on the down- 
stairs windows, old jail doors and 
| walls that are four bricks thick and 
reinforced with steel. Dinners are 
| served in what used to be the prison’s 
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letter prisms, so you can make better words. 
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holding cell. There’s also a tavern 
where Davy Crockett and Daniel 
Boone used to spend their days, lo- 
cated just a block from the jail. 
Prices range from $45 to $55 for a 
double room, meals not included. 
Contact the Old County Jail, P.O. 
Box 157, Washington, AR 71862, 
(501) 983-2178. 


OLD PIONEER GARDEN 


This bed and breakfast is located in 
the middle of a genuine ghost town 
in Nevada. Only eighteen people are 
left in what used to be a thriving 
mining town of two thousand, but 
the empty, crumbling wooden struc- 
tures will give you a true taste of 
what the Old West was really like. 
It’s not hard to expect a covered wag- 
on to round the corner by what’s left 
of the Wells Fargo stagecoach station, 
or visualize bearded men prospecting 
for silver when you look at the aban- 
doned mines. Whether you decide to 
stay in the private guest house or opt 
for accomodations in the main house, 
the price is $25 per bed and includes 
breakfast. Contact Old Pioneer 
Garden, P.O. Box 79, Unionville, NV 
89418, (702) 538-7585. 





Other word games were just practice. 


Introducing OPTION.” With double-sided | Change a word already played. And score 
more! Now aren't you ready for OPTION? 


WOLF CREEK TAVERN 


Hole up in an authentic stage stop 
that will make you feel like you’ve 


stepped back one hundred years. Es- | 
tablished in 1873 on the California- | 
Oregon stage line, Wolf Creek Tavern | 
sits in the Oregon foothills and looks | 
just like the ones you see on the | 
Saturday afternoon Westerns on TV. | 
It was a popular retreat at one time, | 


and luminaries like Rutherford B. 
Hayes, Jack London, Clark Gable 
and Mary Pickford have warmed 
themselves in front of the inn’s roar- 
ing fire. Be forewarned, however, that 
this rustic inn remains much as it 
was a century ago—they’ve added 
modern conveniences, but no frills. 
(The rooms are quaint but simple— 
beds are covered with white chenille 
spreads, and homemade braided rugs 
are thrown over wood plank floors.) 
Prices range from $26 to $34 for two; 
meals are extra. Contact the Wolf 
Creek Tavern, P.O. Box 97, Wolf 


Creek, OR 97497, (503) 866-2474. 


For more 
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(O\PARKER BROTHERS 


Package and contents © CPG Products Corp., 1982, 1983. OPTION is Parker Brothers’ trademark for its letter prism word game equipment 


information about bed © 
and breakfasts and country inns | 
throughout the country, call (toll- | 
free) 800/USA-INNS. eral 
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Graceful shapes and forms. * 
Distributed by Beta Handbags *; 
350 Fifth Ave., NY, NY 10118 
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Whether it’s a dazzling diamond, 
a stunning sapphire or a bargair 
look-alike, here’s all you need to 
know to find the best buys. 


ByBethKnobel —s| 


If diamonds are a girl’s best friend, then rubies, opals ar 
all other gems must be a woman’s choicest chums! Fe 
things look as luxurious as a sparkling stone, but buyir 
a gemstone is not necessarily an expensive venture. 


WHAT TO LOOK FOR 


Almost all gems are minerals that have formed in tl 
earth’s crust after millions of years of pressure. The pri 
of each type of gem is based on its scarcity, while tl 
price of a particular stone depends on four factors: 
Color: Surprisingly, most mineral gems come in a vat 
ety of hues. One shade is usually the most desirable, ; 
an off-color stone is less expensive. That means a pinkis 
ruby costs less than a deep red one, ahd a white sapphii 
is cheaper than a cornflower-blue one. Yet, what yo 
jeweler considers to be an off-color, like a slightly whi 
diamond, often looks just like a more expensive one | 
_ the layman and is therefore one of the best buys. 

| Clarity: A gem is said to be perfect.if it has no marl 
| visible under ten-power magnification, but virtually a 
| stones contain microscopic bubbles, spots or other flaw 
_ Many of those flawed stones look unmarred to the nake 
| eye, and their prices will be far less than a perfect stor 
| of the same size, making them a popular option. 

| Cut: Price depends on the proper cutting of facets (whic 
| give each stone its gleaming brilliance) and, to a smalle 
| extent, on the shape into which the stone is fashioned. Pro] 
) er cutting will emphasize the stone’s color and shimmer. 

| Carat weight: Gems are measured in carats, each | 
which equals “42 of an ounce, and carats are subdivide 
into 100 “points.” The combination of cut, color an 
clarity of a stone will determine its per-carat price. 


WHAT TO CHOOSE FROM 


Diamonds, one of the four “precious” stones (becaus 
of their high value), are by far the most popular gem. Th 
hardest natural substance known to man, they come in 
wide range of colors, including blue, green and brow 
They are expensive, however, with a high-quality ston 
costing between $1,500 and $6,000 a carat. Luckily, yo) 
can avoid a lot of the cost by choosing jewelry that’s mad 
with a number of small genuine diamonds as opposed t 
a single large stone. Earrings, which make great gift; 
start at about $100, and you can find gold rings with 
tiny diamond chip for as little as $25. 

Diamond substitutes are another way to get around th 
high prices. Synthetically made diamonds, like cubic zit 
conias, cost from $25 to several (continued 
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WOMEN’S SIZES 


Flattery and the full figure: expressed by 
the exclusive pure virgin wool coordinates 
we tailor just for you. Approximate prices: 

jacket, sizes 36-46, $130.00; skirt, sizes 

30-40, $72.00; Country Sophisticates® 
blouse, sizes 36-46, $56.00. At fine stores. 
Pendleton Woolen Mills, Portland, 


® PURE VIRGIN WOOL OR 97207. Welcome to our world. 
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Art Com tLOO OCR el cu ae Ny eae s notable, natural 
ere. No other rrr vasa cert cheese can match the great 
lavor and firm, moist'texture of Jarlsberg. Perfect 

za bis wine, Pat and all penis of crackers. 

A snipe 





CHOOSING GEMS 


continued 





d dollars per carat, depending 


on qual There are less expensive 
ns tl will double for dia- 


mas— oO ess 


sapphires, clear 


zircons or cl juartz will pass most 
amateur s¢ ny 

Emeralds th their fresh green 
color, cost abou much as dia- 
monds, though you shop around 
and find some tha ess expen- 
sive. If the price is sti 0 steep, try 


P.S. 10 





positionally the same as the regular 
stone, but with few (if any) flaws. 
These can cost as little as one-tenth 
the price of a natural stone. 

Rubies are the most expensive 
gemstones. When blood red and flaw- 
less, they can cost a whopping 
$40,000 a carat. Plenty of lower- 
quality rubies, however, are available 
for as little as a few hundred dollars 
a carat. There are also synthetic and 
“Siam” rubies, which have a bluish 
tinge and are priced at about $1,200 


nen sonnet 
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for a high-quality carat. If that’s s 
too costly, consider the garnet. Of 
indistinguishable from the ruby, 
just a bit darker. Garnet jewelry 


, available from $25. 

| Sapphires, with their lovely di 
_ blue color, are the last of the preci 
» stones. Known to the ancients for 
' ability to ward off bad spirits, a s 
| phire will cost you about 25 perc 
_less than a diamond of the sa 
' quality. Blue topaz and blue zire: 
_ make good substitutes for dark s 
_ phires; aquamarines can fill in 
_ light sapphires. 


In addition to the precious stor 


| there is a rainbow-colored assc 
| ment of semiprecious gems, incl 
_ ing translucent white opals, golc 


topaz, purple amethyst and li; 


| green peridot. Also popular are : 


lovely gems made from organic mé 
rials, like pearls, ivory and cor 
And they all make terrific preser 
whether it’s a pretty pearl pendi 
(from $50), an opal ring (from abe 
$100) or stunning amethyst earril 


(from about $50). 
: CONSUMER CARE 


_ Whether your heart is set on a g 
' gantuan garnet or the tiniest top 
| here are a few steps to take to mé 
sure you really get the best buy. 


' @ Watch out for advertisements 


fering too-good-to-be-true prices. T 
merchandise is likely to be no b 
| gain. For example, a .25-point d 
mond is the size of the head of a p 
@ Beware of high-pressure sales. 1 
Federal Trade Commission advi 


that you ask for several days to c 


9 
£ 
ror , 
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apaiteticaliy made aca com- 


sider your- decision to buy, e\ 
though dealers may tell you the of 
is good for only a limited time or t!] 
' supplies are running out. 

/@ Once you find a gem dealer, chi 
| out the seller’s record with the Bet 
Business Bureau or the state or lo 
department of consumer protectio1 
e Get a complete receipt. A g¢ 
dealer will be happy to write do 
exactly what he has told you abi 
the item, including the gem’s wei; 
and quality. 

@ Shop only with a reputable dea) 
If you are not familiar with the je 
elers in your town, the Americ 
Gem Society offers a list of its : 
proved dealers as part of its free c¢ 
sumer kit. It is available by writi 
to the AGS, 3460 Wilshire Blv 
Suite 914, Los Angeles, CA 900 
Jewelers of America also offers a fi 
information package, available 
sending a self-addressed, stamrp 
envelope to JA, 1271 Avenue of t 
Americas, New York, NY 10020. E 
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way you like it for fresh coffee 
every day. 


BRAND 
oD PREPARATION APPLIANCE 





ang 


Add an Oster Pasta Maker for 
pasta the likes of which you’ve 
never tasted. Includes five 
discs for a variety of 
delicious meals. 


Or add an 

Oster Automatic 
Juice 
Extractor and 
enjoy refreshing, 
vitamin- 

packed juice from 
apples, carrots, celery, 


pineapple, grapes 
___ and pears. 


hat keeps 
etting © 
sreater. 











fart with a great idea—the Oster Add e powerfl Oster 
\tchen Center. It includes the Can Opener...it & 
mous Osterizer blender, a Stand even opens odd- = 
, shaped or dented 







‘ixer, a powerful Food Grinder, 
eavy-duty Doughmaker and a 
irsatile “Food Crafter” Slicer/ 
hwedder/Salad Maker. 


cans. Magnetic 
lifter holds 
removed lids.s 


y 


Or add Oster Blend ’N Store 
and Mini-Blend Containers to 
store extra juices in handy cold- 
and break-resistant “Perma-Glas” 
containers. 





hen add an Oster Coffee 
‘rinder...with 12 grinding selec- 
ms to grind coffee exactly the 


© Oster 1983, ® Oster, Kitchen Center, Osterizer, Mini-Blend 
™ Food Crafter, Power Puree ’N Ricer, Perma-Glas 


'-83-2 





keeps getting greater... 


Another great idea is to add 
the Oster Citrus Juicer for 
fresh orange, grapefruit, lemonade 


or limeade. From juicer to —_ 
glass in or yi = a 
seconds. ¢ | 





Top it off by adding the Oster | 
Ice Crusher for buffet or bar. | 
Crushes cubes quickly and smoothly. 


Add the Oster Sausage Maker | 
Kit and enjoy tasty, money-saving 
home-made sausage. Includes three | 
tubes and extra-coarse grinding 

disc for country-style sausage. | 


And, add the Oster Power 


Puree ’N Ricer for fruits and 
vegetables, riced potatoes, — 

liver pate, junior baby 

foods and delicious Pet 
homemade soups. It . ) 
automatically converts 
soft foods to pulp as it 
separates seeds, = 
peelings ~~ 2 
and cores. 







The Oster Kitchen Center and 

Accessories...n0 wonder we call it 
the finest, most versatile of kitchen 
appliances. We think you'll agree it 
all the time. 


You always get great results 
with 


ISUCT 


Division of Sunbeam Corporation, _ 
Milwaukee, Wisconsin 53217 





















“HREE QUICK ANSWERS TO FEEDING 
A FAMILY ON THE RUN. 
CORNING MICROWAVE SINGLE SERVINC 


> 
ec. dD 


When the family comes home at “"-— 
all hours except the dinner hour, cooking 
requires the timing of a master chef 
and the patience of a saint. 

If you come up a bit short in 
either department, try cooking with 

_— —__ new Single Servings dishes, : 
Loe made from the same glass as PYREX® ovenware. 
For eat and run meals, they’re a perfect servin 
for one. And they’re also perfect for the 
one doing the serving, because Single 

Servings dishes do so much, so well. 
Unlike some plastic microwave 
cookware, they can take the heat of ; 
_~ conventional oven. Lae 
ee # thrive on coldas 
eo ~=—swe'il, so youcan 
prepare a mealin advance, freeze or 
refrigerate it, then pop it need a 
into the oven. \ tile 
You'll also be spending less time ~ 
cleaning up, because you can cook, 
serve, store and even eat from the same dish. 
And though Single Servings dishes do more for you on the 
average plastic cookware, they cost you about the same. 
When the question is, “What’s for dinner?”, Single Servings 
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dishes give you all the answers. Fast. CORNING 
SINGLE SERVINGS. Fae 
WHEN IT COMES TO MICROWAVE COOKING, AMERICA COMES TO CORNING. 4g 


Corning and Pyrex are registered trademarks of Corning Glass Works, Coming, NY 14831. 
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| make a dinner 
sensational, you 

| probably depend on 

| special touches 





Designed by Pierre Asselin 
Wiustrations by Shirley Kaneda 





| that take time in the © 


NEW WAYS 


WITH 


MICROWAVE 


kitchen . .. like 
a béarnaise sauce, 
a Leta ceed i roasted 


chicken or adessert _ 
your guests willrave | 
pre ener ai 


From the ‘book MICROWAVE COOKING @ 101 UNIQUE USES | from. i itton Copyright © 15 
Part of the 12 volume Microwave Cooking Library™ pee o Cy DeCosse Inc f 
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GREAT STARTS 


N othing gets a dinner off to 
a better start than a rich and 
extravagant hors d’oeuvre like 
Layered Cheese Loaf or cream- 
cheese Frosted Paté. 


Layered Cheese Loaf 


4 ounces cream cheese 

2 tablespoons butter or margarine 

Y2 teaspoon dried basil leaves or 
dry mustard 

3 slices (3%2x3¥2-in.) Colby 
cheese 

3 slices (3%x3'%-in.) brick cheese 

1 slice (% 0z.) salami 

2 tablespoons snipped fresh 
parsley 








Place cream cheese and butter in 
small bowl. Microwave at 30% 
(med-low) 15 to 60 seconds, or until 
softened, rotating bowl. Blend in 
basil. On serving plate, layer 
cheese slices and salami, spread- 
ing about 2 teaspoons of cream- 
cheese mixture between each layer. 
Spread on top and sides. Press 
parsley gently to coat. Refrigerate 
at least 3 hours before serving. 
Makes one %-pound loaf. 


Frosted Paté 


1 pound chicken livers 

Ye cup shredded carrot 

Y4 cup chopped onion 

Ya cup butter or margarine 

2 tablespoons sweet white wine 

Ya teaspoon salt 

Ya teaspoon pepper 

Y4 teaspoon dry mustard 

2 packages (3 oz. each) 
cream cheese 

2 tablespoons chopped 
fresh parsley 





Fit bottom of 2-cup mold with wax 
paper; butter sides. Rinse chicken 
livers and halve; drain well. Place in 
1Ye-quart casserole. Add carrot, 
onion, butter, wine, salt, pepper and 
mustard; cover. Microwave at high 5 
minutes, stirring after half the time. 
Reduce power to 50% (med). Micro- 
wave 3 to 7 minutes, or until 
chicken livers are no longer pink, 
stirring after half the time. Place in 
food processor and blend until 
smooth. Spoon into mold. Refriger- 
ate at least 4 hours. Unmold onto 
serving plate for frosting. 

Microwave cream cheese in small 
bowl at 50% (med) 45 seconds to 
1% minutes, or until softened. Stir in 
parsley. Frost paté. Refrigerate at 
least 30 minutes before serving. 
Makes 2 cups. 
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CHEESE AND... 


he best main dishes put it all 

together. For that special 
gourmet flair, try the easiest, 
most elegant seafood dinner 
topped with melted cheese. 


Seafood Au Gratin 


2.tablespoons butter or margarine 
2 tablespoons chopped green 
onion 
2 tablespoons all-purpose flour 
Y4 teaspoon salt 
Ye teaspoon white pepper 
Dash ground red pepper 
1 cup whipping cream 
1 tablespoon white wine 
V4 cup chopped fresh mushrooms 
1 package (6 02.) frozen 
crabmeat, defrosted, drained 
2 tablespoons grated Parmesan 
cheese 
Ye cup shredded Cheddar cheese 





In 4-cup measure, combine butter 
and green onion. Microwave at high 
45 to 60 seconds, or until butter is 
melted. Add flour, salt, white and 
red pepper. Stir in cream, wine and 
mushrooms. Reduce power to 50% 
(med). Microwave 4 to 6 minutes, 


‘or until thickened, stirring after 2 


minutes, then after each minute. 
Mix in crab meat and Parmesan 
cheese. 

Divide between 4 baking shells 
or ramekins. Sprinkle with Cheddar 
cheese. Microwave at 50% 3 to 5 
minutes, or until cheese melts, rear- 
ranging after half the time. Garnish 
with parsley sprigs and lemon 
twists, if desired. Serves 4. 


Melting Chart 





Whether you are melting a cheese for paté or simply warming it for 
serving, there are fine distinctions between the various cheeses. 





To warm: 30% (med-low) 
Firm aged 

cheese ¥ Ib. 30-45 sec. 
Soft and semi-soft 

aged cheese ‘ Ib. 15—45 sec. 


To soften: 50% (med) 
Cream cheese 
3'0z: 30-60 sec. 
8 Oz. 1-1% min. 


GARLIC BREAD IN MINUTES Place 2 tablespoons butter or marga- 
rine and Ye teaspoon garlic powder in small bowl. Microwave at high 
30 to 45 seconds or until butter melts. Add Y% teaspoon paprika. 
Quarter three slices of bread. Brush garlic butter on pieces. Arrange 
bread, buttered side up, on microwave roasting rack. Microwave at 
high 3 to 4 minutes, or until dry and firm to the touch, checking after 
each minute. Cool on wire rack until crisp. 






dish. Microwave. 


ONE-DISH DINING 


Some traditional dinners are 
perfectly adaptable to micro- 
wave speed. Here, for example, is 
a beautifully browned chicken. 


Wine-and-Herb 
Stewed Chicken 


1 2'%- to 3 pound whole broiler- 
fryer chicken 

1 small onion, cut into 
4 wedges, divided 

2 cloves garlic, peeled and 
divided 

1 can (10% oz.) condensed 
beef consommeé 

Ye cup white wine 

Ye cup water 

1 teaspoon dried rosemary leaves 

1 teaspoon dried marjoram leaves 

1 teaspoon salt 

Ya teaspoon pepper 

Ye cup instant rice 





Rinse chicken under cool running 
water and pat it dry. Place 1 onion 
wedge and 1 clove garlic inside cav- 
ity. Cut remaining clove in half and 
rub all over chicken skin. Discard 
cut garlic. 

, Place chicken in 3-quart clay 
cooker or 4-quart simmer pot. Add 
remaining 3 onion wedges. In 4-cup 
measure or small bowl mix remain- 
ing ingredients except rice. Pour 
over chicken. Cover. Microwave at 
high 35 to 45 minutes, or until meat 
near bone is no longer pink and 
juices run clear, rotating dish and 
basting chicken with broth 2 times. 
Add rice during last 5 minutes of 
cooking. Serves 4. ~ 





Place on serving dish. Microwave 
until slightly warm to touch. 


Rotate after half the time. Let 
stand 5 minutes. 


Remove from foil, place in shallow 
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he most adaptable recipes 

feature moist ingredients and 
techniques like steaming, cover- 
ing or stirring. Instead of stirring 
a casserole, reduce heat to me- 
dium and rotate the dish. Micro- 
wave meat, fish and poultry at 
high; pork chops, stew meat and 
any dish with a delicate sauce at 
medium. If you can’t guide the 
timing by a similar microwave 
recipe, try cooking for one fourth 
to one half the time, keeping a 
close watch on the food and add- 
ing liquid if necessary. 


Short-Rib Goulash 


2 pounds beef short ribs 
1 large onion, chopped 
1 garlic clove, peeled and 
minced 
1 teaspoon instant beef- 
bouillon granules 
1 cup water 
1 can (28 oz.) whole tomatoes 
3 small baking potatoes, 
' peeled and cut lengthwise 
into 8 wedges 
1 medium green pepper, seeded 
and cut into thin strips 
1 cup thinly sliced carrots 
Y4 cup red wine 
2 teaspoons packed 
brown sugar 
1% teaspoons paprika 
Ye teaspoon salt 
Ye teaspoon caraway seed 
1 small dried- hot red chili 
pepper, crushed 


Combine short ribs, onion, garlic, 
bouillon granules and water in 3- 
quart clay cooker or 4-quart pot. 
Cover. Microwave at high 10 min- 
utes. Turn ribs over and rearrange. 
Re-cover. Reduce power to 50% 
(med). Microwave 40 to 50 minutes, 
or until meat is tender, rearranging 
and turning over twice. Remove ribs 
and cool. Remove meat from 
bones; discard fat and bones. Cut 
meat into small cubes. Skim fat 
from broth and discard. Return 
meat to broth. 

Stir in tomatoes, potatoes, green 
pepper, carrots, wine, brown sugar, 
paprika, salt, caraway seed and 
chili pepper. Cover. Increase power 
to high. Microwave 5 minutes. Re- 
duce power to 50% (med). Micro- 
wave 50 to 65 minutes, or until veg- 
etables are tender, stirring 2 or 3 
times. Let stand 10 minutes before 
serving Serves 4 to 6. 





meicneten ails: 


Cornelius is Corning’s 
cooking expert. 
: ( He has a regular news- 
: \ / paper column 

| “Cornelius for Coming,” 
a book, “Cooking with Cornelius,” 


and has appeared on many TV and 
radio shows. 


“The microwave oven has been 
called the cooking wave of the 
future. | disagree. With its time and 
energy-saving features, it’s the 
cooking wave of the present.’ 


© Coming Glass Works 1983 


auces cook faster in a micro- 

wave and don’t require much 
stirring for smoothness. Try a fa- 
vorite white sauce—a béchamel, 
or an easy béarnaise. Cheese 
Sauce fiavored with jalapeno, 
garlic or fresh dill adds a super 
touch to vegetables, or makes dip 
for another Great Start. 


Béchamel!l Sauce 


2 tablespoons butter 
or margarine 

2 teaspoons minced onion 
2 tablespoons all-purpose flour 
Y4 teaspoon salt 

Dash white pepper 
1 cup half-and-half cream 
1 small bay leaf 


Place butter and onion in 2-cup 
measure. Microwave at high 1 to 1% 
minutes, or until tender. Stir in flour, 
salt, and white pepper. Blend in half 
and half. Add bay leaf. Reduce 
power to 50% (med). Microwave 5 
to 6% minutes or until thickened, 
Stirring after each minute with wire 
whip. Discard bay leaf. Serve over 
poultry, pasta or vegetables. Makes 
about 1 cup. 


Coming is a registered trademark of Corning Glass Works, Coming, N.Y 14831. 


SAUCES 





Cheese Sauce 


2 tablespoons butter or margarine 


Ye teaspoon salt 

2 tablespoons all-purpose flour 

1 cup milk 

1 cup shredded, flavored cheese 
(such as jalapeno, caraway, 
onion, garlic or dill) 


In 4-cup measure, microwave butter 
and salt at high 30 to 45 seconds, 
or until butter melts. Blend in flour; 
stir in milk. Microwave at high 3 to 4 


minutes, or until thickened, stirring. 


with fork or wire whip after each 
minute. Add cheese, stirring until 
melted. Serve hot over cooked veg- 
etables, or cover and chill for a raw 














ee oe Re 
















Easy Béarnaise Sauce 


3 egg yolks 
1 teaspoon white vinegar 
1 teaspoon white wine 
Ye teaspoon dried tarragon leaves 
Ye teaspoon salt 
Dash white pepper 
Ye cup butter or margarine 
1 tablespoon minced onion 


Combine egg yolks, vinegar, wine, 
tarragon, salt and white pepper in 
blender or food processor. Blend 
about 5 seconds, or until smooth. 
Place butter and onion in 2-cup 
measure. Microwave at high 45 sec- 
onds to 1% minutes, or until butter 
is melted and bubbly. Continue to 
blend egg yolks at low speed, add- 


ing hot butter and onion in slow, 
steady stream until sauce thickens. 
Serve to top a steak or a flavorful 
fish like bluefish, perch or wall-eyed 
pike. Makes % cup. 


ELEGANT 
VEGETABLES 


ne of the best examples of a 
dish that turns from fussy to 
fast and easy in the microwave is 
a vegetable presentation like the 
classic Bouquetiére. In conven- 
tional cooking, vegetables are 
cooked separately and arranged 
at the last moment. The micro- 
wave technique is to assemble an 
artistic still life before cooking. 
The platters that follow are ar- 
ranged to be microwaved and 
served right from the oven. 








TO COOK A WHOLE vegetable 
like a cauliflower, cover in plastic 
wrap. Place on serving plate up- 
side down. Microwave at high 3 
minutes. Turn over. Microwave at 
high 2% to 4% minutes, or until 
base is fork tender. Let stand 
wrapped 3 minutes. Serve with 
Cheese Sauce (see sauces). 


CORNING MICROWAVE TIP 1 
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© Corning Glass Works 1983 
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; ith conventional 
Cooking, you 

1} a LY Yj redistribute heat 
ea by stirring from bottom to 
top. In microwave, you stir 
from outside to center. It all 
depends on where the heat 
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tered trademark of Corning Glass Works, Corning, NY 14831 





Mixed Age 
Vegetable Platter 


1 artichoke 

Ye pound fresh carrots, cut into 
2%exVa-inch strips 

4 cups cauliflower florets 

8 ounces fresh Brussels sprouts, 
trimmed and cut in half 

2 tablespoons water 

Cheese Sauce (see Sauces) 


Trim artichoke 2 inches from top 
and close to base so it will stand 
upright. Snap off small lower leaves. 
Snip tips of outer leaves. Rinse; 
shake off excess water. Wrap in 
plastic wrap. Microwave at high 3 
minutes. Remove plastic and place 
artichoke at one end of microwave- 
safe platter. 

Place carrots in center of platter. 
Arrange florets and _ Brussels 
sprouts around edge, alternating 
clusters of vegetables for color 
effect. Sprinkle water over vegeta- 
bles. Loosely cover platter with 
plastic wrap. Microwave at high 8 to 
11 minutes, or until tender-crisp, ro- 
tating platter twice. Feel through 
wrap to test doneness; vegetables 
should feel soft to the touch and 
pliable. Let stand 5 minutes. Open 
wrap away from you. Serve with 
Cheese Sauce. Serves’ 4 to 6. 


ARRANGEMENT is the secret of 
microwaving several foods with 
different cooking times. Longer- 
cooking items are placed around 
the edge of a platter, ringing 
quicker-cooking vegetables, like 
zucchini, toward the center. Add 
any delicate ingredients, like 
cheese or shellfish, to a dish near 
the end of microwaving to pre- 
vent overcooking. 


Cauliflower: 
with Carrots --- 
and New Potatoes 


Ye cup browned butter 
(see below) 
Fresh cauliflower 
(2-pound head) 
Ys pound new potatoes 
12 ounces fresh tiny carrots, 
scrubbed or peeled 
1 medium onion, 
cut into 8 wedges 
2 tablespoons water 


Prepare browned butter. Set aside. 
Trim cauliflower at base. Rinse. 
Place base-side up at one end of 
14-inch oval or 12-inch round micro- 
wave-safe platter. 
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Remove thin strip of peel from 
around middle of each potato. Toss 
potatoes, carrots and onion in 
browned butter. Set aside remaining 
butter. Arrange potatoes around 
edge of platter. Arrange carrots to 
fan around plate. Place onion in 
center. Sprinkle with water. Cover 
with plastic wrap. Microwave at high 
12:to 16 minutes or until vegetables 
are fork tender, rotating twice and 
turning cauliflower right side up 
after half the time. Let stand five 
minutes. Serve with remaining 
browned butter. Serves 6 to 8. 




































“ BROWNED BUTTER Place ‘2 
cup butter or margarine in micro- 
wave-safe plastic dish. (Dish must 
be oven-safe up to 400°F.) Micro- 
wave at high 5 to 6 minutes or 
until deep golden brown, stirring 
every 3 minutes. Skim foam. If 
desired, stir in 1 teaspoon fresh 
parsley or 2 teaspoon dried tar- 
_ragon or basil and 1 teaspoon 
lemon juice or white-wine vin- 
egar. Serve with eggs, fish, poul- 
try or vegetables. 


Butter-Braised 
Vegetables 


2 medium baking potatoes, 
peeled and quartered 
3 medium carrots, cut into 
2%a- to 3-inch lengths 
2 ribs celery, cut into 

2%- to 3-inch lengths 
Y4 cup water, , 
Browned butter 


Combine potatoes, carrots and cel- 
ery in 2-quart casserole. Add water; 
cover. Microwave at high 8 to 11 
minutes, or until fork tender, stirring 
after half the time. Let stand 5 min- 
utes. Drain vegetables, toss with 
browned butter. Serves 4. 


fa mela 8, 
FINALE 


he secret to microwave cakes 

is beautiful topping: A loaf 
cake turns into a rich torte when 
it is layered with apricot pre- 
serves and iced with chocolate, 
while a spice cake is transformed 
into something special by top- 
ping with apples and brown 
sugar. 

If you don’t plan ‘to top a cake, 
sprinkle the lightly greased bak- 
ing dish with graham cracker or 
cookie crumbs to give it a home- 
baked finish. 





till serving. 
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Brandied 
Apricot Torte 


1 package (10% oz.) frozen loaf 
pound cake 

1 cup apricot preserves 

2 tablespoons brandy, divided 

2 tablespoons butter or margarine 

1 tablespoon light corn syrup 

2 squares (1 oz. each) semisweet 
baking chocolate 


Trim crust, top and sides from 
pound cake. Cut lengthwise into 
thirds. Place preserves in 2-cup 
measure. Microwave at high 1% to 2 
minutes, or until hot and bubbly. 
Press through wire strainer into 
small bowl. Discard pulp. Add 1 ta- 
blespoon brandy to liquid. 

To assemble cake, place bottom 
layer on wire rack. Spread with 2 
tablespoons preserves. Add second 
layer and spread with 2 table- 
spoons strained preserves. Add top 
layer. Ice with remaining preserves. 
Refrigerate about 1 hour. 

To prepare chocolate frosting, 
place butter, remaining 1 tablespoon 
brandy and corn syrup in 2-cup 
glass measure. Microwave at high 
1¥z2 to 2 minutes, or until butter 
melts and mixture just comes to a 
boil. Add chocolate, stirring to melt. 


CORNING MICROWAVE TIP 2 


‘ome microwave 

ovens can be 
<= programmed to 
consecutively perform up 
to four different cooking 
functions without interruption. 
You can go from Defrost to 
cooking at Medium, to finishing 
at High, to keeping it at Warm 
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Cool until warm. Frost. Refrigerate 
until frosting is firm. Serves 6. 


Caramel Apple- 
Topped Spice Cake __ 


3. tablespoons butter or margarine 
Y4 cup packed dark brown sugar 

1 medium cooking apple 

1 cup all-purpose flour 

cup granulated sugar 

teaspoon ground cinnamon 
teaspoon baking soda 
teaspoon salt 

Ye teaspoon ground nutmeg 

cup shortening 

cup buttermilk 

2 eggs 
teaspoon vanilla extract 


























Cut wax paper to fit bottom of 9- 
inch round cake pan. Place butter 
in 2-cup measure. Microwave at 
high 30 to 45 seconds, until melted. 
Stir in brown sugar. Microwave at 
high 30 seconds, until boiling. Stir 
with fork until smooth. Spread 
evenly in wax-paper-lined dish. 

Core and peel apple. Slice thinly. 
Arrange five slices in center of dish 
Over brown-sugar mixture, remain- 
ing slices around edge of dish. 
Blend remaining ingredients in 
bowl, at low speed of electric mixer, 
scraping bowl. Beat 2 minutes at 
medium, scraping bowl occasion- 
ally. Spread batter over apple slices. 
Place dish on inverted saucer in 
oven. Microwave. 
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Rel Heel LI. 


s he shape of the 

container is 

' more critical in 

| 7 microwave cooking than in 

~ conventional cooking. Shallow 
casseroles expose more food 
surface to microwave energy. 
SO foods cook faster. 
Casseroles have rounded 
comers to distribute heat more 
evenly. (Square comers allow 
for overlapping and risk 
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Reduce power to 50% (med). Mi- 
crowave 6 minutes, rotating one-half 
turn after half the time. Increase 
power to high. Microwave 2/2 to 5! 
minutes, or until cake is light and 
springy to the touch, rotating dish 
once. Let stand directly on counter 
5 minutes. Invert onto serving plate. 
Makes one 9-inch cake. 


HOT 


CHOCOLATE 
IDEAS 





Myetins chocolate for icing 
and decoration is a micro- 
wave specialty. 

For mint-patty icing, microwave 
patties in circle on plate at 50% 
(med) 1% to 2 minutes, or until pat- 
ties are glossy, rotating plate every 
30 seconds. With metal spatula, 
spread softened patties on un- 
frosted cupcakes or sugar cookies. 
Let cool to set. 

To create chocolate curls, place 
half of 4-ounce block sweet baking 
chocolate on plate. Microwave at 
30% (med-low) 30 to 60 seconds, 
or until just barely warm to touch, 
rotating and turning pieces over 





















Co 
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once. Holding chocolate upright, 
pull vegetable peeler toward you 
across edge of chocolate, in contin- 
uous, even motion. : 

For drizzling chocolate, place half 
of 1-ounce square semisweet choc- 
olate in custard cup. Add ‘% tea- 
spoon shortening. Microwave at 
50% (med) 2 to 3 minutes, or until 
chocolate is glossy and can be stir- 
red smooth. Chocolate may hold its 
shape until stirred. Drizzle from a 
spoon over cakes, candies and 
pastries for decorative effects. 


Chocolate 
Melting Guide 


Fully melted chocolate may hold 
its shape, so don’t judge done- 
ness by its appearance alone. 


To melt: .Minutes 
at med: 
1 cup 
chocolate chips 2%-3%.2 
Baking chocolate 
4 squares 22-4 
2 squares 2%-312 
1 square 2%2—-4Y2 
Ya square 2-22 
Milk chocolate 
candy bar tYe=2 
4-ounce block us 
sweet 
chocolate 2%—4 
1 pound 


candy coating 3-5 





SINFUL DESSERTS, 
LIQUEURS, CANDY 


hat’s better than ice cream? 
Try it laced with fiqueur. 
Soften 1 quart of ice cream cut 
into quarters in medium bowl. Mi- 
crowave at medium 30 to 60 sec- 
onds, or until softenéd. Stir in 
cup of your favorite liqueur, and 
return to freezer for. 1 hour. Stir 
again, cover with foil, and store 
in freezer until serving time. 


ORANGE-SPICED Pecan Brit- 
tle makes a great homemade gift 
or snack. Try crunching it up and 
mixing with softened vanilla ice 
cream to create your own praline 
ice cream. 


Orange-Spiced 
Pecan Brittle 

Ya Cup granulated sugar 

Ya Cup packed brown sugar 


Ya cup dark corn syrup 
2 tablespoons water 
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Y4 teaspoon salt 

Ya teaspoon ground cinnamon 

Ys teaspoon ground nutmeg 

1 cup chopped pecans 

1 tablespoon butter or margarine 
1 teaspoon baking soda 

Ya teaspoon orange extract 






| CORNING MICROWAVE TIP 4 







Line large baking sheet with foil. In 

large bowl, combine granulated 

sugar, brown sugar, corn syrup, wa- 

ter, salt, cinnamon and nutmeg. Mi- 

crowave at high 5 minutes. Stir in 

pecans. Insert microwave candy 

thermometer. Microwave at high 1% 

to 4% minutes, or until temperature 
. IS 300°F. (hard-crack stage’), stir- 
ring after each minute. 

Stir in butter, baking soda and 
orange extract until light and foamy. 
With rubber spatula, quickly spread 
to thin layer on prepared baking 
sheet. Cool. Break apart. Store in 
airtight container no longer than 2 
months. Makes three quarters of a 
pound, or 2 cups crushed. ° 
* Hard-crack stage: Syrup sepa- 
rates into hard, brittle threads when 
dropped into cold water. 


LAST TOUCHES 


maretto almonds, candied 
peel, candied pineapple ... 
for holiday gift jars. 


“ecipes for six or 

| fewer tend to cook 
_# © twoto four times 
faster in a microwave oven 
than conventionally. 

In this way, It can save you an 
estimated 50% to 85% of the 
energy normally used for cook- 
INg in an average household. 
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Candied Peel Candied Pineapple Glazed Almonds 
3 large oranges 1 cup sugar 3 tablespoons Amaretto liqueur 
1 lemon ; 1 can (20 02.) pineapple slices, Ya cup blanched whole almonds 
6% cups water, divided packed in own juice, drained, i 
%% Cup granulated sugar and ‘% cup juice reserved re See oe ie 
; ; ‘ : ; 
Ys cup confectioners sugar 2 ERE light corn syrup Microwave at high 2 to 3/2 minutes, 


Remove peel from oranges and or until boiling. Add 1 cup shelled 
lemon with vegetable peeler or zes- _—'In 3-quart casserole combine 1 cup almonds. Microwave at high 1 min- 
ter. Do not include the white mem- . sugar, % cup’ reserved pineapple ute. Drain, slip skins off and let to 
brane of the fruit. Combine 2 cups juice and the corn syrup. Arrange 5 _~— dry. Stir almonds with Amaretto in 
water and the strips of peel in 4-cup _ pineapple slices in single layer over _9-inch pie plate, tossing to coat. 


measure or medium bowl. Micro- sugar mixture. Microwave at high 8 Microwave at high 4 to 5 minutes, 
wave at high 4 to 6 minutes, or until to 12 minutes, or until sugar dis- or until glazed and light golden 
_ water boils. Drain. solves and slices are glossy and brown, stirring after each minute. 


Repeat process 2 more times, _ transparent on edges, turning over Spread on foil to cool. Store in air- 
boiling all the peel-in 2 cups of and rearranging every 4 minutes. _ tight container. Serve as a snack or 
‘ water each time. Rinse peel. Drain Remove slices to wire rack to cool. | dessert garnish. Makes ¥ cup. 
on paper towels; pat dry. They will become more transparent 
Combine 3 cup water and the as they stand. Add remainingslices 
granulated sugar in 3-quart casse- _ to hot syrup. 
role. Stir in peel. Microwave at high Microwave as directed above. 
6 to 8 minutes, or until sugar dis- | When slices have cooled com- 
solves and peel is glossy and trans- _ pletely, coat with sugar. Cover with 
parent, stirring every 2 minutes. wax paper and let stand on wire 
Remove peel to rack with slotted —_ rack at least 24 hours, or until com- 
spoon. Cool. Sift confectioners pletely dry. Re-coat with sugar. 
sugar over peel. Let cool complete- _—‘ Slices will be slightly sticky. Repeat 
ly. Store in airtight container no — recipe to fill a gift jar (instant-tea 
longer than 1 month. jars make good containers). Store 
Serve as a dipper for chocolate, __ in airtight container with wax paper 
or add one strip of peel to coffee or between layers no longer than 2 
hot chocolate for flavor. weeks. Makes 10 slices. 




















WITH CORNING MICROWAVE COOKWARE, 
“ALL DOORS ARE OPEN TO YOU. 


The whole idea behind 
microwave cooking is to open 
up a Whole new world 
of possibilities in the kitchen. 

And while we at Corning 
are ready to help you explore 
these possibilities, we always 
keep one simple fact in mina: 

Nobody cooks everything 
In the microwave. 

Which is why CORNING? - 
microwave cookware Is also 
made to take the heat of 
conventional oven use. And 
to hold it. So dinner stays hot 
till everyoody gets to the table. 

It thrives on cold, too, for 
storing leftovers. Or for 
cooking meals in advance to. 
freeze and reheat later. 

SO wny waste your time 
with anything else? To really 
make the most of cooking, in 
any oven, let Corning open 
the door for you: 











WHEN IT COMES 
TO MICROWAVE COOKING, 
AMERICA COMES TO CORNING. 
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ne Give. 
ee » twelve gifts in one? 


at savings up to 44% 


Give twelve months of the best recipes, the best novels, the best articles, 
the best diets and the best decorating ideas. Ladies’ Home Journal is the 
best all around women’s magazine and 

it's So easy to give with our Special 

Holiday Gift Rates. The first one-year 

(12 issue) gift subscription is only 

$11.97 (and if you give two or 

more gifts, you pay only $9.97 for 

each gift after the first(and save | 

over $8.00). Simply fill in the 

coupon below and we'll send you 

a lovely card to announce your 

gift in time for the holidays. 
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$11.97 for the first 12 issue gift subscription. 
$9.97 for each additional gift subscription. 
(Save up to 44% off the newstand price) 











1 Enter my own (J new (J renewal subscription at the same holiday rate. (J Bill mein January, 1984. (J Payment enclosed. 


Please use separate sheet to list additional gifts. Offer expires December 31, 1983. Gift subscriptions start January, 1984. Offer good only in U.S.A 
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Pork-chop special, 


*NORMANDY 
PORK CHOPS 
*COTTAGE POTATOES 


*GREEN BEANS WITH 
SUNCHOKES 
CARROT CAKE 


*Recipe given 





NORMANDY PORK CHOPS 


Juicy chops skillet-cooked until 
tender, with bits of chopped onion 
and wedges of sweet apples. 


In a skillet heat 1 tablespoon 
salad oil. Brown 8 thinly cut pork 
chops; remove. Add ¥% cup frozen 
chopped onion. Saute 2 minutes. 
Return chops to skillet and sprin- 
kle with % teaspoon salt. Add % 
cup apple cider or juice. Top with 
2 medium unpeeled apples, cored 
and cut into wedges. Cover and 
simmer 15 minutes. 

Dissolve 1 tablespoon.cornstarch 
in ¥% cup cider. Remove chops and 
apples to serving dish. Stir corn- 
starch mixture into skillet. Bring 
to a boil; cook 1 minute. Pour sauce 
over chops. Sprinkle with chopped 
parsley. Serves 4. 


COTTAGE POTATOES 


Double-cheese-rich flavor (cottage 


and Cheddar) turns instant po- 
tatoes into a casserole classic. 


Preheat oven to 375°F. Prepare in- 
stant mashed potatoes according 
to package directions for 6 serv- 
ings, omitting milk and salt. Fold 


Super Quick Meals 


asy 


aS 


hero 





how to bake a better pie, helpful hints 





in % cup creamed cottage cheese, 
1 cup shredded Cheddar cheese, 1 
tablespoon chopped chives and a 
dash of freshly ground pepper. 
Spoon into buttered casserole and 
dot with 1 tablespoon butter. Bake 
25 minutes. Serves 4. 


GREEN BEANS WITH 
SUNCHOKES 


Sunchokes (alias Jerusalem arti- 


chokes) may be a new name on 


ee 





your vegetable shopping list. They 
offer crunchy flavor. 


Cook a 9-ounce package frozen 
French-style green beans accord- 
ing to package directions. Drain. 
Add 1 tablespoon butter or marga- 
rine, ¥% teaspoon salt, a dash of 
pepper, ¥% teaspoon marjoram and 
¥e cup unpeeled, julienned sun- 
chokes or ¥ cup water chestnuts; 
toss well. Cook until heated 
through. Serves 4. 


@)— | 











PIE PERFECTION 


Weighting down the pastry 


will keep a single-crust pie 
shell from buckling and 
blistering. When it’s ready 
for baking, line with foil 
and fill with dried beans, 
uncooked rice or alumi- 
num pie weights. Remove 
foil and contents 15 min- 


| utes after putting pie in 


oven. Bake crust 5 minutes 
more until golden. Beans, 


| etc., can be reused. 


| 84 





HELPFUL COOKING HINTS 


SAY CHEESE. Save and freeze bits and 
pieces of leftover cheeses of any kind 
(even if they’re dry). When you have col- 
lected enough, you can use them for 
your macaroni-and-cheese casseroles. 
—Betty R. Butts, Kensington, MD 
GET THE SCOOP ON THINGS. A self- 
releasing quarter-cup ice-cream scoop is 
a neat way to measure out shortening— 
quick, too. Just be sure to run the scoop 
under cold water first so it will release 
the shortening more easily. 
—Phyllis Yager, Portland, OR 
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Fresh green pepper. A dash 
of pimento. And the rich, 
cheesy taste of Velveeta 
process cheese spread. That's 
the secret to this Notable Dip. 
And the secret to Velveeta? A 
blend of natural cheeses and 
other wholesome ingredients. 
Surprised? Most folks are when 
they discover Velveeta is a blend 
of cheddar and other natural 
cheeses, milk and other whole- 
some ingredients. All carefully 
balanced in the Velveeta process. 
It melts smoother...cooks 
easier... outperforms any single 
chunk cheese. 


NOTABLE DIP 
/2 Ib. VELVEETA Pasteurized 
Process Cheese Spread, cubed 
2 tablespoons milk 
‘43 Cup sour cream or plain yogurt 
2 tablespoons finely chopped green 
je jelelig 
1 tablespoon finely chopped onion 
1 tablespoon chopped pimento 
Combine process cheese spread and 
milk in saucepan; stir over low heat 
until smooth. Add remaining ingredi- 
ents; mix well. Heat thoroughly. Serve 
_ with vegetable dippers or 
» tortilla chips. 
1-7/3 Cups 


It’s all 
Raises 
yellow box. 
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Can we talk? 





We asked Joan Rivers, “Can 
we talk?” She said, “Sure,” 
and proceeded to tell us 
about her childhood, fam- 
ily, sex life... and to give 
her famous opinions—more 
shattering than flattering— 
of Hollywood's biggest stars. 





By Cliff Jahr 


he will be Johnny’s only guest 
host on The Tonight Show 
© J this season and will fill Car- 
son's chair almost every fifth week. 
It’s a nice promotion, and no doubt 
America assumes she is the ex- 
traordinary woman she seems to 
be. There irprising differ- 
ences, howeve een the public 
and the private Joan Rivers. 
The public Joa ‘S across as 
a noisy, even manic woman whose 
hilarious one-liners gun down fool- 
ishness, injustice and life’s little 
_problems—usually a r own ex- 
pense. Her targets are seen from 
1 decidedly female point of view. 


Ugly? 
She's so 


For instance, there’s housework: “If 
God had wanted me to cook and 
clean, he would have given me alu- 
minum hands.” And her engage- 
ment: “My first ring was so small, 
I thought I'd wear the box.” But 
much of Joan’s humor, while not 
downright dirty, is still too wild to 
be printed here. Topics range from 
her tired love life and aging body to 
childbirth and gynecology. 

Such unsparing satire and brassy 
style suggest that the offstage wom- 
an must be one tough cookie. 

In truth, the private Joan Rivers 
is a warm, cultured woman of deli- 
cacy and taste. Raised in affluent 
suburbia, she is devoted to her hus- 
band, her daughter and keeping a 
gracious home. Graduated from 
college with highest honors, she 
prefers books on European history. 
And while she’s no Bo Derek (one of 
her favorite targets), her dawning 
sense of self-worth in the last few 
years has led her to top designer 
clothes and cosmetic surgery, so 
that she’s become quite attractive. 

In the sadistic world of show 
business, Joan Rivers hardly has 
an enemy. And when she feels 
hurt, as she claims she often does, 


No kidding, 
Joan Rivers is the 
queen of comedy 



























she covers her feelings with jokes, 
then weeps in private. She’s also a 
tiny bit grand: At home, televi- 
sion’s top hostess uses finger bowls. 

“Oh, sur-r-re,” she rasps in that 
homey New Yorkese. “My dinners 
are to-die-from formal—candle- 
light, long dresses, the best old Tif- 
fany sterling and lots of help. 
Everybody loves to look great and) 
sit at a table with three different 
wine glasses. That’s part of the ro- 
mance of life. Otherwise, out here| 
in California, it’s bathing suits and 
chili.” She wrinkles her nose— 
ugh—and sips a liqueur: 

“It must be my mother’s in- 
fluence,” she continues, smiling. 
“Mother was exactly like Margaret 
Dumont [who played the staid dow- 
ager in Marx Brothers movies]; she 
even wore long pearls. Her parents 
were wealthy Russians connected 
at court, who supplied bricks, fur 
and meat to the Czar’s army. We 
even read Tolstoy.” 

Joan looks smart this afternoon, 
dressed in slacks, a sweater and a 
short, quilted silk jacket ... all in 
her trademark color—black. Re- 
laxed and happy, she’s curled up 
near a fire in the (continued) 
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JOAN RIVERS 
continued 


pine-paneled library of her Beverly 
ills mansion. The pillared house on a 
nill, filled with fine antiques, paintings 
and well-thumbed books, makes you 
hink of Jefferson’s Monticello. 

Since flower arranging is her only 
fmnousework these days, she begins ab- 
sently poking at a bowl of anemones 
beside her. Haven’t we seen these flow- 
srs before? Yes, they are the center- 
piece she’s actually bothered to hand- 
home from the last Carson show. 
3ut then, even her friends will tell you 
jJoan is a penny pincher. And her hus- 
Sand chuckles when he says that in 
eir sizable business ventures, “she 
nows where every nickel is.” She can 
so be generous, and quietly carries a 
2umber of people on the payroll. 

With her career going the way it has 
geen recently, she can afford to. Just 
bout everything has been coming Joan 
Riverss way in the last year. While 
nost female comics’ careers seem to be 
ing a breather, Joan is adding sell- 
“put tours and Tonight Show engage- 
nents to three different film projects 
“hat she’s writing and/or directing and/ 
r starring in. A record album is sell- 
ng well, an autobiography is due next 
ear, and there’s even talk of reviving 
Ihe musical Wonderful Town for her on 
sroadway. 
“I don’t know why it’s all happening 
how,” Joan shrugs. “No idea. Nothing 
has changed. The same act. Sixteen 
wyears. Maybe America has come 
‘jhround to me. I'm a common denom- 
mator for a lot of people, especially 
vomen. Isn’t it nice that some little 
jjady somewhere can hear another lady 
m television say, ‘Hey, it’s okay to get 
little older; it’s okay if your body's 
| jot perfect; it’s okay to say you're not 
appy sexually.’ We’re all in the same 
hoat, and I want to shake people up a 
| little. Maybe then a woman can laugh 
bout her problems. Women come up to 
: ne all the time and say, ‘Oh, you make 
ne feel much better.’” 
| Some of Joan’s self-mocking humor 
Herives from the travails of an out- 
c dly privileged childhood. She was 
aised Joan Alexandra Molinsky in 
vell-off sections of Brooklyn until her 
ther, a doctor, moved his family to the 
lreen lawns of suburban Larchmont, 
New York, when she was twelve. (Her 
} pirthday might be June 8, 1935 or 1937, 
Hut she’s not saying—“This town is all 
sJouth-youth- youth.”) 
| | Overshadowed by her “beautiful 
i Ider sister with great legs,” who was a 
aight-A student, Joan slipped with 
: Nn occasional A-minus, for which she 
2 dubbed “The Dumb One.” Then, 
jeing “the token Jew in all-Christian 


schools,” she developed neuroses, and 
piled 130 pounds on her five-foot-two- 
inch frame. While not pretty, she per- 
fected a wisecracking style that 
masked her feelings. She dated, though 
sometimes with painful results. In one 
incident, she recalls, as she descended 
a flight of stairs she heard her blind 
date turn to his friend and say, “Why 
didn’t you tell me?” Many years later, 
the blind date—now a Beverly Hills 
surgeon—did not recognize Joan at a 
party and made a pass at her. Joan 
promptly wrote a TV movie, The Girl 
Most Likely To, in which a woman finds 
and murders all the men who rejected 
her. Touching some national nerve, the 
movie swept the ratings. 

Graduating Phi Beta Kappa from 
Barnard College, she broke with her 
family, who were horrified by her plans 
to be an actress. When things were 
roughest, she slept in her car and 
washed up at the YWCA while working 
as an office temporary. She married a 
young clothing retailer, but the career 
drive still gnawed at her, and they 
parted after less than six months. 


JOAN ON JOAN: 


“Tm such a bad housekeeper, 
people wipe their feet before 
they leave.” 


“fm not a good cook. I serve 
Tums as an after-dinner mint.” 
“My body is so bad, a Peeping 
Tom looked in my window and 
pulled down the shade.” 





“He wanted a nice little Jewish Prin- 
cess to join the country club, which 
would have been a fine life, but instead 
he got a crazy lady,” explains Joan. “I 
was terribly unhappy. I wouldn’t even 
go out at night to the theater or a caba- 
ret because I couldn’t be part of it, and I 
wanted it so much. He phoned me re- 
cently to say he’s proud of me.’ 

Her break came one night on The 
Jack Paar Show when she explained 
hilariously how bad an actor's life can 
get. Finally, on February 18, 1965, after 
six auditions and turndowns, she went 
on the Carson show as a stand-up comic 
and scored. On the spot, Carson pre- 
dicted, “You’re going to be a big star.” 

Now she guest-hosts with ease. 
Given Joan’s outrageous routines (of 
which she writes 95 percent), how does 
she know where to stop when inter- 
viewing a Tonight Show guest? “In- 
stinct,” she says. “You know who to 
play with and who not to. For example, 
there are no holds barred with Joan 
Collins; she loves to dish with you. But 
with Angie Dickinson you have to be 
gentle, because she’s a very shy lady. 


Has a guest ever left her speechless? 
“Bob Hope came on in a bad mood one 
night. Earlier, he had refused to be pre- 
interviewed, but he had his publicity 
man send a list of questions over, 
very innocuous ones. So Bob came on, 
plugged his special, and then each time 
I asked a question from his list he 
turned on me as if I were the dumbest 
woman. ‘What do you mean, Joan, I 
never work with blondes,’ and so on. He 
made me look like a fool, but I was a 
gracious hostess to the end. He knew 
the rules. He was not a gentleman. 
Very cruel of Mr. Hope.” 

Like many top female stars in show 
business, Joan is backed up by a strong 
husband. Film and TV producer Edgar 
Rosenberg, her Edgar of so many jokes, 
is a small, barrel-chested man whose 
English politeness and cultured man- 
ner reflect schooling at Rugby and 
Cambridge. Now fully devoted to co- 
masterminding Joan’s career and run- 
ning their real-estate interests, Edgar 
avoids the limelight. 

“We made this agreement,” says Ed- 
gar, seated backstage one night. “She 
would never poke fun at me in the act. 
Joan’s always the stupid one; I’m the 
one that’s being put upon. Joan would 
never do what’s known as Phyllis Diller 
‘Fang jokes.’” (Diller, incidentally, has 
long been divorced from Fang, though 
she still does Fang jokes.) 

Joan and Edgar were married in 
1965 after a whirlwind courtship of 
four days. Having seen her second ap- 
pearance on Carson, he hired her as a 
screenwriter and later flew her to Ja- 
maica to work on a Peter Sellers film 
he was developing. Through a series of 
foul-ups—Sellers didn’t show, Joan’s 
companion girl friend was delayed— 
Joan and bachelor Edgar were swept 
away in the Montego Bay moonlight. 

Edgar, described by Joan as a three- 
piece-suit businessman, “loves the way 
I loosen him up because I do things he 
would love to do. For example, a friend 
of ours has a little house on Fire Island, 
and one day, when he was away, I sug- 
gested we rearrange all his furniture 
exactly as it was—but on the roof, 
which was flat. Edgar was in shock— 
‘NO, NO, you can’t do that!"—so I got 
three friends to help me. Of course, Ed- 
gar had the best time of us all and still 
laughs about it to this day.” 

In the act, Joan often jokes about her 
lousy love life. Is there any truth to 
the joking? The question amuses her. 
“We have a semi-active sex life, but our 
king-sized bed isn’t a passion pit. At 
this point in the marriage it’s warmth 
and affection and endearment... but 
youre not in-n-n love. I have never 
fooled around, and I am on the road all 
the time. Men do make passes. It helps 
now that a little more (continued) 
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JOAN RIVERS 


continued 


celebrity glamour is attached to me, I 
suppose, and I’m a big flirt, but passes 
still amaze and flatter me. I can’t wait 
to get home and tell Edgar. He won’t 
show if he’s jealous, but he’ll make 
jokes about the men. Of course, if he 
eyes some lady I get furious. I just walk 
over and barge into the conversation. 
Tm not subtle.” 

If Edgar ever got serious about an- 
other woman, what would she do? “An 
interesting question,” muses Joan. 
“First, ’d explode. Then I really would 
hope that it would be nice for him. Does 
that sound stupid? If he was really in 
love with somebody and having a 
swell time and it didn’t hurt our rela- 
tionship, I would say let him have a 
good time for a while. But if he was 
fooling around, I would fool around, 
too. Absolutely.” 

Melissa, Joan’s pretty fifteen-year- 
old daughter, arrives. A junior West 
Coast riding and jumping champion, 
she projects the cheerful self-confi- 
dence of someone raised by adoring 
parents. Missy loves her horses and 
has the intense eyes of a young Liz Tay- 
lor in National Velvet. 

“Many’ss the time,” says Joan, “I’ve 
flown through the night to make her 
school play or just to be there in the 
morning, then flown back and done two 
shows that night. I’m a good mother. 
After Missy I had two miscarriages 
and a tubal pregnancy, which is the 


greatest disappointment of my life, be- 


cause I really wanted four children.” 

Given Joan’s outspoken attitudes on 
sex, what values is she instilling in her 
daughter? “I want Melissa’s encounters 
to be wonderfully romantic, meaning- 
ful affairs, not one-night stands. I had 
my own affairs in the sixties, but it was 
always done with the courting game, 
the flowers and romance. When you fi- 
nally went to bed with somebody, it 
meant something. Nowadays, I see my 
friends sleeping with a guy and never 
being called the next day. Also, I want 
Melissa to be careful and discreet. And 
I’m all for marriage.” 

“Joan’s a hopeless romantic,” notes 
Edgar. “We’ll be lying in bed watching 
television and I'll drop off to sleep. Sud- 
denly I wake up and hear sobbing. It’s 
Joan, carried away by one of those old 
tearjerkers on the late show, like To 
Have and Have Not. What the public 
sees is not Joan. She considers her on- 
stage personality a role.” 

Now that Joan is the hottest comic 
star in America, how can she still crack 
jokes about other stars? “Getting 
friendly with the greats is death to a 
comic,” she admits. “You cannot eat 
with the Reagans and then do jokes 
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about them. When the Fords were th« 
target of my jokes, they were clevei 
and invited me to the White Hou 
Mrs. Ford had me to lunch, a wonde 
afternoon, the whole bit. I was cryin 
when I left, ‘Oh, Mrs. Ford! and I didn’ 
do a joke about her for six years.” 
Does she ever feel that as a critic 
she’s indirectly doing these people : 
favor? “I really do. For example, Lij 
Taylor. Do you remember that maga 
zine photo of her three years ago in ; 
big satin, stretchy outfit? Well, some 
body had to say, ‘Hold it, honey. Peopli 
are laughing at you.’ And now shi 
looks great. She’s lost weight. She’s ha 
her face lifted and she looks diving 
And it’s all-l-l due to me.” 
Occasionally, targets strike back, bu 
Joan is fearless. “What can they do t 
me? Everything I say is true. Whel 
Jackie married Onassis, he didn’t li 
some little joke I did on Carson abo 
his being shorter, and he was going t 
sue. He actually made NBC replay thi 
tape for him, but the network chail 
man said, ‘There's absolutely nothin 
wrong, it’s just humor. Joan’s just a sat 
rist’— which I loved him for.” 
One ripe target of Joan’s humor j 
some women’s excessive hopes for co 
metic surgery—“I have a friend w 
had her face done too tight. She i 



























her legs, her mouth snaps open.” B 
after directing thousands of jokes 

herself on aging and being homely, las 
January Joan herself slipped into | 
Beverly Hills hospital for a bit of surg} 
cal streamlining. 

“Oh, sure,” she says frankly. “Th 
doctor just wanted to fix a deviated se 
tum and I said, ‘Look, while youl 
doing the nose . . .’ So he also straigh) 
ened and thinned it, then picked 
this area (pointing behind her cheat 
bones) and tucked: it- back of the hai 
line. Can we talk? 

“Also, I had the boobs lifted, but n¢ 
made bigger, just lifted. My bust is sti 
32A, but I don’t have to wear a bra no 
which is fabulous. The only one wh 
knows is Bob Mackie, who does a lot ( 
my clothes, and he’s chralled: It woul 
be boring for me to talk about plasti 
surgery in the act, though, becaus 
Phyllis Diller does that already. 

“The operation was expensive but t 
tally painless. About ten days later 
were dining with the Sidney Poitier 
and nobody noticed a thing. Thré 
weeks later to the day I started hostir 
The Tonight Show for a week. That 
why I say to women, ‘Do it! Work ¢ 
yourself!’ Life is short, kid, and no or 
wants to look at an ‘ugh.’ In fact, T’ 
going to have my thighs done soon. 
can’t wait.” She raises her glass 
winks. “I’m just doing the best wi 
myself that can possibly be “a 
Shouldn’t everybody?” 
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ly cooking; surgical gloves on 
h 


It was only after he died that 
e would not 


Linda could take out his photo- his hands s° 
graph again. She keeps it out infect anyone: 
by the bed they once shared, On their last we 
and steals glances at it when gether, the four of them— 
she isn't trying to keep busy oF Jamie, Lin 


care for her two-year -old son, his mother—had gone to 2 

Jamie. - -° forget beach house Om Long Island. their lifestyles and the dis- 

The picture shows 2 hand- And the older woman ad ease itself. But AIDS affects 

some dark-haire man in his been stunned to watch her families a5 well. ‘ 

mid-thirties, W? muscular SoD deteriorate before her “People need to understand 
d of looking at a that there are children 1- 


puild and that wonderful eyes. “Instea' 


smile that had first attracted forty-year-old man, she 
her seven years ag0- “vs a she was looking at someone ers.” Linda says. I'm tired of 
fabulous picture of him,” says who was eighty. hearing about as a gay 


But even if Linda does away from him. 


healthy and vibrant, more Deficiency 
recent images still flood deed deadly. Its 82, percent gan 


her memory. She remembers fatality rate ™ 
how weak and emaciated he dangerous to its victims than 
jooked in those last five smallpox ° th 


S _ how an 
frustrated he had been at the Striking the immune system, 


failures of his body. It had AIDS leave 
nearly des! royed her to watch 0 fight 
this one-time athlete strug: nesses. And it exposes its vic- 
f his own attaché tims to 4 series of horrifying 


gling to lift 
see him \aborious- diseases—like Kaposis sat 


case. Or to 


BY KATHERINE BARRETT 


da, Michael and past year, much has been 
written about AIDS victims, 


felt volved, and wives and moth- 


“That's what AIDS did. He disease: Tt doesn't matter how 
and full, of eo it’s transmitted. What mat- 
: This terrible ters is how much AIDS vic- 
disease just took all of that tims sulle 
im.” families suffer.” 

| as ATDS—Acauired Immune It was 
yndrome—1s in- ag0 that the nightmare be- 
though | 4 first, 
es it more Lind 
even realize what was wrong: 
y even black Everything in their lives 
gry an plague of the Middle Ages: was going S° well. Michae 
had built 2 very successful 
s the body unable $50,000-a-yea” business aS 4 
off infections and ill- free-lance graP ic artist, and 
the birth of Jamie had been 2 
wonderful blessing t0 them 

c 








ry and how their 


Y. 
more than 4 year 


and Michael didn't 
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Swiss Cherry Cheese Torte | 
1 pkg. Duncan Hines Deluxe | 
Swiss Chocolate Cake Mix 
1 can (21 ozs.) cherry pie filling 
4 oz»cream cheese 
2 tsp. lemon juice 
1 can Duncan Hines Creamy 
Vanilla Frosting 
Prepare cake as directed on pkg., in 
two 8-inch rounds. Cool. Split each 
cake layer into two thin layers. For 
cream cheese frosting, beat cream 
cheese and lemon juice until 
smooth. Fold in vanilla frosting. 
Spread frosting mixture and cherry 
pie filling between layers and on top 
ee M ete) Mania ae-1ed 
Wa) e107 
to serve. 


12 to.16 
servings. 



















shristmas Petit Fours 

Pkg. Duncan Hines Deluxe —_—_1 can Duncan Hines Creamy 
Wellow Cake Mix Vanilla Frosting 

Pcorator frosting, colored sugar, food coloring 





spe 75'4 x 10% x 7 in. jelly roll pan with waxed paper Prepare cake as 
ected on pkg. Bake for 25.to 30 minutes. At once, turn cake out 
towel and pee! of paper When cool, cut cake into small, 
ole shapes with open-ended Christmas cookie cutters 
uace Cakes on cooling rack with waxed paper undemeath. 
» glaze, heat frosting slightly until thin enough to be 
ured. Add food coloring to a portion of frosting, if Gesir- 
Pour icing over cakes, decorate with frosting, 

Wored sugar or sprinkles. 













ae 
send for our “Baking with American Dash’ 
cookbook. Check back of Duncan Hines 
Layer Cake packages for details 
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AIDS 
continued 


the happiest moment of Michael’ life,” 

Linda recalls, tears welling in her eyes. 

= “You see, he was overjoyed because he 

= had never really believed he would have 
a child.” 

It wasn’t simply that the couple were 
older parents (Linda is now forty-one), 
but that Michael had once thought it 
unlikely he would marry at all. “I knew 
Michael was bisexual when we met 
seven years ago,” Linda explains. “I 
knew he had a Bohemian lifestyle, but 
it didn’t matter. I was attracted to the 
man, and didn’t care about labels.” 

Linda and Michael began to fall in 
love with each other, and to spend all 
their time together. It was a very spe- 
cial and romantic relationship. He 
brought her roses (once with a pair of 
diamond earrings hidden inside the 
flowers) and cooked elaborate feasts. 
And instead of hiding his past life from 
her, he made sure she understood. “We 
had no secrets,” says Linda softly. “I 
knew Michael one hundred percent and 


vi A ed 






nk that when Jamie was born, it was 


he knew me. It was as if we were meant 

for each other ... as if each day our 

love just grew.” 

Since Michael had always been so 
full of humor and affection and energy, 
his sudden lethargy in the late summer 
of 1982 seemed very strange. 

“Why are you always so tired?” Linda 
would ask, as he napped the morning 
away. “Why don’t you get up with the 
baby this time?” 

What bothered Linda most was that 
this lack of interest was so unlike him. 
He loved to spend time with his son. 
He’d take Jamie out to the park or draw 
pictures for him, or play with him and 
his toy cars and trucks. “Anything,” 
says Linda “to get to know each other 

better ... because Michael never felt 
close to his own dad, and he didn’t want 
that to happen with Jamie.” 

Why, then, had he gone through this 
personality change? Why was he letting 
his business fall to pieces? Linda 
searched her mind for answers. “I guess 
at first I chalked it up to psychological 
depression. Our baby was suddenly 
walking and into everything and very 
demanding. I thought, ‘Maybe Michael 





1 1 sess- 
Even when a patient 15 succe 


So far, approxim 
AIDS patients : 


feels he’s not getting enough attentio 

Maybe this is just the adjustment g 

new parents go through.’” 

But by late fall, Linda was serious} 

worried. Michael caught a cold thé 

wouldn’t go away, and his symptom 
seemed to match what they had reg 
in magazine articles about AIDS. 

Finally, in February of this yea 
they knew for sure. 

Michael had left for work one mo 
ing even though he felt cepetinliaa 
On the street, he felt his legs collap 
ing underneath him. His chest hur 
and he struggled to return to hj 
apartment. As he opened the fror 
door, he gasped to Linda, “I can 
breathe—I can’t breathe.” 

At the hospital, a doctor discovere 
that Michael had PCP, the deadly kin 
of pneumonia that often strikes AID 
victims. Other tests confirmed th 
Michael had AIDS. 

It is a diagnosis that has torn oth 
families apart. Parents may learn f¢ 
the first time that their sons might 
gay when they are stricken with t 
disease. And unlike Linda, who kne! 
all about (continued on page 20! 
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_ Sheer Elegance’ 


‘he pantyhose that“looks and feels like real silk’ 


No ordinary pantyhose looks this sheer—or feels this luxuriously silly. 
It's Sheer Elegance, by Leggs—in Control Top, too. 

So incredibly silky, no ordinary pantyhose can touch it. ? 

Nothing beats a great pair of Leggs.” SS 


*Sheer Elegance is a registered trademark of Leggs Products, Inc., for pantyhose. ©Leggs Products, Inc., 1983 
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Think green! Everything 
you need to start growing 
beautiful herbs all year 
round is in the bag. Seeds 
and premixed soil come 
packaged in their own lit- 
tle soft pot containers 
that double as planters. 
Drainage holes are 
marked, and planting in- 
structions as well as sug- 
gestions for culinary uses 
are included. Choose from 
four of the most popular 
herbs—chives, sweet basil, 


et 


HERB 


INDOOR 
GARDEN 


Oregano for all 


| 


seasons—basil, chives 


and mint, too— 
sitting pretty on 


a country pine stand 


oregano or curled mint. 
And to display them to 
advantage, an. attractive 
four-tier country pine 
stand. Pretty enough to 
double as a low room di- 
vider, it can complement 
any decor, look right at 
home in the living room 
or bedroom, too. Fitted 
with brass-plated hard- 
ware, the plant stand 
measures 32” wide and 
23” high. To order, see 
coupon, page 205. 
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Fhe croissant of 
croissants. 


New Sara Lee Croissants. 
You ve never tasted anything 
more utterly delicious. 

Only Sara Lee could bring you 
croissants so light. So flaky. So buttery. 

So French. 

The moment each beautiful bite 
melts away in your mouth, you'll know. 
Sara Lee has created just about the 


lightest, flakiest, butteriest croissants 
this side of the Eiffel Tower. 


Nobody doesnt like 














Now... all 3 flavors are back in stock! 
Find them in your grocer’s frozen bread section. 
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“Deep in your sleep, something remarkable is starting to take place. 

~*~ Night Of Olay® an exquisite beauty cream, is working with your SS) zonal 
regeneration process to nourish newly emerging skin. 

- Night Of Olay’s rich emollients penetrate your skin, creating 4 matte os 
Mie similar to the one your skin had when you were young. Throughout the 
Night Of Olay eases dryness, until tiny wrinkle lines seem to fade from view. 

Yet, for all its richness, Night Of Olay is quite different. It’s remarkably sheer 

el cce allowing your skin to breathe naturally, all night long. 

i: TENS to a fresher, younger look. 

ight Of Olay, .i:: emia skin starts tonight. And a new ae 

5 Orrow. 











Laura wanted to put that final touch on her mobile; her daughter longed for 
a part in a play. But do we ever find exactly what we’re looking for? 


OH, SHIMMERING STAR 


t her cluttered 

worktable in 
the dining 
room, Laura was lis- 
tening for the slam 
of the back door. She 
would know just by 
the sound of it 
whether her daugh- 
ter Jenny had got- 
ten a part in the 
school play. 

This was Jenny's 
first year at South- 
west Regional Ju- 
nior High, and she 
was convinced that 
the only way she 
could become part of 
that new world was 
by acting in the 
play. But Jenny re- 
vealed herself in ev- 
ery gesture, every 
intonation. And she 
went at things so in- 
tensely. Instead of 
studying one part— 
as Mrs. Bowen, the’ ff 
drama coach, had 
advised—Jenny was 
determined to pre- 

pare herself by memorizing the entire script. 

Laura opened a window and threw raisins out on 

ithe ice-crusted grass for the starlings. Would the 
storm break soon? Not before Jenny and Michael got 
home, she hoped. Steve, her husband, worked late on 
| Wednesdays, and wasn’t likely to close the store 
jearly unless there was a full-scale blizzard. 
| She turned back to the dining room table, which 
jalready seemed to have been hit. Its thick cover was 
jheaped with scraps of velvet and chiffon, pyramids of 
stones, curls of wood shavings, spools of wire. Yester- 
\day Laura had finished the silvery frame of the final, 
‘most difficult mobile for the grand opening of the 
}/new bank, a giant luna moth. But what fabric could 
))she use to create the soft shimmer of its wings? The 
‘icolor she could duplicate, but the luster eluded her. 
She gently worked a piece of sheer green chiffon 
})around the steel frame. Then she tore it out. Some- 
‘where on this table there was a swatch of iridescent 
)||taffeta. Where was it? It was at moments like these 
| that she longed for a proper studio. 
| Yet the only other place in the house that really 
'/had enough light was the attic, which unfortunately 
‘had no floor. Laura’s plans for renovation had gotten 
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BY MADELEINE COSTI 


as far as three how- 
to books and a crash 
course in counter- 
sinking nails. Then 
she'd gotten the com- 
mission from the 
bank. So for months 
now, the lumber for 
the flooring and the 
paneling for the 
walls had remained 
neatly stacked in 
the garage. 

“Mom?” Laura had 
not even heard the 
door. “Stage crew,” 
Jenny announced as 
she flung her school- 
bag on the floor. “'m 
on stage crew.” 

“You might enjoy 
that,” Laura said, 
knowing that wasn’t 
what Jenny wanted 
to hear. 

Jenny hardly 
seemed to have 
heard her. “You’d 
think Id get at least 
a walk-on but .. .” 
The rest of the sen- 


tence dissolved. Last § 


year’s role in elementary school had been Gypsy 
Queen. The costume, enshrined in its transparent 
plastic bag, still hung on Jenny’s closet door. 

“Jenny, Southwest Regional is bigger than Mil- 
ford Elementary. There must have been twice as 
many students trying out for the play.” 

“Mindy was in my class at Milford, and she’s Sec- 
ond Village Woman,” her daughter said, frowning. 

That demolished that argument. Second Village 
Woman belonged. She also lived next door, which 
wasn’t going to make it easier. 

“When I grow up I want to be a star,” Jenny had 
announced one summer night when she was about 
four, as they were driving home from the shore. 

“Youre our star already,” Laura had replied. She 
gazed out at the scattering of real stars. Jenny beamed. 
How easy it had been to make her happy then. 

Jenny was looking at Laura with a listening ex- 
pression; she seemed to expect to hear something 
that would make a difference. 

But the words that used to be right weren’t right 
anymore. Out of desperate habit, Laura heard herself 
repeating, “Stage crew can be fun. Getting props to- 
gether, painting scenery.” (continued on page 194) 
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Luscious Baked Chocolate Cheesecake 


(Makes one 9-inch c 
Ys cup margarine or 1 (12-ounce) package 
butter, melted semi-sweet chocolate 
cups graham cracker chips, melted or 
ambs 8 (1-ounce) squares 
VY, cum sugar semi-sweet chocolate, 
3 (8-ounce) packages melted 
creaim chee softened 4 eags 
1 (14-ounce) can Eagle® Brand 2 teaspoons vanilla 
Sweetened Condensed Milk extract 


(NOT evaporated milk) 


heat oven to 300°. Combine margarine, crumbs and sugar; pat 
iv on bottom of 9-inch springform pan. In large mixer bowl, beat 
intil fluffy. Add Eagle Brand; beat until smooth. Add 
mars dients; mix well. Pour into prepared pan. Bake 1 hour 
inutes or until cak e springs back when lightly touched. 
o room temperature. Chill. Remove side of pan. Garnish 
as desired. Refrigerate leftodee 
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CE ECO LE A eae 
me eee Chip Chees Cheesecake \ 


lakes one 9-i 


1% cups finely crushed 1 (14-ounce) can Eagle® Branc 
creme-filled chocolate Sweetened Condensed Milk 


sandwich cookies (NOT evaporated milk) 
(about 18 cookies) 3 eqgs 
Y cup margarine or 2 teaspoons vanilla extract 
butter, melted 1 cup mini chocolate chips 
3 (8-ounce) packages 1 teaspoon flour 


cream cheese, softened 


Preheat oven to 300° Combine crumbs and margarine; pat firmly on 

bottom of 9-inch ee pan. In large mixer bowl, beat cheese 

until fluffy. Add Eagle Brand; beat until smooth. Add eggs and vanilla; 

mix well. In small bowl, toss together Y2 cup chips with flour to coat; 

stir into cheese mixture. Pour into prepared pan. Sprinkle remaining 

ie evenly over top. Bake 1 hour or until cake springs back when 
lightly touched. Cool to room temperature. Chill. Remove side of pan: 
amish as desired. 

Refrigerate leftovers. 
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| (Makes one 9-inch cheesecake) 


) % cup margarine or 

i) butter, melted 

| \% cups graham cracker 
| crumbs 
| % cup sugar 
i 

4 


4 (1-ounce) squares 
semi-sweet chocolate, 
melted 


1 envelope unflavored (NOT evaporated milk) 


gelatine 1 teaspoon vanilla extract 
| % cup water 1 cup (2 pint) whipping 
| 2 (8-ounce) packages cream, whipped 


' cream cheese, softened 


Zombine margarine, crumbs and sugar: pat firmly on bottom of 

' 7-inch springform pan. Chill. In small saucepan, soften gelatine in 
vater. Quer low heat, dissolve gelatine completely; set aside. In large 
nixer bowl, beat cheese and chocolate until fluffy. Add Eagle Brand 
ind vanilla; beat until smooth. Stir in gelatine mixture. Fold in 


whipped cream. Pour into prepared pan. 


Chill 3 hours or until set. Garnish as 
desired. Refrigerate leftovers. 


Se a 
No-Bake Chocolate Cheesecake 


1 (14-ounce) can Eagle® Brand 
Sweetened Condensed Milk 





ns 
Creamy Baked Cheesecake 
(Makes one 9-inch cheesecake) 
| % cup margarine or 1 (14-ounce) can Eagle® Brand 
butter, melted Sweetened Condensed Milk 
1% cups graham cracker (NOT evaporated milk) 
crumbs 3e 


Y% cup sugar 

2 (8-ounce) packages 
cream cheese, 
softened 


Y, cup ReaLemon® Lemon Juice 
from Concentrate 

1 (8-ounce) container 
sour cream 





| 
Preheat oven to 300°.Combine margarine, crumbs and sugar; pat 
firmly on bottom of 9-inch springform pan. In large mixer bowl, beat 
cheese until fluffy. Add Eagle Brand; beat until smooth. Add eggs and 
ReaLemon; mix well. Pour into prepared pan. Bake 50 to 55 minutes 


or until cake springs back when lightly touched. Cool to room 
temperature. Chill. Remove side of pan. Spread sour cream on 


| cheesecake. Gamish as desired. Refrigerate leftovers. | 








HOW TO GET 
WHAT YOU 


The art of negotiating isn’t limited 
to the power brokers. Here's how to apply 
clever bargaining tactics to your 


our idea of a negotiator 
may be an ambassador 
who specializes in “shut- 


tle diplomacy,” rushing back 
and forth across the seas to con- 
duct eleventh-hour discussions 
with the heads of foreign gov- 
ernments. Or you may imagine 
the hard-nosed criminal lawyer 
who gets clients off scot-free. 
Both of these people are nego- 
tiators, but so are the baby-sit- 
ters who ask whether you have 
a color television before agree- 
ing to work for you, and so 
is the neighbor who becomes a 
realtor and gets a buyer and 
seller to finally agree on the 
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own daily dealings. 





By Marilyn Machlowitz 
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price of a house. And so are yol 
Negotiation is a valuable an 
important skill that you c 
and do, use every day, wheth 
you realize it or not. Evel 
time you get the repairman | 
fix the washer today instead 
next Thursday, divide weekeng 
chores with your husband or d 
cide which relatives to visit fi 
Christmas, you're negotiating. 
Yet the word “negotiate 
frightens many of us. Negotia 
ing certainly can be scary wh 
you're buying your first hou 
interviewing for a full-time jog 
or entering any new situati¢ 
where big sums of (continuetf 
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VELVEETA SLICES PRESENTS 


ROGER’S $50,00 
TV QUIZ GAME 


Answer the following quiz about 
Roger and his friends from the Velveeta 
slices TV commercials and you could win part 

\ of the $50,000 prize! Just fill out the coupon below, 
leem it at your grocery and you’re 
/omatically entered in the game. 

















“Ooooh! Roger, how’d you get 
to be such a little gourmet?” 





“Years of practice 
with Velveeta slices.” 







© 1983 Kraft, Inc. 


‘GER’S OFFICIAL RULES 
| ACHASE NECESSARY 

‘are automatically entered in the TV Quiz Game by 
| yrinting your name, address and zip code, along with 
p rect answers to the TV Quiz Game questions in the 
& provided on the coupon, and redeeming the store 
ul) by December 31, 1983. Game starts October 15, 
end ends June 30, 1984. 

ju do not wish to redeem the coupon, but want to 

ne TV Quiz Game, you may do so by hand-printing 

owing on a 5" x 7” piece of paper: 
E 1e correct answers to the TV Game Quiz questions 
| jee captions for clues); and, 
our name, address and zip code 


€ 2 with your mail-in entry, the UPC symbol from any 
Eackage of VELVEETA Slices Pasteurized Process 
&) Spread, or hand-print the words “VELVEETA Slices” 
‘ther 5" x 7" piece of paper. 

Tas often as you wish, but mail each entry separately 
)) VEETA Slices TV Quiz Game” P.0. Box 8016, Chicago, 
£30. Entries must be received by June 30, 1984, the 
date, to be eligible to win. An eligible entry is any 
entry having all three questions correctly answered. 

8) not responsible for lost or delayed mail. 
) ers will be determined in a random drawing on July 
5 4 from all eligible mail-in coupon entries received on 
re June 30, 1984 by Product Exposure, Inc., whose 
ition of winners and decisions are final. Winners will 
‘ified by mail no later than September 14, 1984. 
Ns and mail-in entries are Kraft, Inc. property; none 
1d. No correspondence acknowledged or entered into. 


ring, Wi tt | use of 

Jenedses without additonal compensation." | ~ROGER’S QUIZ GAME ENTRY FORM SAVE 12¢ when you 4 2¢ | 
psare: 1 Grand Prize: $20,000; 4 First Prizes: $5,000 1) What has Roger spent years practicing to be? buy one 12-oz. or 

x10 Second Prizes: $1,000 each; 500 Third Prizes: larger VELVEETA 












“How'd | acquire a taste for Velveeta slices? 
My mom gave it to me.” 


“| melted Velveeta slices ‘cause | heard 
you like them better that way.” 





“Ya know, babysitters 
aren’t so bad.” 
































i for free 12 oz. package of Velveeta slices pasteurized Baseball slugger O Little gourmet CO Rock superstar y 
re reese oe Bs of ld = dependant o 2) What does Roger share with his buddy? Slices Pasteurized 
)mber of eligible entries received. prizes wi pi ‘ ; 
PSS SARE erect Us Wy ya don Roe taster met gan iso? eens 
E . Limit at does Roger’s babysitter melt to gain his favor? 
iN ze per household for Grand, First and Second Prizes. ) Velveeta dices Crayons Oo Ren a Retailer: Kraft, Inc. (Retail Food Group) will reimburse you for the face 








‘ 3 LJ value of this coupon plus 7¢ handling allowance provided you redeemed | 
)e transfers or substitutions. it on your retail sales of the named product(s) and that upon request you agree to | 
‘) epstakes is void outside U.S.A. (except for Puerto NO PURCHASE NECESSARY furnish proof of purchase of sufficient product to cover all redemptions. Coupon is void 
¢) - é where taxed, prohibited, or restncted by law, and may not be assigned or transterred by you. Cash 
£/12 APO/FPO addresses) and wherever prohibited or § This coupon, when filled in correctly and redeemed in ‘Valve 1/20¢ Customer must pay any appcabe tax For redemption malt 


S ed by law. All entrants must be 18 years of age or ; i IC. RFG, P.O. BOX 1600, CLINTON, 1A 52734 
i 1 your store by 12/31/83, automatically enters you in the KRAFT, INC. RFS, P.0. BOX 1600, , 
Se eee en ae te ayer I sweepstakes. DO NOT MAIL THIS COUPON. Please print: _ ONE COUPON Px Tew Puncuasen 














KRAFT 
} -rs, manufacturers and distributors of sweepstakes Name 
eas and their immediate families living in same 
>) ae not erie All Federal, State and Local ae Address Apt. M3-354 
» qulations apply. Proof of eligibility may be required. ; ; 5 | 
| alist of Grand, First and Second Prize winners, send hy See ZB e L 0 0 0 1 3 1 4 1 8 | 
5 addressed, #10 size (4%" x 9¥2") stamped envelope 1 2¢ STORE COUPON | EXPIRES DEC. 31, 1983 | 
: VEETA Slices TV Quiz Game Winner's List, P.0. Box | 
! , Chicago, IL 60680. 











GET WHAT YOU WANT 
continued 


money are involved. Here are some 
points to help you overcome those 
fears and negotiate more successfully 
in both your daily dealings and in 
special high-pressure situations. 


1. Be cordial 





If you were to enter the inner sanctum 
of a prestigious Wall Street law firm 
when an important multimillion-dol- 
lar deal was being discussed, the quiet 
and camaraderie would probably sur- 
prise you. The parties present would 
most likely be speaking calmly and 
even cracking jokes every once in a 
while, not shouting or shaking fists at 
each other or storming out of the 
room. And because, in all likelihood, 
the opposing parties in such a situa- 
tion will have to face each other over 
and over again in connection with 
other deals, they all want to be sure to 
maintain respect and rapport. 

Your negotiations can and should be 
this congenial, too. Raising your voice, 
stamping your foot, slamming the door 
or banging down the telephone re- 
ceiver are definitely not the tactics to 
use. Even if the other person shows 
anger, do not let yourself respond the 
same way. There’s the danger not only 
that the discussion will escalate into a 
full-blown argument but that you will 
get nothing resolved. Rather, keep 
your wits about you and be persistent 
in bringing the discussion back to the 
matter at hand. 

In fact, the best technique for begin- 
ning a negotiation is to offer a com- 
pliment rather than a criticism. For 
instance, only a few months after the 
inside of Melanie’sS new home was 
painted, her bedroom ceiling started 
to peel. She mentioned the matter to 
her contractor, who then came to in- 
spect the damage himself. When 
Melanie showed it to him, he sug- 
gested that it was most probably 
caused by a leak inside the wall. 
Melanie told him the pipes inside had 
been checked, and there was no leak. 
She went on to say, “Your painters did 
a nice job, and I would certainly like 
to recommend your company to my 
friends, but part of that one bedroom 


already needs repainting.” 

Miracle of miracles, he offered to 
send the painters back the very next 
day. Had she said, “Your painters did a 
poor job” or “You must have given 


them cheap paint”—either or both of 
which might well have been true— 
Melanie and her contractor would 
have wound up arguing heatedly over 
the cause of the problem, instead of 
amicably agreeing on its cure. 


2. Be 
flexible 





Melanie, in the ex- 
ample given above, 
did another smart 
thing. She thought 
about what her pos- 
sibilities were and 
how much she was 
willing to concede 
before she talked 
with the contractor. 
She knew for cer- 
tain that she didn’t 
want to have to pay 
for repainting the 
room. She also de- 
cided that it would 
be hopeless to ask for a refund of her 
money. Instead, she decided that she 
just wanted the job done again. Had 
the contractor balked at this plan, she 
would have been ready with a backup 
proposal—that she paint, and he pay. 
Knowing how to negotiate does not 
guarantee you'll always get exactly 
what you want, but being prepared 
with alternate plans will certainly 
help you get almost what you want. 


3. Know 
what’s 
negotiable 





Many more things 
may be open to ne- 
gotiation than you 
might realize. But 
too often, fear of be- 
ing refused or ridi- 
culed keeps people 
from making rea- 
sonable requests. 

For instance, in 
his book, You Can Negotiate Anything 
(Bantam, 1982), Herb Cohen observes 
that 95 percent of hotel and motel 
guests check out by the time specified 
on the sign on the door of their rooms, 
even if it inconveniences them. Last 
February, Cynthia and Tom went for a 
short “second honeymoon” in San 
Juan. Check-out time at their hotel 
was one o'clock, but their flight 
wouldn’t take off until six. Cynthia 
wasn’t going to let shyness deprive her 
of a few extra hours in the sun, so she 
said to the manager, “May I take a 
moment of your time? Our flight isn’t 
for hours after your customary check- 
out time. We take so few vacations that 
I'd hate to lose a minute here. We 
would be willing to pay the hotel a 
small extra fee if we could check out at 
three-thirty instead of one.” Much to 
her surprise and pleasure, the man- 
ager replied, “But of course, and no fee 
is necessary.” 
































It also pays to make some reque 
that, at first glance, don’t alwa 
sound reasonable. You may be s 
prised. Job benefits, for instance, 
often more flexible than you mig 
think. When she got her new jo 
Suzanne was offered generous heal 
care coverage, but her husband’s me 
cal coverage was adequate for her f: 
ily. She requested—and received—t 
tion assistance for her college-a; 
children instead. 

Related to the problem of not aski 
at all is the danger of not asking 
enough. Low expectations very oft¢ 
lead to low results. For instance, wh) 
a person expects to be paid for a je 
can affect how much she actually 
paid. As an experiment, Brenda May 
a psychologist who teaches at t 
State University of New York at Bu 
falo, asked 195 management studen 
to pretend they were hiring someo 
for a particular job. Each student 
presented with an application fo 
from a fictitious job-seeker. The in 
esting result: Given equal qualific 
tions, the higher the salary an app 
cant requested, the higher the sal 
that was offered. 





4. Present 

the ‘ = 

benefits = 
= 

When trying to 

sell any plan, | 

the wise woman 


emphasizes the ad- 
vantages it offers 
for the other person. Suppose y 
would like te change the hours of yo 
part-time job. Instead of working fra 
nine to twelve, you'd like to arrive 
ten so that you can see your childri 
off to school in the morning and i 





leave the office at one. But perhaj 
this change offers benefits for your e 
ployer as well. You could suggest 
her, “Mary, I’ve noticed that when yi 
go to lunch at noon when I leave, the) 
is no one to handle all of the incomu 
calls until you get back. I wouldi 
mind covering the phones from noon 
one. All [I'd have to do differently 
come in an hour later in the ma 
Or you might want to join the 

force on word processing that yo 
boss is in charge of, but you know he 
considering managerial people on 
You could try saying, “Joe, I know th 
this task force is vitaliy important. 
you and to our company. It might | 
an advantage to include someone wi 
hands-on secretarial experience in 

dition to the managers you're sel 

ing. If you agree, I'd be happy 

serve.” (continued on page 2 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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VILL YOUR PUMPRIN PIE 
COME FROM THE HEART? 


OK THE BOX. 





sini Bh he ics cee Rania | a 


here’s one ingredient they never put in those FAMOUS PUMPKIN PIE RECIPE 

store-bought pies: your care. And that’s a 2 eggs, slightly beaten 7% cup sugar | tall can (13 fl. oz.) 
shame, because it’s so easy to give your family og te ace ee ae 
the oven-fresh taste of homemade pumpkin pie. Pumpkin cinnamon | 9-inch unbaked pie 


Yatsp. ground ginger __ shell with high 

Ystsp.groundcloves _ fluted edge 
Preheat oven to 425°. Mix filling 
ingredients in order given. Pour 
into pie shell. Bake 15 minutes. 
Reduce heat to 350°; continue 
baking 45 minutes or until knife 
inserted near center comes out 
clean. Cool completely. Garnish, 
if desired, with whipped topping. 
Yield one 9-inch pie. 


\ll it takes is pure, natural 
Libby's Pumpkin. Rich and 
creamy PET® Evaporated Milk. 
And /. merica’s favorite pumpkin 
pie reci< qT he results are so 
predictab!y delicious that last year 
over 61 million Libby’s Pumpkin 
pies were baked from scratch. 

This Thanksgiving, pass up the 
pie at the store. And pass out the 
pie you can truly serve with pride. 
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Twenty years ago vee eat eidal 
President John - Ny was eer D 
His shining life and his shattering death affect us still. 


Migr Wb boot ool orto Comer me-PelevaY oo act0 ra 
: . te % ; 


SH-DALLAS - PRESIDENT KENNEDY DIED AT 1 P.M. (CSTD 





mi) 


ree Eee e 


Te day hat hanged ur wor 


Ask anyone where he was or what he was doing when he heard President 
Kennedy was assassinated, and he'll certainly be able to tell you. 
Anyone old enough to remember knows exactly where he was on Friday, 
November 22, 1963. That day, followed by the Saturday lying in state, 
the Sunday murder of the alleged assassin, and the Monday pomp and 
splendor of the state funeral, transfixed us all, and left us with as 
many personal stories of that national legend as there are Americans who 

were old enough to be aware of what was happening. ° 


Principals broke the news to teachers, who 
filtered it to their students. A sixth grader in 


3 Upstate New York went to play taps on his 
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trumpet in the schoolyard. Postmistresses 
lowered their flags to half mast. Factories and 
stores sent their employees home early. Foot- 
bal! games and dances and parties were can- 
celed. A wedding that could not be postponed 
because guests had traveled from far away felt 
more like a wake than a celebration. 
Villagers in remote sections of Nigeria and 
Peru and Iran trekked to the houses of Peace 


Corps volunteers to pay calls of condolence. 
News bulletins alternated with solemn music 
as routine programs were canceled on radio 
and television. “Glued to the television” is the 
phrase used more than any other when people 
recollect the images of that weekend: the 
bloodied skirt of the widow, the flag-draped 
casket, the alleged assassins murder cap- 
tured on television, the riderless horse, the 
fatherless boy's salute. 

When the deadly shots were fired, I was 
working for Life (continued on page 170) 


By Jane Howard 








{ Uh 


Its a bit difficult for 
| most of us to realize 
that the murder in 
allas took place a fifth 
| of a century ago, and 
| that, if he were alive 
today, John Fitzgerald 
Kennedy would be 
sixty-six years old. 













































Stk. sixty-six? Unbeliev- 
able. He was the youngest 
an ever elected President 
tnd remains, in memory, the 
essence of vibrant youth. The 
mage of America __ itself 
peems to have grown older 
since his death: The man we 
tlected President in 1980 was 
born six years before the man 
we elected President in 1960. 
)) It is even harder to realize 
What a third of all Americans 
‘how living were born after 
{Kennedy died, and that half 
(he population is too young 
Ho recall him in the White 
iHouse. Freshmen entering 
Hollege this autumn were 
jborn—can it be?—two years 
ifter the assassination. To 
hem the Kennedy adminis- 
ration must be as much an- 
Hient history as the adminis- 
| ration of William Taft was to 
}ny generation. Yet, for those 
(of us old enough to remember, 
‘john Kennedy remains a fim 
i7ivid (continued on page 168) 


i Arthur Schlesinger Jt 


Bettmann Archive 






























e Surest hat looks snapPp. 


: . Sleeked-back 
keep W Right-asta™ header mprimmed 


Make j, hair under a waterproo 


. Knot on a muffler 
: for stormy weather. 





and youre ready 


<4 Granny shawls are great to 
cuddle in for fireside rocking, 
but when you want to 

face the world in style you need 
something up-to-the-minute. 


<4 Sophisticated 
shawl, slung 
over one 
shoulder and 
belted at the 
waist, adds 
warmth and 
great looks to 
today’s knits. 
Choose one 
in soft wool, 
mohair or 
cashmere to 
match your 
outfit—or 
offset 

it strikingly. 





2, 
you're wearing. 

























Sweaterdress 
style sense: 
Body 
skimmers 
(above left) 
and wide, 
stiff belts 
don’t mix. 
Proportions 
are thrown 
off and 
unsightly 
bulges 
appear. r 
aes, i 


The better 
belt for 
clingy knits 
(above right) 
is a narrow, 
toned-in 
waist definer 
that subtly 
calls 
attention to a 
curves. 
Matching 
hose keeps 
the long, lean 
line going. 


A word to > 
what the new 
fashion 
vocabulary jg 
really Saying. 
Oversize 
oesn’t mean 
droopy or so 
bulky—like 

€ Sweater at 

_ Tight—that 
It overpowers 





Tashion flubs—what the 
vell-dressed woman shouldn’t 
vear this winter. Starting 
ere, a dozen of the most 
‘common mistakes... and 
iow to avoid them. 
























A The casual chic of 
a tartan kilt is thrown 





fe : out of kilter when worn 
'y Lois Joy Johnson _ “with too dressy sheer 
eauty and Fashion Editor mbao and biped 


open pumps. 














4 Oversize» _ 
neatly does 
with just 4 
ot more a 
su 
than tered ee “Pants perfection: 
gt that Easy, not-too- 
ves the meres snug fit, a belt that 
oa oe the doesn’t cut at 
peneath the waistline or 


create a bulky 
silhouette, and 
Fa lower-heeled 
wert = H pumps to match Hit 
daytime flannels Hii) 





and w | 
S ools. | 
gers cnet i 
tro fit cat \ 
5 s 
a poet top, far left and 
: om, Center, Janice | 
2 Savitt of CLICK. Fashion 
" . five ; details, see Page 209. 
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OM tee 
aly eS eeds . ie 
mouse ene Ps 
fee etn} 
sa ot Wins 
no” any pe 
pelt or 3 yid 
Wee al WO ane 
thar aver 
e e 
isd ornate 
sx coat Ae tren etter 
Wine, try 10° Oot is 
Don Buying . ent, “Classic styling really 
or inves o extre g Pays off when you're 
may? ping 10° 100 DIB» choosi t 
- thine es Sing a new cog i 
any’ ether } rc Neutral colors unfuss 
—whe jength © atterD g y 
ad Ci ee 
an Or 5 lou! iting 
tO ym Nn. 
eal be one 


t can offer versatility 
to spare, work better 
with your wardrobe, 





<4 Warm and w 
Invest in an 


extravagant] 
hat t 


Oolly: 










2 this 

under a ee 

hide ut t won't { 
ay 5 

it leaves throa 


y furry 


© Wrap you in 
warmth for the 


+ 1 yon t 


away the chill 


winter. Look for a 
ink Scarf/hat combo 
t certa 
nd it "Ee 
osed, 3 sy 1 fac 


that flatters and Protects. 








A bulky tote > 
and short, sporty 
cardigan can 
destroy the fluid 
lines of a smart 
city sweaterdress. 





“Simple sli 
’ m 1 
belt suits the ¢] eather 














t. « 

> ings off 
t skimp on ey | we 
= NSteaq “SWeater Hi 
lim skirts & : | 
2 * Just r at 1 
ittle shrimp : | 
will date y : 
tops n instan as : es 

k in a Lempire for John ; Z 


ia Se details, Se€ page 


Fas 
Makeup, Linda Mason. 
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Over the years, 
generations 

of Americans 
have been 
inspired by 

the outstanding 
homes featured 
in the Journal. 


What better way to celebrate 
this hundred-year-old 
tradition than with a very 

i 





special dream house, a la 
1983, perfectly planned to the 
last detail for the way 
we live now. Built for us in 
Lancaster, Pennsylvania, by 
developers Coldwell Banker 
Slaugh Cooper, Inc., the 
house is 1,700 square feet of 
the best in affordable design. 
Cost: $79,000, including 
land—which is just about 
average for new homes today. 
As carpenters raised the roof 
beam, decorating and design 
editor Marilyn Diane Glass 
and Armstrong designer 
Thomas Hills Cook began to 
implement a four-point 
decorating strategy (see 
insets, above right) that would 
transform bare rooms into 
beautiful, comfortable, dream- 
come-true interiors. Turn 
the page to start the house 
tour. Then see page 210 for 

| how to order plans. 


ars 


fy ary Diane Glass, Decorating and Design Editar 






















Decorate eae room 








: Irastorn small 












| | MIX Styles and 
Spaces into lor quality periods for 
big design assets and comfort greatest interest 
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Attention to detail, glowing color used in unexpected ways create 
air of easy elegance in today’s smaller living and dining rooms. 


heavenly pink over!) 
Long draperies 

lush, formal vali 
that direct the ey 
ward give a lift to 
ings. Standard h 
today tend to lack ¢ 
tectural detail so w 


From the rich, wel- 
coming red on the 
front door to the§ 
sassy yellow in the 
ys room upstairs, | 
colors that 
roughout our 


} 





drea use were in- 5 
spired Avish- 8 ated some of our 
ig eigh en- | 2 the red-and-teal 
tury English chintz § 5 railing was install 
that co th : the dining room ( 
and easy cl in the living room (above, and opposite page, center) to set off papered wainscot and sunny yellow ¥ 
bottom right). Ever rmal china (inset, left) is toned to The sophisticated sparkle of mirrors was used to ¥ 
the chintz. The smail ig room is typical of today’s new doorways in the living room, and to dramatize and en 
homes. Instead of at ting to enlarge it visually by the upstairs hall (inset, right). The carpeted stai 
painting walls a light cx we opted for the greater inti- (right), precisely painted in two shades of blue pulled 
macy and formality of deep teal blue. Since a dark ceiling the sofa print, carries the color scheme to the upper 
yuld have put a lid on this jewel-box room, we used a Hall wallpaper here is also used in the dining room. 


bl 


=. eRe 
, ~~ 7 


We decided against a chandelier in the 
dining room (above); it would have de- 
tracted from the focal point, a fabulous 
pouffed chintz window treatment. At 
night, lamps and small can lights wash 
walls and table with a soft glow. An- 
gling the table rather than placing it 


parallel to walls creates more space 
around chairs and adds interest to the 
room. We varied floors by using an area 
rug on a painted floor in the dining 
room, and carpeting the living room 
wall to wall (below). An exquisite floral 
rug defines the major seating area. 


American dream house built by Douglas Woolley of Landmark Construction Co. Lanterns (on front door), Progress Lighting. Carpeting 
throughout house, Armstrong Industries. All furniture, except where noted, Thomasville. All paint, Pittsburgh Paints. Mirrors in 
doorways and hall, Carolina Mirrors. All fabrics and wallpaper, Brunschwig & Fils. Living room: All upholstery, Weiman Furniture 
Paintings from Kraushaar Galleries. Antique carpet, Adam chair, papier-maché tea table, botanical prints, Trevor Potts Antiques 
Leather trunk from James |! Galleries. Dining room: Victorian candlesticks from James I! Galleries. Carpet, Phoenix Carpet. Table 
setting in inset (opposite): China and crystal, Lenox; flatware, Oneida. For shopping details, see pages 209, 210 
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Casual, comfortable, friendly ...the family 
room (above), with its mix of country and con- 
temporary elements, practically invites you to 
put your feet up and relax. Fabrics are sturdy; 
upholstered pieces, tables and chairs are strong 
and beautifully made; surfaces are easy to main- 
tain. We used a large, handsome country table 
(perfect for dining, games, work) to cut the 
length of the room, bring it into closer relation- 
ship with the adjoining kitchen. Colors here, as 
everywhere in the house, are picked up from the 
“inspiration” chintz print on the living-room 
sofa. The same cheery red seen first on the front 
door and in small doses elsewhere makes a big 





+f 


y room, it’s happy color and big, upholstered pieces to curl 
p in. The bright and breezy kitchen makes work seem like play. 


splash on walls, stripes the cotton dhurrie rug, 
repeats itself on clean-lined modern tub chairs, 
top right. The yellows, greens and blues of the 
print, used importantly in other rooms, turn up 
here as accents. Bottom right: Dishes are kept in 
a reproduction country cupboard, tucked around 
the corner from the fresh blue-and-white pa- 
pered kitchen. Opposite page, bottom: We made 
the kitchen even more efficient by bringing in a 
Formica-topped island with storage below and a 
roomy counter above, and by slipping a 30-inch 
desk unit into the space next to the refrigerator. 
Inset, this page: A compact, completely equipped 
laundry is installed in the garage. 





Abily room: Upholstered pieces and Parsons table, Thayer Coggin. Fireplace equipment, William H. Jackson. Stereo equipment and television, General Electric. Area rug, Rosecore Carpet Co 
‘que quilt from Kelter-Malcé. Videotape recorder, RCA. Art from Andrew Crispo Gallery and Kraushaar Galleries. China, Wedgwood. Kitchen: designed by, and all cabinets, range and 
»))washer by Sears, Roebuck and Co. Microwave oven, Tappan. Sink and faucet, Elkay. All countertops, Formica. Stools and desk chair, Workbench. Breakfast dishes and flatware, Ralph Lauren 
ine Furnishings, Inc. Glass, Anchor Hocking. Thermique Server, Corning Designs. Mixer, KitchenAid. Toaster, Proctor-Silex. Coffeemaker, General Electric. Cookware, Revere Copper and Brass, 
) Food processor, Cuisinarts, Inc. Knives, Imperial. Stemware, J.G. Durand. Television, Magnavox. Laundry area (inset, above): Washer/dryer, Whirlpool. Storage-area design and storage units, 


yison International. For shopping details, see pages 209, 210. 
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small. Choose pieces scaled to each other 


Above: We wanted a serene, sensuous master 
bedroom—simple, but not austere. The room is 
spacious, and furnishings—most of them mag- 
nificent reproductions—were chosen to scale. 
Example: Instead of standard nightstands, we 
used larger, more versatile pieces—a lowboy on 
one side of the bed, a three-drawer chest on the 
other. Except for the art and the rich, red chair 
seats, colors here are toned-down, quieter ver- 
| sions of those that liven the rest of the house. The 
aubergine of the ceiling is repeated on the bed 
nd valance (made from the border print of the 
sheets). Related colors and a shower curtain that 
ma’ches the sheets were used in the adjoining 


Proportion is the key to decorating a beautiful bedroom, large o 


and to the size of the room 


bathroom (inset left). The boy’s room (opposi 
top) is small, so we chose handsome, slight 
scaled-down pieces, arranged them to maximi 
space. For fun: high-spirited yellow walls, a ti 
of red plaids, one on the ceiling, another at t 
window, a third on the bed. (Sheets are cozy r 
flannel.) In the picture-pretty girl’s room (¢ 
posite, bottom), the canopy is curtained with t® 
same dreamy pink-and-white sheeting used 
the bed. We hung the window with smock 
batiste, used more sheeting for the shades. 
the wall: a collection of Amish hats. Floors 
both kids’ rooms are of cushy easy-care vinyl 
perfect underfoot choice for a child’s room. 


Martex, West Point Pepperell. Antique bench and papier-maché tray, Trevor Potts Antiques. Oval picture frame, James || Galleries. Throw pill 
orcelain dish, She Imports. Painting, Kraushaar Galleries. Telephone, AT&T. Master bath (inset above): shower curtain and towels, Martex, West Point Peppé 
Hopewell Farms. Boy's room: bedside chest, Habersham Plantation. Paper on ceiling, bed linens and blankets all by Ralph Lauren Home Furnishings, Inc. Port 
lamp and clock, George Kovacs. Paddington Bear, Eden Toys, Inc. Other bears, Atlanta Novelty. Red cash box, Samuel Ward. Girl's room: Wallpaper, bed lin 
iow shades all by Ralph Lauren Home Furnishings, Inc. Bed and corner cupboard, Habersham Plantation. Bamboo chair and Staffordshire pug, Trevor | 

é. All frames, United States Picture Frame Corp. Small kilim pillows, La Chambre Perse. Collection of hats, Harriet Robbins. For details, see pages 209, 
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TODAY'S GUIDE 10 & 


OVINE HOUSE. 





'1.the current housing market, you must be more savvy than ever. 
‘lere’s what you need to know to purchase a home successfully. 


hh 


‘te home-buying game has changed 
vastically in the past few years. A 
‘nole new world of possibilities—and 
(tential pitfalls—awaits the buyer. 
yt only are many types of housing 
iw being offered for sale, there are 
130 a variety of ways to finance a new 
ime. Ladies’ Home Journal talked to 
jal estate experts around the country 
i> the latest tips on how to buy a 
4 use in today’s market. 

In the past, experts suggested that a 
| iple spend no more than 25 percent 
their gross income on housing. But 
th today’s higher interest rates and 


home prices, most lenders will now 
allow you to spend from 28 to 33 per- 
cent of your gross income on mortgage 
payments (principal + interest + taxes 
+insurance). In figuring out your 
mortgage, the bank will take into ac- 
count any long-term debts, such as 
child support, alimony, car payments 
and revolving charge accounts. 

Let’s suppose a couple with no long- 
term debts had a gross income of 
$40,000 and the bank qualifies them 
at 33 percent of their income. That 
means the maximum monthly pay- 
ment they could make would be 





$1,100, or one third of their monthly 
gross income. The bank figured that 
with a conventional 30-year mortgage 
at 13 percent interest, the maximum 
home loan this couple could get would 
be $87,235. 

Of course, your choice of house also 
depends on how much of a down pay- 
ment you have. While down payments 
vary across the country, houses costing 
more than $115,000 with conven- 
tional loans often require 20 per- 
cent down. Many new and resale 
homes under $115,000 may be pur- 
chased with a (continued on page 160) 
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WHAl PARENT 
MUST DO ABOUT 


UR obHUOLD 


n 1981, U.S. Secretary of Education 
T.H. Bell appointed the National 
Commission on Excellence in Edu- 
cation. The commissioners were 
asked to assess the quality of 
American education and offer con- 
structive suggestions for improvement. 
For one and a half years, the eighteen 
members of this independent panel read 
and discussed an enormous amount of 
material on the subject, commissioned 
approximately fifty studies and heard 
personal testimony from students, teach- 
ers, school officials, parents and other 
citizens from throughout the country. 
What we found was startling. We titled 
our report, A Nation at Risk: The Imper- 
ative for Educational Reform. 

Here are several examples of why that 
title was selected: 
e@ Average achievement of high school 
students on most standardized tests is 
now lower than twenty-six years ago 
when sputnik was launched. 
@ The most recent international compari- 
sons of student achievement reveal that 
on nineteen academic tests American 
students were never first or second and, 
in comparison with other industrialized 
nations, were last seven times. 
@ Many seventeen-year-olds do not pos- 
sess the “higher order” intellectual skills 
we should expect of them. Nearly 40 per- 
cent cannot (continued on page 188) 
eee SSPE . SS Sess 


By David Pierpont Gardner 


SS. a ee Ses 
Chairman of the National Commission on 
Excellence in Education, David Pierpont 
Gardner is president of the University of 
California and former president of the 
University of Utah. 
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oo hirley Jones has 
the eee in tels meee a 
oung look. But her 


J organs translucent 
complexion is striking 
but pale, and her fore- 

head looks rather wide. 








Makeup tips: I used 
dusky pink blusher on 
‘cheeks and chin to give 
her skin a healthy glow. 
Neutral brown contour- 
ing shadow at temples 
narrows her forehead, 
balances her face. 


—. 


MORGAN BRITTANY 


MAGIC opyright © 1983 by Michael Maron. To be published by Rawson Assot es, P| 









etite June is ador- 
able. Her narrow, dark- 
blue eyes are unique but 
deep-set, and her skin 
tends to be quite dry. 


Makeup tips: A rosy- 
beige foundation gives 

her complexion a dewy | 
look. Brown shadow in | 
and above the eyelid 
crease and highlighter 
on lid bring out her eyes. 


h ee 

oe celebrities are women ; 
ie a Who Occasionally ee 
lemish h oa 

ere, a Wrink] as 

aay think igs eae e oe 

€y forget t 
0 look 

geous Smile, those beautify oe 
es, 


air or 


morning an mize your ag. 


Se SEDs, apply 
ance your own 


akeup techniques jg 
women I’ve ; 


worked 


i the steps 
: . ~©£ Same w 
Son their own, onder- 


@ Step 1:B 


ful result 


lemish Cover @ 


arol has a well- 

it)uarl=ce me e-le=m Obl eleMeey ee 

-siders her full mouth a 
_ beauty problem. 


Makeup tips: | think 
/Carol’s mouth is her 
great feature, so I decided 
‘to accentuate it. I used 
| lipliner, coral lipstick and 
frosted pink lipstick at 
the center of the lower lip 
‘to make it fuller. Wow! 
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poering blemis 


roken 
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LYNDA CARTE 





iynda has huge, | 


beautiful eyes. But her 
face is wide, and her up- 
per lip is somewhat thin. 


Makeup tips: Highlight- 
er on cheekbones and 
contour shadow under 
them gives dramatic di- 
mension to her face. I 


outlined her upper lip. 


with reddish-brown pen- 
cil to-add fullness. 


hes, red pb] 
nued 


otches or 
On page 199) 








a Bhyllis has beautiful 
hazel eyes which appear 
to recede because she has 
no eyebrows. 


Makeup tips: Highlighter’ 
above cheekbones—plus 
eyeshadow—brings out 
her eyes. Silvery beige - 
and light brown eyebrow 
pencils applied with 
short strokes give her 
natural-looking brows. 
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ve to entertain buffet-style 

se of seating ltmttattons, 
but I ltke to keep my meal as 
elegant as a formal stt-down 


| dinner. I've just invited 
' sixteen for a celebration and 


need a festtve menu. 


Help! 


7 


Easy yet elegant—that’s 
the style for this temptin; 
buffet that gets off to a 
delicious start with two 
hors d’oeuvres. The main} 
course veal is as simple a 
a casserole to put togethe 
—but so special. For 

the final flourish: creamy 
cheesecake, spirited with 
Amaretto, and guarantee 
to melt in your mouth. 
Recipes, page 140. 


Taney: 





Seafood Rall on Cucumber Slices French Garlic Spread with Crackers 


Veal Marengo Egg Noodles Broccoli-Red Pepper Salad ) 
Spiral Dinner Rolls Amaretto Cheesecake Grapes | 
Beaujolais Coffee Tea 
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my entertaining to jsust 

two formal dinners a 

But when I do entertain 

30 alk the way with a dazzling 

table. 1 don't mind making a 
oroduction of the menu or 
spending a Little more than usual. 
I'm Looking for an extra-ekegant 
meak with a dessert that will 
eneate a sensation. Any ideas? 


ATs ATR URITITA 





From the chic caviar The star of the menu 
appetizer that is put is glorious Greek-style 
together just before stuffed lobster tails. 
serving, right through The tender chunks of 
the heavenly dessert meat, removed from the 
soufflé laced with a hint shell for easy eating, are 
of apricot brandy, this perfectly complemented 
luxurious feast is a by a zesty tomato sauce 
delight for both you and with bits of crumbled feta 
your guests. Most of the cheese. To serve with it, 
dishes are do-aheads tangy rice tossed with 
that just need reheating slivers of lemon peel. 

at the last minute. Recipes, page 144. 


DAZZLING SIT DOWN FOR 10 


—___ Caviar in Endive 
Mushroom-Spinach Tart 


Lobster Mykonos 


—___ Baked Lemon Rice 
ibe? Beans with Pine Nuts 
ei. \pricot Souffle 
Pinot b'igi0 or Bardolino 

Coffee = ‘Tea 








J. Barry O'Rourke 




















F LHJ: 
nj OY having 


“2 teh, but I just can’t afford 

co splurge--either in_terms - 

of time or money. I like to 

feature eld a 
© 
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my menus are 


ag little tired. 
suggest something new to try? 


are guests 







favorites, but 
ginning to get 
Can. You — 





How do you turn everyday 
foods into a meal-time 
extravaganza without 
tampering with your 
money-market funds? By 
sprucing up family 
favorites with tasty new 
twists—like herbed 
chicken with vinegar and 
shallots in a cream sauce; 
wild and white rice tossed 
with pecans; and crunchy 
blanched vegetables coated 
with a quick lemon glaze. 
For dessert, there are 


divinely delicious 
meringues piped into 
light, luscious ripples 
sandwiched with 
raspberry cream. And 
the whole menu has 

a four-star start-up 
with an absolutely- 
can’t-resist appetizer 
of dill crepes filled 
with satiny cream cheese 
and smoked salmon. 
They're sure to become 
a company classic. 
Recipes, page 152. 
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—____ Dill Salmon Pinwheels 
—___ Artichokes Vinaigrette 
Chicken Rosemary 
Pecan Rice Melange 
___ ‘laze Vegetables 
___ Almond ‘ques with Raspberry Cream 
me Blane 


J. Barry O'Rourke 
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sae 
uple, pleHe af 
expensive. This 
| I serve them? 
P.S. 


will be twenty-fiv 


Our down-home-style 
dinner that’s sure to 
please a hungry horde 
features two versions 

of chili, hot and hotter, 
with a selection of help- 
yourself condiments. 
The artichoke dip is, in 
a word, addictive, and 
the dessert is a chocolate 
cake that is nothing 
short of spectacular. 
Recipes, page 157. 





Hot-as-Fire Peanuts Outrageous Artichoke Dip Com Chips 
— Crudites Cheyenne Chili Double Com Sticks 
Onions Cheese Pinto Beans Sour Cream 

io Grande Salad Chocolate Cake to Die Over Beer 


J. Barry O'Rourke 
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- BUFFET FOR 16 
| pictured on pages 132—133 





MENU 


SEAFOOD ROLL ON 
CUCUMBER SLICES 
FRENCH GARLIC SPREAD 
WITH CRACKERS 
VEAL MARENGO 
EGG NOODLES 
BROCCOLI-RED PEPPER SALAD 
SPIRAL DINNER ROLLS 
AMARETTO CHEESECAKE 
GRAPES 
BEAGJOLAIS 
COFFEE TEA 


SHOPPING LIST 


1% pounds fillet of sole 
8 pounds veal stew meat 
1 jar (3 oz.) red lumpfish caviar 
1 pint heavy cream 
6 packages (8 oz. each) cream cheese 
2 cans (16 oz. each) tomatoes 
1 quart canned chicken broth 
2 packages (16 oz. each) egg noodles 
1 bottle white wine (2 cups) 
Cognac (2 tablespoons) 
Amaretto liqueur (4 cup) 
3 lemons 
2 pounds small, whole white onions 
3 pounds mushrooms 
2 bunches broccoli 
1 large head romaine lettuce 
2 heads Boston lettuce 
2 sweet red peppers 
Parsley 
Fresh dill 
2 pounds onions 
3 large cucumbers 
1 bunch seedless green grapes 
1 bunch seedless red grapes 
3 bulbs garlic 
Dried chervil 
1 package sliced almonds 
1 package active dry yeast 
Imported amaretti cookies, about 34 
Crackers 
Beaujolais 
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RECIPES 


SEAFOOD ROLL 


A dili-scented fish appetizer that is 
great on cucumbers. Garnish at the 





Sausage 


1'% pounds fillet of sole, 
cut into 1-inch cubes 
2 eggs 
2 tablespoons chopped fresh dill 
or 1 teaspoon dried dillweed 
2 tablespoons fresh lemon juice 
1 tablespoon tomato paste 
Y2 teaspoons salt 


aaenceee rence rere rere reer reer ee a a aa 





last minute, as the caviar tends to run. 





STAPLES TO 
HAVE ON HAND 
1 dozen eggs Vanilla extract 
Butter Dijon mustard 
Milk Bay leaf 
Tomato paste Thyme 


Olive oil, salad oil Worcestershire sauce 
White wine vinegar Bottled red pepper sauce 
Mayonnaise Salt, pepper 

All-purpose flour § Whole peppercorns 
Sugar Coffee, tea 


SCHEDULE FOR 
BUFFET FOR 16 


Up to 1 month ahead: 

1. Invite guests. 

2. Buy nonperishable ingredients. 
3. Make spiral rolls and freeze. 

4. Order meat, if necessary. 

5. Buy wine and liquor. 


2 days before: 

1. Make marengo, seafood rolls and garlic 
spread; cover all and refrigerate. 

2. Prepare cheesecake; refrigerate in pan. 


1 day before: 

1. Blanch broccoli; wash greens; refrigerate 
separately. 

2. Make salad dressing. 


Day of party: 

1. Slice cucumbers; wrap and refrigerate. 

2. Unmold cheesecake, then decorate and re- 
frigerate. 

3. Set up buffet and bar. 

4. Wash grapes. 


2 hours before guests arrive: 

1. Assemble salad; cover and refrigerate. 

2. Remove garlic spread from refrigerator; 
arrange on platter with crackers. 

3. Slice seafood rolls and arrange on serving 
dish; cover and refrigerate. 

4. Spoon marengo into Dutch oven; let stand 
at room temperature. 


30 minutes before serving: 

1. Heat marengo. 

2. Bring water for noodles to a simmer. 

3. Garnish seafood rolls; serve. 

4. Reheat dinner rolls in a 350°F. oven for 25 
minutes. 


Just before serving: 

1. Cook noodles, drain and toss with butter. 
2. Pour dressing on salad; toss. 

3. Set up dessert and coffee buffet. 





1% cups very cold heavy or 
whipping cream 


2 or 3 large cucumbers 
Fresh dill, for garnish 
Red caviar, for garnish 


Sausage: In food processor with steel 
blade, process fish to a smooth paste. 
Add next 5 ingredients. Process until 
completely combined. With motor run- 
ning, pour in 1 cup cream. Remove 
mixture to medium bowl and fold in 
remaining ¥% cup cream. 

To assemble: Lay two 16x12-inch 
pieces of foil on work surface. Butter 
one side of foil. Place 2 cups fish mix- 
ture on buttered side in a 10-inch strip 





lengthwise down center of foil. Fi 
foil in half over fish strip, pressing 
to form a cylinder. With a ruler, p 
in toward cylinder to form a firm, tig 
roll and to remove air bubbles. Roll 
remaining foil and twist end to se 
(Roll will be about 1% inches thii 
and 11 inches long.) Repeat with 1 
maining fish mixture. 
Place one roll seam-side up in 1 
skillet wide enough across the cet 
to hold it without bending. Pour a 
1 inch water in skillet. Bring to 
simmer; reduce heat, cover and po. 
fish about 18 minutes. Remove fr 
water, cool at room temperature aj 
refrigerate. Repeat with remaini 
fish roll. (Can be made ahead. Refr 
erate wrapped in foil up to 2 days.) 
To serve: Cut cucumbers diagona 
into ¥4-inch slices. Remove fish 
foil; trim ends. Cut each roll into 
inch: slices, topping each cucum| 
slice with fish. Just before servi 
garnish with dill and caviar. M 
48, about 30 calories each. 


cloves. They are roasted, developi 
nice, nutty flavor. This is, howe 
guaranteed to keep vampires away. 


30 garlic cloves (about 2 bulbs) 

1 tablespoon salad oil 

1 package (8 oz.) cream cheese, 

softened 

1 tablespoon mayonnaise 

1 teaspoon lemon juice 

Y%% teaspoon Worcestershire sauce 
Yq teaspoon salt 

6 drops bottled red pepper sauce 
Yq cup chopped parsley 


Preheat oven to 325°F. With the 
side of a long knife, press down 
each garlic clove until the skin spl 
Remove and discard skin. Arraj 
peeled garlic in baking dish in a 
gle layer. Toss with oil to coat. Bak 
minutes. Remove from oven; set 
to cool. 

In food processor with steel bl 
puree garlic. Add remaining ing 
ents except parsley. Process until e 
pletely combined and smooth. Rem 
to a bowl. Stir in parsley. Cover : 
refrigerate at least 24 hours. (Can 
made ahead. Cover and refrigerate 
to 2 days.) Let stand at room tempé 
ture 1 hour before serving. Serve 
crackers. Makes about 1% cups, : 
60 calories per tablespoon, wit 


crackers. (continu 
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The inside story 
-  onoutstanding taste. 


What makes KRAFT Singles taste so good? 
The natural cheese that's inside every slice. KRAFT Singles 
are made with Kraft natural cheeses, like specially 
selected cheddars. 

They have over 25% more natural cheese than govern- 
ment standards require in process cheese food slices. 

Good cheeses make great slices, and KRAFT Singles 
make great sandwiches. 








AMERICAN 
PASTEURIZED PROCESS CHEESE FOOD 








Also available | 
in Jalapeno Pepper, 
Monterey Jack, Muenster, 
Pimento, Sharp, Swiss and 
© 1983 Kraft, Inc. Cheez 'N Bacon varieties. 
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VEAL MARENGO 


A wonderfully festive entree for a 
crowd. The cognac isn’t crucial, but it 
does add a nice mellowness. 





pounds veal stew meat, 
cut into 2-inch cubes 

teaspoons salt 

teaspoon pepper 

tablespoons butter or 
margarine, divided 

tablespoons salad oil 

cups chopped onions 
(about % Ib.) 

garlic cloves, chopped 

cup all-purpose flour 

cups white wine 

tablespoons cognac (optional) 

cups chicken broth 

cans (16 oz. each) whole, 
peeled tomatoes, drained 
and coarsely chopped 

sprigs parsley 

whole peppercorns, crushed 

teaspoon thyme 

bay leaf 

pounds small, whole white 
onions, peeled 

3 pounds fresh mushrooms, 
quartered if large 

Chopped parsley, for garnish 


_ 
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Sprinkle veal with salt and pepper. In 
large skillet heat 2 tablespoons butter 
or margarine and 2 tablespoons oil. 
Brown veal, a few pieces at a time, 
adding more butter and oil as needed. 
As veal browns, transfer to large 
Dutch oven. When all meat is 
browned, cook chopped onions and 
garlic in same skillet, adding equal 
amounts butter and oil. Saute 5 min- 
utes. Stir in flour and cook 1 minute, 
stirring constantly. Pour in wine and 
cognac, if desired, and stir to deglaze 
skillet. When sauce is smooth, pour 
over veal. Add chicken broth, toma- 
toes, parsley sprigs, peppercorns, 
thyme and bay leaf to Dutch oven. Stir 
to combine. Heat to a boil; cover and 
reduce heat. Simmer 1 hour. Add 
onions and cook 45 minutes more. 
Meanwhile, cook mushrooms in re- 
maining 2 tablespoons butter until 
they give up their juice and all liquid 
has evaporated, about 10 to 15 min- 
utes. Stir into veal. (Can be made 
ahead. Cover and refrigerate up to 2 to 
3 days. Let stand at room temperature 
1 hour. Reheat in Dutch oven over me- 
dium heat, stirring occasionally, until 
hot.) Garnish with parsley; serve with 
hot, cooked noodles. Makes 16 serv- 
ings, about 565 calories each without 


noodles. 
© aC } 


142 


BROCCOLI-RED PEPPER SALAD 


Perfect for the holidays, this salad is as 
flavorful as it is colorful. 


2 bunches broccoli (about 2 Ibs.) 
Salt 

1 large head romaine lettuce, washed 
and torn into bite-size pieces 

2 heads Boston lettuce, washed and 
torn into bite-size pieces 

2 sweet red peppers, cored and cut 
into 12-inch thick slices 





Dressing 


Y4 cup white wine vinegar 
1 garlic clove, minced 

1 teaspoon dried chervil 

1 teaspoon salt 

1 teaspoon Dijon mustard 
¥3 cup Salad oil 

Y3 cup olive oil 


Cut broccoli into florets. Reserve 
stalks for another use. In large sauce- 
pan heat 2 quarts water to boiling. 
Add broccoli and 1 teaspoon salt and 
blanch for only 30 seconds. Drain in 
colander and rinse with cold water to 
stop the cooking. (Can be made ahead. 
Cover and refrigerate up to 24 hours.) 
In large salad bowl combine lettuce, 
peppers and broccoli. Cover and re- 
frigerate up to 4 hours before serving. 
Dressing: In jar with tight-fitting lid 
combine dressing ingredients. Cover 
and shake. (Can be made a day ahead. 
Cover and store at room temperature 
up to 24 hours.) Shake well; pour on 
salad and toss until coated. Makes 16 
servings, about 115 calories each. 


SPIRAL DINNER ROLLS 





These parsley-filled rolls freeze well. 


Yq cup sugar 

1 teaspoon salt 

1 package active dry yeast 

3 cups all-purpose flour, divided 
1 cup water 

Y4 cup butter, cut into pieces 

1 egg, at room temperature 


Filling 


4 tablespoons melted butter 
Y3 cup chopped parsley 


In large mixer bowl combine sugar, 
salt, yeast and 1% cups flour. In sauce- 
pan heat water and butter until very 
warm (120° to 130°F.). With mixer at 
low speed beat liquid into yeast mix- 
ture. Add egg; beat 2 minutes. Add % 
cup flour; beat 2 more minutes. With 
wooden spoon, stir in remaining 1 cup 
flour until well combined. Cover and 
refrigerate up to 24 hours. 

To assemble: Grease twenty-four 242- 
inch muffin-pan cups. Remove dough 
from refrigerator and place on floured 
surface. With floured rolling pin, roll 
out to an 18x12-inch rectangle. Brush 
with 2 tablespoons melted butter. 
Sprinkle with parsley. Roll up jelly- 


roll fashion from the 18-inch side. ( 
make uniform round slices: Slip a 
inch length of string or dental fi 
under the roll. Draw ends of stri 
together, cross and pull throu 
dough.) Place each slice cut-side up 
a muffin-pan cup. Cover and let ra 
in a warm, draft-free place until d 
bled in bulk, about 1% hours. 
Preheat oven to 400°F. Bake rolls 
to 12 minutes or until golden brov 
Remove from pan. Immediately bru 
with remaining 2 tablespoons melt 
butter. (Can be made ahead. Cool 
wire racks. Wrap well in a single la: 
in foil and freeze up to 1 month. Reh: 
in a 350°F. oven for 25 minute 
Makes 24, about 105 calories each. 


AMARETTO CHEESECAKE 





A divine cheesecake guaranteed 
bring raves. If the top cracks, j 
slather some sour cream on it. 


1% cups imported amaretti cookie © 
crumbs (about 34 cookies)* | 
2 tablespoons butter or 
margarine, melted 
5 packages (8 oz. each) 
cream cheese, softened 
1'2 cups sugar 
3 tablespoons flour 
1'%2 teaspoons lemon juice 
Yq teaspoon vanilla extract 
Dash salt 
5 eggs iit 
2 egg yolks ~~ 
Yq cup heavy cream 
Yq cup amaretto liqueur 


Butter bottom and sides of a 10-1 
springform pan. Combine crumbs | 
melted butter or margarine. P} 
onto bottom of pan; refrigerate. | 
heat oven to 425°F. 

In large mixer bowl beat cre 
cheese until smooth. Add sugar, fi 
lemon juice, vanilla and salt. Beat § 
til well blended, scraping sides 0) 
sionally. Beat in eggs and egg yt 
one at a time, until light and fl 
Beat in cream, then amaretto. F 
into prepared pan. Let stand 10 r 
utes at room temperature. Bake 
minutes; reduce oven temperatur) 
250°F., but do not open oven door. E 
1. hour and 5 minutes more. Ren 
from oven. Immediately run a spa 
around edge of cake to loosen f 
pan (helps prevent cracking). Coo 
wire rack 1 hour, then cover and 
frigerate at least 4 hours. (Car 
made ahead. Cover and refrigerat: 
to 24 hours.) Serve garnished ' 
grapes, if desired. Makes 16 servi 
about 425 calories each. 

*Ed. note: If you find the ama’ 
cookies too strong, go half and 
with vanilla wafer crumbs. 


Celebration Buffet for 16 recipes deve: 
by Mary D. Higgins. 
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- Genuine idaho means 
“big taste for small fries. 
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‘/usset potatoes were not created equal. fee) =nould youlind if Giicult to distinguish a 


ne bite and you'll agree that Genuine Idgho 
| dfoes are a cut above. Because only co une 5 
“90 are blessed with the per- 2 7 


Genuine ldan@iy its appearance, simply look for 
- ihe poiato with the Grown in 


FRENCH Idaho seal. Or ask 














“combination of rich vol- FRIES SCALLOPED your grocer. ! 
rI¢ soil and ideal ~ ———____ Its the only way to | 
ther that grows Baan be sure your | 
tato with ‘ — " , small fries are | 
ste that Z ii a ideas filled with | 

“ ‘Tbe beat. . 


— i <= big taste. 
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‘DOWN FOR10 — 
ontinued from page 135 





SI " SIT-DOWN DINNER FOR 10 
pictured on pages 134—135 
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CAVIAR IN ENDIVE 
MUSHROOM-SPINACH TART 
LOBSTER MYKONOS 
BAKED LEMON RICE 
GREEN BEANS WITH PINE NUTS 
APRICOT SOUFFLE 
PINOT GRIGIO OR BARDOLINO 
COFFEE 
TEA 


Try An Onicrnat Tuts Hotmay A 





DISCOVER UNCLE BEN’s® 
ORIGINAL LONG GRAIN 
Anp WiD Rice. ~~ 


Want to make your holiday meals 
exciting...taste tempting...extra 
special? Try Uncle Ben’s® Original 
Long Grain and Wild Rice! It's the 
delicious easy-to-make side dish like 
no other 

Uncle Ben's combines two kinds 
of rice, long grain rice and wild rice, 
for a wonderful taste and texture com- 
bination. Only Uncle Ben’s puts them 
together with a subtle blend of 23 
herbs and seasonings. Gives it a sa- 
vory taste that adds excitement to 
holiday meals and makes an every 
day meal a celebration! 


Uncie Ben's 


=~ ST a 





le Ben’s, Inc. 1983 


SHOPPING LIST 


1 pound mushrooms 
2 pounds onions 
2 packages (10 oz. each) frozen 
chopped spinach 
2 bunches parsley 
5 lemons 
4 to 6 whole endive 
3 pounds fresh green beans 
2 cans (35 oz. each) Italian plum tomatoes 
2 ounces feta cheese 
Dry vermouth (2 tablespoons) 
10 frozen lobster tails, 
2 bottles (8 oz. each) clam juice 
1 jar or package pine nuts (about % cup) 
1 package (8 oz.) dried apricots 
Apricot brandy (4 cup) 
1 jar (3 oz.) black lumpfish caviar 
¥2 pint heavy or whipping cream 
¥2 pint sour cream 
Pinot Grigio or Bardolino 





THREE E\asy Ways To SAVE! 


You just can't beat the terrific 
taste of Uncle Ben's Wild Rices...and 
now the savings can't be beat! Ti 
one box of any delicious Uncle Ben's 
Wild Rice— Uncle Ben’'s® Original 
Long Grain and Wild Rice, Uncle 
Ben's® Fast Cooking Long Grain and 
Wild Rice, or Uncle Ben’s® Brown 
and Wild Rice and with a turkey 
pe of-purchase—get 50¢ back. Or 

uy any three boxes with a turkey 
proof-of-purchase— get $2.50 back. 
And to get you started, there's even 
a 20¢ coupon good on any Uncle 
Ben's Wild Rice variety! 
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STAPLES TO 
HAVE ON HAND | 

























All-purpose flour Garlic 
1 dozen eggs Whole cloves 

1 pound butter Oregano 
1 quart milk Crushed red pep 
Sugar Long-grain rice 
Salt, pepper Unflavored gelat 
Olive oil Vanilla extract 





SCHEDULE FOR 
DINNER PARTY FOR 10 


Up to 1 month ahead: 
1. Invite guests. 

2. Buy ingredients for mushroom-spin 
tart and tomato sauce for lobster. Prey 
and freeze. 

Up to 1 week ahead: 

1. Buy all remaining ingredients exc 


ORIGINAL RECIPE IDEA 


Uncle Ben's® Original L 
Grain and Wild Rice makes a 
derful side dish—but tastes oa 
all sorts of recipes, too! Along 
your turkey refund, we'll send y 
free Uncle Ben's® Wild Rice re 
pamphlet. It contains twelve te 
ing wild rice recipes for every 
from appetizers to main dishes 
make any meal special. 
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live, lobster tails, green beans and 
tvy cream. 

Order lobster, if necessary. 

Purchase wines and liquor. 

lays before: 


ly lobster tails. Thaw in refrigerator. 


lays before: 


Thaw tomato sauce in refrigerator. 


Buy endive, green beans, heavy cream. 


yay before: 


Prepare and stuff lobster tails; cover and 


igerate. 


Prepare apricot soufflé; cover and then 
‘igerate. 


[rim green beans and blanch; let stand 
‘oom temperature. 


|5et up bar. 


1our before serving: 


TERRIFIC TURKEY ENCORE! 


1. Remove lobster and mushroom-spinach 
tart from refrigerator. 

2. Bake rice. 

3. Set up coffee pot. 

As guests arrive: 

Arrange endive leaves on serving tray. 
Fill with caviar and sour cream. 

30 minutes before serving: 

1. Heat tart. 

2. Heat lobster and green beans. 


RECIPES 
CAVIAR IN ENDIVE 











4 to 6 whole endive 
1 jar (3 oz.) black lumpfish caviar 
Y2 pint sour cream 


Just before serving, cut off root end of 


vE Up To®2°° Wits UNncte Bens 


Name. 


City. 






State & Zip 


Please send my refund” to 


Addresss=— Se ee 


whole endive. Separate into leaves. Ar- 
range on serving tray. Spoon caviar 
onto root ends of leaves. Spoon or pipe 
on dollops of sour cream next to caviar. 
Makes about 32, 20 calories each. 


MUSHROOM-SPINACH TART 


A delicious first course that can do 
double duty as an entree for luncheon 
or a light dinner. 


Pastry 
12 cups all-purpose flour 





Thaw tart in refrigerator. 3 

ming of party: About the easiest hors d’oeuvre imag- ee epoca 

| 5et table. inable, and certainly one of the best. 5 to 6 tablespoons ice water 
start rice. 


1 egg white, beaten 
Sauce 


3 tablespoons butter 


3 tablespoons flour (continued) 


REFUND ORDER FoRM 


ej I have enclosed one proof-of-purchase seal 
from any Uncle Ben’s® Wild Rice product and 
one proof-of-purchase from any brand turkey (cash 
register tape with turkey price circled). | will in turn 
receive 50¢ and my free recipe pamphlet 
I have enclosed three proof-of-purchase seals 
from any Uncle Ben’'s® Wild Rice product and 
one proof of purchase from any brand turkey (cash 
register tape with turkey price circled). | will in turn 
receive $2.50 and my free recipe pamphlet 
Mail to 
UNCLE BEN'S® WILD RICE REFUND OFFER 
PO. Box NB 157, El Paso, Texas 79977 


1984 and is good 









Limit: One per family or address. Offer expires August 31 
only in USA, its terntories and APO/FPO addresses. Void where prohibited, 
taxed or restricted. Duplicate requests will constitute fraud. Theft, diversion 
reproduction, sale or purchase of this form is prohibited 
*Refund will be paid by check 


There's no end to what you can do with Uncle Ben’s® Ong- 
-ong Grain and Wild Rice. Have extra turkey left over? Try 
ihe 25s Wildly Delicious Turkey Salad—the perfect way to 
it up! 


DLY DELICIOUS TURKEY SALAD 












poet é tsp. sugar Rarallg i vou reoeWe ion the eale Of any. Unote Ben's Wid Fie | 
z. pkg. UNCLE BEN’S" Original Long 34 tsp. salt product. Invoices proving purchase of sufficient stock within ne past 90 
y days to cover coupons presented for redemption must be shown on 
ain & Wild Rice 4 tsp. pepper request. Failure to do so will void all coupons submitted. This coupon | 
Ss cut up cooked turkey 10 cherry tomatoes, halved may nat be assigned. transferred or reproduced, Coupon void if use is | 
prohibited, taxed or restricted by law. Cash redemption value 1} 
esh mushrooms, quartered ts cup dry white wine Coupon will be honored only it submitted by a retailer of product af 
firmly packed spinach leaves cut into % cup veg. oil specified = a tlesring Rosse approved by us and acting for and at the ie 
= = risk of such a retailer. The customer must pay any sales or similar taxon | 
|) sinps 1 can mandarin oranges (optional) the product recelved To redeem rope Jeoeived and angled coupons 4} 
' i ced mail to: Uncle Ben's Coupons inton oupon |! 
n onions with tops, sh good 7 on product specified: any other use constitutes fraud. Good ™ i 





only in the U.S.A ol ONE COUPON PER PURCHASE. Offer ex- 
pires: Aug. 31, 1984 


© Uncle Ben's, Inc. 1983 


k rice to package directions. Transfer to large bowl. Cover 
Pi Chill Add t turkey, mushrooms, spinach and green onions to 
Aix well. Blend wine, oil, sugar salt and pepper Add to rice 
‘re, mix well. Chill. Add tomatoes, garnish with mandarin 
i ges if desired. Serves six. 


De ee aS Tn a Oca Uc Pa a Rh ie eh 








Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 





SIT-DOWN FOR 10 


continued 


¥4 teaspoon salt 
Y4 teaspoon pepper 
142 cups milk 
1 small onion, studded 
with 3 whole cloves 
2 eggs, beaten 
2 tablespoons dry vermouth 


1 pound fresh mushrooms 
Y4 cup butter 
2 packages (10 oz. each) frozen 
chopped spinach, thawed and 
squeezed dry 
Chopped parsley, for garnish 
Lemon twists, for garnish (optional) 


Pastry: Preheat oven to 400°F. In me- 
dium bowl combine flour and salt. 
With pastry blender or 2 knives used 
scissor-fashion, cut in butter until 
mixture resembles fine crumbs. Stir in 
water, 1 tablespoon at a time, until 
dough forms. On lightly floured sur- 
face, roll out dough to a 14-inch circle. 
Fit into an 11%-inch tart pan; trim 
edges. Prick pastry with fork. Line 
with foil filled with uncooked rice or 
dried beans. Bake 15 minutes. Remove 
foil. Brush crust with egg white. Bake 
5 to 10 minutes more, until golden 
brown. Cool completely on wire rack. 

Sauce: In medium saucepan melt 3 


146 


tablespoons butter over low heat. Re- 
move from heat; blend in flour. Add 
salt 'and pepper. Gradually stir in 
milk: Add onion. Cook over medium 
heat, stirring constantly, until mixture 
comes to a full boil. Remove onion. 
Stir a small amount of sauce into beat- 
en eggs, then stir eggs into remaining 
sauce. Add vermouth; set aside. 
Preheat oven to 400°F. Slice and re- 
serve enough mushroom caps to cover 
top of tart in a single layer. Finely 
chop remaining mushrooms’ and 
stems. In large skillet melt ¥4 cup but- 
ter over low heat. Add reserved mush- 
room slices; stir to coat. Remove with 
slotted spoon; set aside. Saute chopped 
mushrooms in butter remaining in 
skillet until all liquid has evaporated. 
Stir in ¥% cup sauce; let cool. Stir re- 
maining sauce into spinach. Spread 
spinach evenly over bottom of cooled 
prepared crust, then top with creamed 
mushrooms. Scatter reserved slices 
over top. Bake 35 minutes. (Can be 
made ahead. Prepare without parsley 
or lemon. Cool completely on wire rack. 
Cover and refrigerate up to 24 hours or 
freeze up to 1 month. If frozen, thaw in 
refrigerator 24 hours. Remove from re- 
frigerator 1 hour before serving; heat 
uncovered in 400°F. oven 20 minutes.) 
Serve hot, sprinkled with parsley and 


; 
é 


( 


LIGHT MENTHOL - LOW TAR gg 
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garnished with Iemon twists if 
sired. Makes 10 servings; about 4 
calories each. 


LOBSTER MYKONOS 


— 
A spectacular star for your dinner p 
ty of the year. As delicious as it look 
See eee ere 


Tomato Sauce 


¥Y3 cup olive oil 
2 cups chopped onions 
4 garlic cloves, crushed 
2 cans (35 oz. each) Italian plum 
tomatoes 
Y2 cup chopped parsley 
1 teaspoon oregano, crushed 
1 teaspoon salt 
‘Ye teaspoon sugar 
Y4 teaspoon crushed red pepper 
Y4 teaspoon freshly ground pepper 
2 pieces (2 inches each) 
lemon peel 
Y4 cup crumbled feta cheese 


10 frozen rock lobster tails 
(8 oz. each), thawed 

Yq cup all-purpose flour 

Y4 cup butter 


Tomato Sauce: In heavy saucepot hi 
olive oil over medium heat. Add oni) 
and garlic; saute until onions are v 
tender but not browned, 12 to 15 m 
utes. Drain tomatoes, reserving 1 | 
juice. Chop _ (continued on page 1! 
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THONY RICHARDS Dept 5-AWC 513/513C 
5 Engle Road, P.O. Box 94510, Cleveland, Ohio 44101 


| 

) STYLE QTY. ) COLOR & NUMBER SIZE PRICE 
. |} Weather Coat $ 

Btyle 513—$16.95 
/ 











» Matching Hat 
ityle 513C—$4.95 





Add $2.00 each for Half sizes 
Ohio residents only, please add sales tax 
ARGE TO MY Add postage & handling | $ 1.75 
JMASTERCARD C0 VISA Totalamountenclosed[ $ | 
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(Your present zip code) 


JNEY-BACK GUARANTEE 5-017-3K 
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Marinated Vegetables 


With La Choy Fancy Mixed Chinese 
Vegetables you can create an unexpected 
and flavorful side dish. Just combine La 
Choy Fancy Mixed Chinese Vegetables 
(drained and rinsed) with your favorite Italian salad 
dressing. Toss lightly and refrigerate one hour. Then 


La Choy makes Chinese food swing American! 


SIT-DOWN FOR 10 
continued from page 146 





tomatoes; add to saucepot with reserved juice and remain- 
ing sauce ingredients, except feta. Bring to a boil; reduce 
heat and simmer until thickened, about 1 hour. Remove 
lemon peel. Stir in feta; cool. (Can be made ahead. Cover 
and freeze up to 1 month. Thaw in refrigerator 24 hours 
before using.) 

Using kitchen shears, cut away and discard tender 
underside of lobster shells, including the tendrils along 
the sides. Remove lobster meat from shells. Cut away 
intestines; discard. 

Rinse and refrigerate shells. Cut lobster meat into 
bite-size chunks. Coat with flour. In large skillet melt 
butter over low heat. Add lobster; increase heat to me- 
dium and saute, stirring frequently, until fully cooked, 
about 8 minutes. Combine with tomato sauce. 

Arrange lobster shells in shallow baking pan. Spoon in 
lobster. Cover tightly with foil. Spoon any remaining 
lobster into small baking dish. (Can be made ahead. 
Refrigerate up to 24 hours. Remove from refrigerator 1 
hour before reheating.) Preheat oven to 400°F. Bake cov- 
ered 20 to 25 minutes. Makes 10 servings, about 280 








calories each 

BAKED LEMON RICE 
Rice is n eaearily just rice. Wait ’til you’ve treated 
your guests to lemon version flavored with clam juice. 


5 cup butter 
Y2 cup chopped onion 
2'2 cups long-grain rice 
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serve. Dresses up any meal from sandwiches to steak. pee 








2 bottles (8 oz. each) clam juice 
Y4 cup lemon juice 
11% teaspoons salt 
Water 
3 pieces (2x1-inch each) lemon peel, cut into fine slive 


— 


In 2-quart flame-proof casserole melt butter over | 
heat. Add onion; increase heat and saute until trans 
cent, about 5 minutes. Add rice; saute just until gold; 
about 5 minutes. Remove from heat. 

Combine clam juice, lemon juice and enough water 
equal total liquid called for on rice package. Add to r 
with salt. Cover tightly. (Can be made ahead. Let stana 
room temperature up to 4 hours.) Preheat oven to 40( 
Bake until liquid is absorbed, about 60 minutes. Remi 
from oven; let stand 5 minutes. Toss in lemon pe 
Makes about 8 cups, about 145 calories per ¥2 cup. 


GREEN BEANS WITH PINE NUTS 


If you can’t find pine nuts, substitute toasted almonds. 
3 pounds fresh green beans 
Salt 


6 tablespoons butter 
Yq cup pine nuts, toasted 


Trim beans. If beans are extra long, cut in half. 
saucepot heat water to boiling. Add salt (% to % teaspc 
per cup of water). Add beans; return to a boil and c¢ 
uncovered 5 minutes or just until tender-crisp. Drain; 1 
under cold water to stop the cooking. Set aside at ro 
temperature. (Can be made ahead. Cover loosely a 
leave at room temperature up to 4 hours.) 

Just before serving, melt butter in a skillet and t 
beans in the hot butter until heated. Sprinkle on p 
nuts. Makes 10 servings, 115 calories each. (continu 


Stuffing Royals 

Add the delicate flavors and 

crunch of La Choy Water 

Chestnuts (sliced) and La Choy 

Bamboo Shoots (both drained 

and rinsed) when preparing your 

favorite stuffing. Whether you're planning a get- togethe 
or sitting down to a family meal, they add a festive touch 


La Choy makes Chinese food swing American! 
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¥<] hen Thomas Welch 
first made grape juice back 
in 1869, there was nobody to 
tell him how to do it— because, 
believe it or not, nobody had 
ever made plain, simple grape 
-, Juice up till then. 

Grape wine, yes. Almost from 
the beginning of recorded his- 
tory, men had been fermenting 
grapes into wine. 

But preserving grape juice 
in its fresh-squeezed natural state 





had been impossible. Because until A 


the middle of the 19th Century, 


] nobody had discovered a way to keep 


food pure and healthy without boil- 
ing away the delicate aroma and 
flavor. 
‘| But in 1865, Dr. Louis Pasteur 
discovered that by merely flash- 
heating a liquid and then quickly 
| chilling it, you could purify it and 
: still retain its natural good taste. 


| THe BecINNINGS OF 


| Wetcu's Way 


Soon thereafter, Thomas Welch 
decided to apply the same principle 
to the juice of fresh grapes. 

A grower of plump, glossy 
Concord Grapes,Welch pluck- 
ed them at the moment they 
were perfect from the vines 
| in his backyard, and rush- 
J) ed them to the kettles 

in his wife’s own kitchen. 
The processing of his 
grapes thus began literal- 
ly within a few hours of 
their harvesting, with the | 
full bloom of flavor 
still upon them. : 
So delightful was the me 
flavor, Welch never added any other 
Wt flavor. He certainly never added 
| . sugar. Thanks to pasteurization, he 
needed no preservatives. And if he 
had — well, nobody had invented 
them yet. Welch’s Grape Juice was 
all grape juice, and nothing but the 
grape juice. 





















HOMAS B WLC contain themselves. And w 


same day they pick them. Usually, a 


WELCH'S WAY 


Ww NAA 















Welch was so conscientious about 
the quality of his juice that he tasted 
every batch himself before hed sell a 
single bottle. 

Such were the beginnings of 
Welch’s Grape Juice —and lots of 
other good things made by 
Welch’s out of grapes. 


Tie Way We Were 
THE Way We Are 


That was over a hundred 
years ago, but things at 
Welch’s have changed 
surprisingly little. 
We still do things 
Welch’s Way. We 
still use luscious 
Concords, so full of 
juice they can hardly 


still pick them at the 

peak of perfection — 

even if sometimes we have to work 
through the night to do it. 

Of course, our grapes don’t all 
come from Thomas Welch’s backyard 
any more. There are over 1650 Welch 
growers now, in choice grape-growing 
regions from the State of New York to 
the State of Washington — but Welch’s 
Way is still the only way they know. 

They don’t use Mrs. Welch’s kitchen 
now. But they still speed the grapes 
from the vines to the kettles the very 


> Weicu's Way is STILL 
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Grape Juice and compare 


grape that’s blooming on the vine at 
nine o’clock is simmering in the ket- 
tles by noon. On an especially good 

day, it takes as little as an hour. 


Wetcu’s Way 


There’s still no sugar added to 
T Welch's Grape Juice. Still no preserv- 
atives. Still no artificial colors. Still 
no artificial flavors. 
We do add Vitamin C, though. A 
lot of people think Vitamin C tastes 
better when it’s purple. And we have 
a hunch that Thomas Welch would 
heartily approve. (He would also surely 
approve of Welch’s Frozen Grape 
Concentrate. Again, no preservatives. 
Again, no artificial flavors. Or colors. 
Again, a healthy helping of Vitamin C.) 
When we sample our juices, jams, 
and jellies — well we still do that 
Welch’s Way, too. Nary a bottle ora 
jar is shipped till we’ve sampled every 
batch. Actually, that’s the best part 
of our job— because nobody ever 
gets tired of that fresh Concord 





eens 


But taste is only one of a dozen 
1 things we check and double- 
check. Welch’s Way is still the 
careful way, the prideful way, the 
make- -certain-it’s-right way of 
Thomas Welch. So we 
K\ check for things like 

\ clarity and brilliance. 
“SE My (You can do this 
EX” yourself if you'd like: 
shake a bottle of Welch’s 


Se 













the richness of the foam with 
that of any other juice!) @m 
We even check the bottle 
(is it perfectly airtight?) and 
the cap (is it perfectly secure?). 
Are we perhaps a trifle 
over-meticulous? 
Maybe. 
But that’s Welch’s Way. 
And after more than 
a hundred years, 
it’s the best way 
we know how. 

















RED ze! Se Ee | a on escemble ms Wraprandemennicenatcy 


Fs Sit- .D y OWN FOR 10 GRAND DINNER FOR 8 2. Prepare artichokes and dressing. Covj 
_ continued continued from page 137 and refrigerate separately. 


3. Prepare raspberry puree and saud¢ 




















ADT S cover and refrigerate. 
APRICOT SOUFFLE SIT-DOWN DINNER FOR 8 4. Prepare ee cover and refrigerate. 
a ee : Day of party: 
Aa eclye af aprgaugin but he |" plctred on pages 196-137" ticken and suc: cor 
mare ut the day before your big “do. MENU 2. Slice dill crepes; arrange on platt« 
i cup dried apricots ee eecoveinang refrigerate. | 
Ys cup apricot brandy DILL SALMON PINWHEELS 3. Blanch onions, carrots and snow peg 
Yq cup cold water ARTICHOKES VINAIGRETTE Let stand at room temperature. 
1 envelope plus 1 teaspoon CHICKEN ROSEMARY 4. Set up table and bar. 
; unflavored gelatin PECAN RICE MELANGE 1 hour before guests arrive: 
cup milk GLAZED VEGETABLES 1. Remove artichokes and dressing frd 
4 egg yolks refrigerator; put on serving dishes. 
Sugar ALMOND MERINGCES WITH 2. Prepare raspberry cream; assemble m 
Dash salt Eee ringues on individual dessert plates ‘| 
Y4 cup lemon juice refrigerate. 
VY tenapaon Vanilla extract COFFEE TEA a Peer: oven to 350°F. Pour sauce ov 
1 cup heavy or whipping cream a ee ee a chickenrandsbake: | 
7 egg whites, at room temperature SHOPPING LIST 15 minutes before serving: | 
Stn ag). ae ee ee eee tee. || teen ee Daa er ior ener mametleeOh cali cen niloub esboOller ad OSsinus 
In small saucepan cook apricots in junanchcenidil Meee enicerier eg | 
water to cover until very tender, about Y4 pound blanched, whole almonds 2, Glaze vegetables: keep warm. | 
15 minutes. Drain and cool. Puree in 2 packages (3 oz. each) cream cheese 
food processor or blender with apricot Y4 pound smoked salmon RECIPES | 
brandy; rub through a sieve and set 8 artichokes — 
aside. 2 chickens (3 to 3% lbs. each), quartered DILL SALMON PINWHEELS | 
Attach a band of wax paper or foil sneer ae = 
around the top of a 1%-quart soufflé 5 es oe ee ae ee These tri-colored appetizers will be ti 
dish to form a collar 3 to 4 inches Bre nienns : hit of any hors d oeuvres tray. 
high; secure with tape and set aside. Biounicas wiles Crepes | 
In 1-cup measure combine water and Vaeaoandipecana : 
gelatin; set aside. In top of a double Peialb 2 a8 mit eq fresh dill” 
boiler heat milk. Meanwhile, in small 1 pound small white onions 2 ean PPS " 
mixer bowl combine egg yolks, ¥ cup | 1% pounds carrots 2 cup all-purpose flour | 
sugar and salt. Beat until thick and “4 pound fresh snow peas fy teaspoon sugar | 
lemon-colored. Gradually add _ hot 3 packages (10 oz. each) frozen Y_ teaspoon salt 





BAL ELD ees 11 tablespoons melted butter 
1 miniature bottle raspberry liqueur Salad oil 


Y pint sour cream 


milk; beat a few seconds just until 
frothy. Return to double boiler; heat 





over simmering water, stirring fre- Bumé Blane Filling | 
quently, just until slightly thickened 
and mixture coats a metal spoon. Add STAPLES TO 2 packages (3 oz. each) cream 
elatin. (If mixture curdles, whirl in HAN cheese at room temperature /¢) 
2 d : til th.) Whi i : : HAVE ON D 1 tablespoon finely minced onion 
ender until smooth.) Whisk Ane ApEL | > 4 ounces very thinly sliced smoked 
cot puree. Add lemon juice and vanilla. | Milk Red wine vinegar salmon | 
Refrigerate until thickened. 1 dozen eggs Dijon mustard - 
Whip cream just until thick. Fold | ” pound butter Rosemary In blender container combine mil 
into apricot mixture: set aside. All-purpose flour Bay leaves and dill; cover and blend until dill 
Using clean bowl ‘and beaters, beat Suey ae a pele, pureed. Add eggs, flour, sugar and ff 
: 5; 2 alt, pepper mond extrac l th, t bl 
eae ae until frothy. Gradually | salad oil, olive oil White pepper Sec ee ae eal 
beat in ¥% cup sugar. Continue beating | Onions Long-grain rice aie Ee 8 stata 
until whites are glossy and hold soft | Lemon Gounciares utter an end un a 
peaks. Do not overbeat. Fold into apri- | Garlic Confectioners’ sugar Cover and refrigerate at least 2 hou 
cot mixture. Spoon into soufflé dish. | White wine vinegar Coffee, tea ae x é nae ‘ill 
@over and ‘refrigerate until’ firm, ‘at | (== eee eat /-Inch crepe pan or Skill 
least 5 hours or up to 24 hours. Re- SCHEDULE FOR Brush with salad oil. For each crey 
move collar before serving. Makes DINNER PARTY FOR 8 pour 2 tablespoons batter in pan; 1 
about 12 cups, about 280 calories per tate pan to coat bottom. Brown crep 
Ye cup. Ena | Up to 1 month ahead: lightly on both sides. Slip crepe on 
neha ee A ee | ee nvatesguestas plate. Continue making crepes, usi! 
Dazzling Sit-Down for 10 recipes developed 2. Buy ingredients for dill crepes and al- gj] batter, stacking with wax pap 
by Joanne Borkoski. mone PACERS UES s tee between each. Brush pan with oil 
Yu Oa eee eee Dae). a eeu eee needed. Makes about 8. (Can be ma 


4. Prepare meringues; cover in airtight 


container and store at room temperature. ahead. Wrap BM plastic a foul oF 


refrigerate up to 2 days or freeze up 


2 days before: 2 months.) 

Buy remaining ingredients and wine and  Fijling: In blender container or fo 
liquor. processor blend cream cheese a) 
1 day before: onion until smooth. Spread 2 tab 





1. Defrost crepes; prepare filling and as- spoons cream cheese on (continué 
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“MADE IN U.S.A” 


“Inshow business, we'd call 
Smirnoff a quality performer, 


In business, we'd call 
it a superb value’ 





POLLY BERGEN, 
businesswoman 
and entertainer. 






SMIRNOFF® VODKA 80 & 100 PROOF DISTILLED FROM GRAIN, STE. PIERRE SMIRNOFF FLS (DIVISION OF HEUBLEIN, INC.) HARTFORD, CT 





“People who think of me just as an 
“actress don’t really know me. I think of 
_ myself as a sharp businesswoman, too. 


That's why I choose Smirnoff® vodka. It 
} Bives me the superb quality I want. Because 
no other vodka is filtered for purity and 
|| clarity the Smirnoff way. Yetitcosts 
only a little more than ordinary vodkas. 





‘So it makes sense to this businesswoman fey 
to invest a little more to get a lot more 


quality. Smirnoff quality.’ 
mim 


REMEMBER SPECIAL OCCASIONS BY SENDING A GIFT OF SMIRNOFF 
ANYWHERE IN THE CONTINENTAL U.S., CALL TOLL FREE, 1-800-528-6148 There’ S vodka, and then ace S Sean oth 








GRAND DINNER FOR 8 
continued 


Cover with smoked sal- 


ach crepe 


mon; roil up and wrap. Repeat with re- 
maining crepes. Refrigerate at least 1 
hour or up to 24 hours. Cut diagonally 
into ¥s-inch slices. Arrange on serving 


platter. Makes 40 slices, about 35 calo- 
ries each. 

*Or, you can use ¥2 cup chopped fresh 
parsley and 1 teaspoon dried dillweed. 


ARTICHOKES VINAIGRETTE 





As delicious as artichokes are, disposal 
of the leaves can be a problem. We 
usually place a “leaf plate” between 
every two guests. 


8 artichokes 
2 teaspoons salt 


Dressing 


2 tablespoons Dijon mustard 

2 tablespoons red wine vinegar 

2 tablespoons fresh lemon juice 
¥4 teaspoon salt 

Ya teaspoon freshly ground pepper 
2 garlic cloves, bruised 

¥3 cup salad oil 

YZ cup olive oil 





Rinse artichokes. Cut off stems at base 


and remove small bottom leaves. Trim tablespoon dressing. 


Make your hearty cool-weather cooking deliciously 
cheesy—it’s incredibly easy! Cheez Whiz cheese 
spread from Kraft is made with a creamy, mellow 
blend of fine natural cheeses, so it’s all set to go. 


No slici: 


$, grating or waiting. Simply spoon it on 


or stir it in—whatever delicious thing you do, Cheez 
Whiz cheese spread is already ready for you. 





tips of leaves. Cut off about 1 in 
from the top; open leaves caret 
Place artichokes on steamer rack ° 
1 to 2 inches boiling salted wa 
Cover and cook 40 minutes or un 
tender. Remove and let cool. Gen/ 
spread leaves apart and remove cha 
(thistle portion) with metal spo¢ 
(Can be made ahead. Cover and | 
frigerate up to 24 hours.) 

Dressing: In blender container co 
bine dressing ingredients. Cover a 
blend until smooth. (Can be ma 
ahead. Cover and let stand at ros 
temperature 24 hours.) 

To serve: Shake dressing to blend | 
gredients. Divide among 8 sm 
bowls; use as a dip for the leav 
Makes 8 servings, about 60 calor’ 
each artichoke, about 85 calories 7 




























CHICKEN ROSEMARY 


] hassle-free entree guaranteed to 





l§ tablespoons butter or margarine 
i} chickens (3 to 3% lbs. each), 

ul cut up and wings removed 

, cup finely chopped shallots 





||) cup white wine vinegar 

|; cups heavy or whipping cream 
|. teaspoon rosemary, crushed 

‘|, teaspoon salt 

}. bay leaves 

Additional bay leaves for garnish 






large skillet melt butter or marga- 


jje. Add chicken and cook, a few 
ices-at a time, turning to brown all 
2s. Drain on paper towels. Place in 
49-inch baking dish. 

Pour off drippings in skillet. Add 
‘| lots; cook, stirring constantly, 3 





Already ready for Golden Topped Chili 
Top hot chili with CHEEZ WHIZ Pasteurized 


Process Cheese Spread before serving. 
Garnish with green onion, if desired. 


jing accolades from dinner guests. 


minutes. Add vinegar and stir to dis- 
solve brown bits in bottom of skillet. 
Cook, stirring frequently, until most of 
the vinegar evaporates. Add cream, 
rosemary, salt and bay leaves. Boil 
rapidly about 10 minutes until re- 
duced to 2 cups. (Can be made ahead. 
Cover and refrigerate sauce and 
chicken up to 6 hours. Let stand 1 hour 
at room temperature before baking.) 
Preheat oven to 350°F. Pour sauce 
over chicken and bake 40 minutes. 
Transfer chicken to serving platter. 
Spoon remaining sauce over chicken. 
Garnish with bay leaves. Makes 8 
servings, about 555 calories each. 


OO 


1 lb. ground beef 

' cup chopped celery 

%» cup chopped onion 

1% cups cooked rice 

1 8-oz. jar CHEEZ WHIZ 
Pasteurized Process 
Cheese Spread 

% teaspoon dried sage 
leaves, crushed 

8 cabbage leaves, cooked 


8 servings 


Already ready for Savory Stuffed Cabbage 


Brown meat; drain. Add celery and onion; cook until tender. 
Add rice, 42 cup process cheese spread and sage; mix well. Fill 
hot cabbage leaves with '2 cup meat mixture. Fold opposite 
ends of cabbage leaves over filling; roll up. Secure each roll | 
with wooden picks, if necessary. Place in 12 x 8-inch baking | 
dish. Bake at 350°, 20 minutes. Remove picks and top 
with remaining process cheese spread before serving. 


PECAN RICE MELANGE 





This crunchy combination of wild and | 
white rice and toasted pecans is a love- 
ly complement to chicken or turkey. | 
| 
i 
| 


¥a cup wild rice ; 

4¥2 cups chicken broth, divided } 

1 tablespoon butter or margarine ’ 

1 cup long-grain rice if 
¥4 cup toasted chopped pecans 

Y2 cup chopped parsley | | 

| 

' 


Rinse wild rice 3 times in cold run- 


' 
ning water; drain well. In medium 
saucepan combine wild rice with 2% 
cups chicken broth and heat to boiling. 
Cover, reduce heat and simmer 30 | 
minutes. Drain off any excess broth; 
set aside. | 
In medium saucepan heat remaining | 
2 cups chicken broth (continued) 








Variation: Substitute 1 lb. bulk pork sausage for ground 
beef and sage. | 





ays to use my 
B sec ret salad 


dressing. 










Shhbb!’ 












GRAND DINNER FOR 8 


continued 


and 1 tablespoon butter or margarine 
to boiling. Add long-grain rice, reduce 
heat and simmer covered 15 minutes. 

Combine wild and long-grain rice. 
(Can be made ahead. Cover and re- 
frigerate up to 24 hours. Let stand at 
room temperature 2 hours. Reheat in a 
double boiler 15 minutes.) Toss with 
pecans and parsley just before serving. 
Makes 8 servings, about 250 calories 
each. 


GLAZED VEGETABLES 





A colorful, sweet-sour veggie combina- 
tion that’s an ideal accompaniment to 
the rosemary chicken. 


2 tablespoons salt 
1 pound small white onions* 
11% pounds carrots, cut in 
diagonal slices 1 inch thick 
Yq pound fresh snow peas, trimmed 
2 tablespoons butter 
2 tablespoons sugar 
2 tablespoons lemon juice 





In large saucepan heat 2 quarts water 
to boiling; add salt. In the same water 
blanch vegetables separately, starting 
with onions. Blanch unpeeled onions 5 
minutes, carrots minutes, snow 
peas 30 seconds. As you remove each 
vegetable from boiling water, plunge it 


immediately into ice water. Drain 
again; set aside to coo). Peel onions. 
(Can be made ahead. Lei stand sepa- 
rately at room temperature u 14 hours.) 


In large skillet cook butter, sugar 
and lemon juice over high heat until 
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reduced by half and caramel-colored. 
Add onions (if using frozen, cook at 
this point) and carrots, stirring occa- 
sionally, until liquid has evaporated 
and vegetables are glazed, about 10 
minutes. Add snow peas and stir until 
well coated. Season with salt and pep- 
per, if needed. Makes 8 servings, about 
95 calories each. 

*Or, use 1 package (16 oz.) frozen, 
small, whole white onions, thawed. Do 
not blanch. 


ALMOND MERINGCES WITH 
RASPBERRY CREAM 





So its been ages since you've worked 
with your pastry tube. Pull it off the 
shelf and go to work—these are simple 


yet dramatic. 


Meringues 
6 egg whites, at room temperature 


Perks up the taste of 
cooked vegetables. 


dust mix with 2 cups sour cream. 


Y2 teaspoon cream of tartar 

Y2 teaspoon salt 

1¥%2 cups sugar 

’2 teaspoon almond extract 

1 cup finely ground blanched 
almonds 


3 packages (10 oz. each) red 
raspberries, thawed and drained 
1 tablespoon cornstarch 
1 tablespoon raspberry liqueur 
1% cups heavy or whipping cream 
1 tablespoon confectioners’ sugar 
1 tablespoon sour cream 


Meringues: Preheat oven to 250°F. 
Line 2 cookie sheets with foil. 

In large mixer bowl combine egg 
whites, cream of tartar and salt. Beat 
at high speed until foamy. Gradually 
add sugar, 1 tablespoon at a time. Add 
almond extract and beat 5 minutes 
longer. Gradually fold in ground al- 
monds. Spoon meringue into a large 
pastry bag fitted with a '%2-inch star 










tube. Using a back-and-forth moti 
pipe onto cookie sheet to form 3x1'f 
inch rectangles. Bake 1% hours. e 
off oven. Let cool in oven at least] 
hour or overnight. Carefully peel fra} 
foil. (Can be made ahead. Store in aj 
tight container at room temperature 
to 1 month.) Makes about 28 m 
ringues. 

In blender container puree drain] 
raspberries and strain to remg} 
seeds. Measure out 1 cup puree a 
pour into small saucepan. Stir in cor 
starch. Bring to a boil, stirring cq 
stantly, and cook 1 minute. Rem¢e 
from heat; let cool. Add raspberry 
queur. (Can be made ahead. Cover a 
refrigerate raspberry puree aij 
raspberry sauce separately up to 
hours.) 

No more than 2 hours before sei 
ing, assemble meringues. In lar 
bowl beat heavy cream with cq 
fectioners’ sugar until soft peaks for’ 
Fold in sour cream and raspbe 
sauce. Spoon into a pastry bag wit 
Y%-inch star tube. Pipe raspber 
cream onto half the meringues, t 
gently place another meringue ca 
Spoon 2 tablespoons raspberry p 
onto 8 dessert plates. Top with m 
ringues. Refrigerate until ready 
serve. Makes 14 servings, about 2 
calories each. 



































































Simply Grand Dinner for 8 recipes 
veloped by Eileen Negrycz and Elizabeth 





A new taste to wake up 
‘baked potatoes. 
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1 pound carrots 

2 bunches green onions 

7 seedless oranges 

7 ripe avocados 

3 large jicama (about ¥% lb. each) 

4 limes 

2 pounds corn chips 

2 pounds confectioners’ sugar 
Beer (at least 2 cases) 


PLEASERS FOR 25 


continued from page 139 














BUFFET FOR 25 
pictured on pages 138-139 



















MENU STAPLES TO 
HAVE ON HAND 
HOT-AS-FIRE PEANUTS Saaied Rakes 





| OUTRAGEOUS ARTICHOKE DIP 







2 Bottled red pepper sauce Sugar 
CRUDITES—CORN CHIPS Worcestershire sauce Butter 
CHEYENNE CHILI Mayonnaise (1 cup) Vanilla extract 
SOUR CREAM, ONIONS, Salt, pepper Cornstarch 
~ CHEESE, PINTO BEANS All-purpose flour 1 dozen eggs 
DOUBLE CORN STICKS Baking powder Milk 






i RIO GRANDE SALAD 
CHOCOLATE CAKE TO DIE OVER 
| BEER 


SCHEDULE FOR 
BUFFET FOR 25 





SHOPPING LIST Up to 1 month ahead: 
1. Invite guests. 
2 pounds unsalted peanuts 
». heads garlic 

)) pounds cubed beef chuck 
}) Ground cumin (4 ounces) 
2 ounces chili powder 



















Rant 


SALAD DRESSING MIX 













6. Prepare frosting; cover and store at room 


temperature. 
7. Remove chili from freezer; thaw in re- 
frigerator. 
















‘ ; Day of party: 
A simple dip 1. Remove cake layers from freezer. Frost 
that’s deliciously Bakes: 
different. 2. Arrange crudités; cover and refrigerate. 


3. Buy ice cubes. 


About 2 hours before serving: 

1. Reheat chili. 

2. Set out peanuts, corn chips for dip and 
condiments for chili. 

3. Chill beer in large container or ice chest. 
4. Bake artichoke dip. 


Just before serving: 

1. Slice avocados, dip into dressing and ar- 
range with oranges and jicama on salad 
platter. 

2. Reheat corn sticks. 


"2 cans (14 oz. each) artichoke hearts 

6 cans (15% oz. each) pinto beans 

) Masa harina (!2 cup) 

‘iL jar (10% oz.) pickled jalapeno peppers 
Yellow cornmeal (1% Ibs) 

| pound unsalted butter 

it ounces pecans 

» Unsweetened cocoa (12 cups) 

»2 packages (8 oz. each) unsweetened 

chocolate 















|) pounds onions 
}> medium zucchini (about 2 lbs.) 





2. Buy ingredients for spicy peanuts, chili, 
corn sticks and 2 chocolate cakes. 

3. Prepare peanuts; store in airtight con- 
tainer at room temperature. 

4. Bake cake layers for 2 cakes. Cool, wrap 
individually and freeze. 

5. Prepare chili; cool and freeze. 

6. Bake corn sticks; cool, wrap and freeze. 


Up to 1 week ahead: 

Buy ingredients for artichoke dip, salad, 
chocolate frosting for 2 cakes, condiments 
for chili, vegetables for crudités, corn chips 
and beer. 


1 day before: 

1. Prepare artichoke dip (do not bake); 
cover and refrigerate. 

2. Prepare crudités; wrap separately in 
plastic bags and refrigerate. 

3. Grate cheese and chop onions. Arrange 
in serving bowls; cover and refrigerate. 

4. Prepare dressing for salad; cover and 
refrigerate. 

5. Peel and slice oranges and jicama; cover 
and refrigerate. 











) Over fish, a tasty ch 
) from tartar sauce. 


ange 
A i 







RECIPES 
HOT-AS-FIRE PEANUTS 





These crunchy little devils are addic- 
tive. Make them as hot as you dare, but 
remember, they get hotter as they age. 


2 tablespoons salad oil 
2 egg whites 
2 to 3 tablespoons bottled 
red pepper sauce 
1 tablespoon Worcestershire sauce 
2 pounds unsalted peanuts 


With salad oil grease two 1542x10¥2x1- 
inch jelly-roll pans. Preheat oven to 
250°F. 

In large bowl beat egg whites until 
soft peaks form. Fold in red pepper 
sauce and Worcestershire. Add pea- 
nuts and toss until evenly coated. 
Spread half the peanuts into each pan. 
Bake 45 minutes, stirring nuts every 
15 minutes. Cool on wire rack. (Can be 
made ahead. Cover and store in air- 
tight container at room temperature up 
to 1 month.) Makes 7, cups, about 50 
calories per tablespoon. (continued) 
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OLD- “aay Uts i, 
FASHIONED 4 
BROWNIES eer eS 
3 l-oz. squares ly oe r 
Aeneas chocolate vail ; - 

% cup shortening 4 tsp. salt “ mm 

3 eggs | cup all-purpose flour .. 3% ss 

1% cups granulated 1% cups coarsely chop- ae - 
sugar ped Diamond Walnuts goer ‘vB 


Melt together chocolate andshorteningover warm #4 
sr; cool slightly. Mix together eggs, sugar, vanilla ste» 
blend »colate mixture, then flour. % 
well-greased 8-in. square 
yut 35 min. (Brownies should 


4in walnuts. | 


OF 


GET 112-PAGE DIAN (OOKBOOK 
Send $1.50, name, address rect zip code a must) to: 
Maple Plain, MN 55348. 


LAamMmona 


THE NUTS THAT GET NOTICED. 


PLEASERS FOR 25 
continued 


OUTRAGEOUS ARTICHOKE DIP 







Sue Huffman, our food editor, discovered this at a par 
St. Louis. It truly is outrageously delicious. 


2 cans (14 oz. each) artichoke hearts, drained 
2 cups grated Parmesan cheese (8 oz.) 

1 cup mayonnaise 

1 cup sour cream 

1 teaspoon bottled red pepper sauce 

2 pounds corn chips 


Crudités 
6 medium zucchini (about 2 lbs.), cut into strips 
4 large cucumbers (about 3 |bs.), peeled and 
cut into strips 


6 medium carrots (about 1 lb.), peeled and cut into s 
2 bunches green onions, trimmed 


Preheat oven to 300°F. In food processor with steel | 
process artichokes until finely chopped (or chop fine 
hand). Place in large bowl with remaining ingredi 
Stir until well mixed. Pour into a 4-cup soufflé diff 
casserole. (Can be made ahead. Cover and refrigerate }} 
24 hours.) Bake 45 minutes or until golden brown 
bubbly. Serve warm with crudités and chips. Makes 4 
about 45 calories per tablespoon. 


CHEYENNE CHILI 





To make a hotter version, add jalapeno peppers along 
the red pepper sauce. We threw in enough for the gr 
but not our resident Okie. ’ 


2/3 cup diced salt pork or bacon (about 4 oz.) 
2 cups water 
8 cups chopped onions (about 3 lbs.) 
6 tablespoons minced garlic 
10 pounds cubed beef chuck, trimmed of excess fat 
Ye cup ground cumin 
cup chili powder 
tablespoons crushed red pepper flakes 
cans (12 oz. each) beer 
cans (13% or 14! oz. each) beef broth 
cans (1412 oz. each) stewed tomatoes 
cans (15 oz. each) tomato sauce © 
teaspoons salt 
teaspoons bottled red pepper sauce 
2 cup masa harina 
’%2 cup water 


VNUNAANNS 


Condiments 


8 cans (151 oz. each) pinto beans, drained and heat 
5 cups chopped onions 

4 cups grated Cheddar cheese 
4 cups sour crear 


In each of two 6-quart Dutch ovens, cook ¥3 cup sal} 
and 1 cup water over medium heat until all wate 
evaporated. Add 4 cups onions and 3 tablespoons ga’ 
each pot. Saute, stirring frequently, about 15 minut® 
each pot add half the chuck and brown lightly ovef 
dium heat; stir in ¥4 cup cumin and % cup chili powdt 
cook 1 minute. To each add 1 tablespoon crushef, 
pepper, 1 can beer, 2 cans beef broth, 2 cans stewed 
toes, 1 can tomato sauce, 1 teaspoon salt and 1 teaspo' 
pepper sauce. Simmer covered over low heat 2% | 
stirring occasionally. Do not boil. 

In small bowl mix masa harina with ¥% cup 
stirring until smooth. To one pot only add 4 cans dif, 
beans. Stir half the masa harina into each pot and sift 
30 minutes. Serve with remaining pinto beans and| 
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Indiments. (Can be made ahead. Cool chili to room tem- 
jrature. Pour into plastic containers, cover and freeze up 
| 1 month.) Makes 10 quarts, about 400 calories per cup 
ith beans, 355 calories without beans. 

if. note: For hotter version, add 10 jalapeno peppers, 
2ded and minced, when adding red pepper sauce. 


DOUBLE CORN STICKS 





' 
you don’t have corn-stick pans, you can use this recipe for 
rn muffins. 


|3 cups yellow cornmeal 

|3 cups all-purpose flour 
13 tablespoons baking powder 

|3 tablespoons sugar 
72 teaspoons salt 
|2 cups milk 
\3 eggs 
| cup melted butter 
72 cans whole kernel corn, drained (12 oz. each) 


‘leheat oven to 450°F. Grease corn-stick pans or muffin- 
|n cups; set aside. In large bowl combine cornmeal, flour, 
king powder, sugar and salt; mix well. In another large 
i combine milk, eggs, butter and corn. Stir with a 








isk until well combined. Pour liquids into dry imgredi- 
‘|ts. Stir with wooden spoon only until flour and cornmeal 
Je moistened. Do not overmix. Spoon into corn-stick pans 
‘) muffin pans. Bake 17 minutes for corn sticks, 20 min- 
j2s for muffins. Remove from pans to wire rack. (Can be 
lvde ahead. Cool to room temperature. Wrap tightly and 
eze. To reheat, wrap in a single layer in foil and heat at 
=0°F. 20 minutes.) Makes about 50 corn sticks, about 105 
“ories each, or 38 muffins, about 140 calories each. 


ot 
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RIO GRANDE SALAD 


4 
you can't find jicama, try Jerusalem artichokes (sun- 
iokes). Not quite the same, but a good texture contrast. 





l2ssing 


2 cup fresh lime juice (about 5 limes) 
| cup water 
«4) 1. tablespoon sugar 

| Dash salt 


\seediess oranges 
t large jicama (about '/ lb. each) 
| Tipe avocados 








medium bowl combine dressing ingredients. Stir until 
tzar is dissolved. (Can be made ahead. Cover and re- 
gerate up to 24 hours.) 

With sharp knife cut peel from oranges, removing all 
‘iite membrane. Cut into ¥%4-inch crosswise slices. Peel 
ama and slice thinly. (Can be sliced ahead. Cover and 
rigerate up to 24 hours.) Just before serving, halve 
yeados; remove pits and peel. Cut each half into 6 
igthwise wedges and immediately dip in dressing to 
svent darkening. 

Jn large serving platter arrange jicama, oranges and 
tocados. Drizzle over remaining dressing. Makes 25 
‘-vings, about 140 calories each. (continued) 
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DIAMOND —_ pa lal 
WALNUT PIE Ser ae 


: ‘ 
i 5 eggs A 
72 Cup packed 114 vanill tae 


brown sugar 


2 Tbsp all-purpose flour shell & ~ 
LA cups light comsyrup } cyp Diamond © s 
3 Tbsp. butter Walnut halvesand Qe. 
4 tsp. salt large pieces gs 
~ 


In saucepan, mix brown sugar and flour; then 
corn syrup, butter and salt. Heat just until butter "je 
melts. Beat eggs with vanilla. Stir in sugar mixture 
Turn into pie shell. Sprinkle with walnuts. Bake below 
oven center.at 375° for 40 to 45 min. or until filling is 
set in center Cool. Makes one 9-inch pie 


THE NUTS THAT GET NOTICED. 





PLEASERS FOR25 


continued 


LA TE CAKE TO DIE OVER 





2HOC< 

Chocolate cake is just about every- 
body's favorite, and this version is ex- 
tra-specially good. Although this re- 


is for only one cake, we recom- 
mend making two to satisfy all those 
hungry chili-heads. 


Unsweetened cocoa 

¥Y4 cup boiling water 

¥Y4 cup unsalted butter, cubed 

3 eggs 

1 teaspoon vanilla extract 

1% cups all-purpose flour 

Yq cup cornstarch 
1'2 cups sugar 
1% teaspoons baking soda 

¥4 teaspoon salt 

Y4 teaspoon baking powder 


Frosting 


6 tablespoons butter 

6 squares (1 oz. each) 
unsweetened chocolate 

4 cups confectioners’ sugar 

2 cup plus 2 tablespoons 
heated milk 

2 teaspoons vanilla extract 


Y2 cup chopped pecans 


Preheat oven to 350°F. Grease three 8- 
inch cake pans and dust with cocoa. 

In small bowl combine boiling water 
and % cup cocoa. Whisk until smooth. 
Add butter and stir until melted and 
smooth; set aside. 

In another small bowl combine eggs, 
vanilla and ¥3 cup cocoa mixture; set 
aside. In large mixer bowl combine 
remaining ingredients. Add remaining 
cocoa mixture and beat until smooth. 
Add egg mixture, a little at a time, 
scraping down sides of bowl. Beat just 
until smooth, about 1 minute. 

Pour batter into prepared pans. 
Bake 20 to 25 minutes or until tooth- 
pick inserted in center comes out 
clean. Cool in pans 5 minutes, then 
turn out onto wire racks to cool com- 
pletely. (Can be made ahead. Wrap 
well with plastic wrap and freeze up to 
1 month. Remove from freezer; frost.) 
Frosting: In small saucepan melt but- 
ter and chocolate over low heat; set 
aside. Sift confectioners’ sugar into 
large mixer bowl. Add hot milk and 
beat until smooth. Pour in warm choc- 
olate mixture and vanilla. Beat on low 
speed until smooth and thickened, 
about 5 minutes. Let cool to room tem- 
perature. 


Frost cake, sprinkling nuts between 


each layer and on top. Makes 12 to 14 
servings, about 610 calories per 12, 
520 calories per 14. End 


Crowd-Pleasing Chili for 25 1: 
veloped by Kate McArn Vosecky. 
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cipes de- 


NOVEMBER RECIPE INDEX 


Here is a listing of recipes appearing in this issue includ- 
ing those from the Journal kitchen and advertisements. 
————— 


APPETIZERS 


Artichokes Vinaigrette p. 154 
Caviar in Endive p. 145 

Dill Salmon Pinwheels p. 152 
French Garlic Spread p. 140 
Hot-as-Fire Peanuts p. 157 
Mushroom-Spinach Tart p. 145 
Notable Dip p. 85 

Outrageous Artichoke Dip p. 158 
Seafood Rell p. 140 


Almond Meringues with Raspberry Cream p. 156 
Amaretto Cheesecake p. 142 

Apricot Soufflé p. 152 

Chocolate Cake to Die Over p. 160 

Chocolate Chip Cheesecake p. 106 

Chocolate Cream Pie p, 202 

Christmas Petit Fours p. 99 

Creamy Baked Cheesecake p. 107 

Diamond Walnut Pie p. 159 

Famous Pumpkin Pie Recipe p. 112 

German Sweet Chocolate Cake p. 193 

Iced Spiced Pumpkin Ring p. 51 

Luscious Baked Chocolate Cheesecake p. 106 
No-Bake Chocolate Cheesecake p. 107 
Old-Fashioned Brownies p. 158 

Swiss Cherry Cheese Torte p. 53 


Chicken Rosemary p. 155 
Cheyenne Chili p. 158 

Country Chicken ’N Biscuits p. 207 
Golden Topped Chili p. 155 

Lobster Mykonos p. 146 

Normandy Pork Chops p. 84 
Savory Stuffed Cabbage p. 155 


Veal Marengo p. 142 
MISCELLANEOUS 


Double Corn Sticks p. 159 

Foolproof Corn Starch Gravy p. 180 

Ocean Spray’s Best Cranberry Mold Centerpiece p. 94 
Pecan Rice Mélange p. 155 

Smooth ’n Creamy Frosting p, 204 

Spiral Dinner Rolls p. 142 

Stuffing Royale p. 150. 


SALADS 


Broccoli-Red Pepper Salad p. 142 

Rio Grande Salad p. 159 

Toss and Serve Rice Salad p. 194 
Wesson Best Salad Show-Off Dressing p. 94 
Wildly Delicious Turkey Salad p. 145 
VEGETABLES 

Baked Lemon Rice p. 150 

Cottage Cheese-Potato Casserole p. 84 
Glazed Vegetables p. 156 

Green Beans with Pine Nuts p. 150 
Green Beans with Sunchokes p. 84 
Marinated Vegetables p. 150 
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down payment of only 5 percent. The 


couple making $40,000 added up their 
assets—savings and checking ac- 
counts, stocks and bonds, cash value of 
life insurance policy and valuables 
such as jewelry and art—that they 
were willing to turn into cash. They 
wanted to leave themselves a reserve 
and decided they had about $7,600 to 
invest outright. About $3,000 of that 
would be needed for closing costs, 
leaving about $4,600 for a down pay- 
ment. With that figure,and their mort- 
gage qualification, the couple knew 
that the very most they could spend on 
a house would be $92,000. 

Coming up with the down payment, 
even at only 5 percent, is the biggest 
stumbling block for many first-time 
buyers. But scrimping and saving for 
the down payment is well worth it in 
the long run. “A house is the only big- 
ticket item you buy that will appreci- 
ate,” says Sanford Godkin, a real es- 
tate consultant of Del Mar, California. 


According to the National Associat 
of Realtors, resale homes should 
crease in value about 3.8 percent t 
year, and 6 percent in 1984. Mortg 
payments can thus be considered | 
enforced savings program in an inva 
ment that will appreciate. | 

A house has other financial ady 
tages, too. Mortgage interest and re| 
estate taxes are tax deductible. If t 
couple with the $40,000 gross incol 
bought the $92,000 house, they’d se 
about $3,600 a year in federal taxes 
well as money in state taxes, deper 
ing on where they lived. 


Where to buy 


Your first big decision is location. I 
portant points to consider are: 

e Prices of homes in the neighborhor 
If you want to maintain your hom 
value, you will do better buying’ 
lower-priced home in a higher-pric 
area than vice versa. 

@ Convenience. Are stores nearby?) 
public transportation available? Whi 
the parking situation? | 
® Schools. Visit the school and talk 
students, teachers and the principa 
get a feel for the place. Check on re; 
ing and math scores for the m 


iaihe 


district. Look at the district’s expe 
itures per pupil. 

@ Zoning. Contact the city or cou! 
planning department to find out 
there are proposals to widen 
streets or to rezone sections to add r 
apartments or stores to your area. | 
e@ Taxes. Ask the tax assessor's offic 
there will be assessments for str 
paving, lighting, sewers or public tr; 
sit. Check on real-estate or prope 
taxes. In California, property t 
are only 1 percent of the sale oH 
But in the Northeast, they range fr 
1.25 percent to 5 percent of the gs 
price, says Ann Abbruzzese, vice-p: 
ident of the Eastern Region for I 
tionwide Relocation Services Inc. 
e Safety. Get crime statistics for yé 
prospective neighborhood from the 
cal police. Maps indicating crime ra 
for various areas are often available 


How to work with an agent 


Although some houses are privat 
bought and sold without the help of 
agent, most experts recommend t) 
you go through a broker. He or she] 
experience in judging a house’s va 
and can guide you through the fina 
ing process. Here are some tips 
working with an agent: | 
e To find an agent in the area you 
interested in, talk to friends i 
neighbors for references, drive aro 
to see which agency is selling the m 
houses or call a national relocat 
company, such as Nationwide Rel 
tion Services, a ( conti 
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Get your fingers on 
something hot for 
He O CELA 


Introducing Banquet Chicken 
Hot Bites. Awholesomenew 
finger snack, hot from the oven.* , 


_ Hot Bites are made with 
tender, juicy chicken in three 
bite-size shapes. 

A light breading gives Hot 
Bites a crispy outside. Banquet ; 
100% boneless chicken makes ‘eS 
them delicious inside. wr 
, So serve Hot Bites for tasty 
holiday appetizers, or hot 
crispy snacks within minutes. 

Get your fingers on the y. 






emo 









hottest bites around, now! 





4 4 
STORE COUPON 


Put the bite on 
us for 20¢. 


Save 20¢ on any box of Hot Bites: 
Chicken Nuggets, Winglets and Drum Snackers. 


TO GROCER: REDEEM THIS COUPON FOR A RETAIL CUSTOMER IN ACCORDANCE WITH THE TERMS OF THIS OFFER. WE 
WILL REIMBURSE YOU THE FACE YALUE OF THIS COUPON PLUS 7 CENTS FOR HANDLING. ANY OTHER APPLICATION 
CONSTITUTES FRAUD. WHEN ALL THE TERMS OF THIS OFFER HAVE BEEN FULFILLED BY THE CONSUMER AND THE 
RETAILER, THE COUPONS TAKEN IN BY THE RETAILER WILL BE REDEEMED BY THE BANQUET REPRESENTATIVE (SEE 
BELOW). COUPON VOID IF INVOICES SHOWING SUFFICIENT PURCHASES TO COVER ARE NOT PRODUCED ON REQUEST, 
IF REPRESENTED BY OUTSIDE AGENCIES, COUPON BROKERS OR OTHERS WHO ARE NOT RETAIL DISTRIBUTORS OF 
OUR MERCHANDISE, OR IF PROHIBITED, RESTRICTED OR TAXED BY LAW. CASH VALUE 1/20TH OF ONE CENT. 


FOR REDEMPTION, SEND COUPONS TO BANQUET FOODS CORPORATION, P.0. BOX 1802, CLINTON, 1OWA 52734. LIMIT 
ONE COUPON PER PURCHASE. THIS COUPON GOOD ONLY ON PURCHASE OF PRODUCT INDICATED. OFFER EXPIRES 
NOVEMBER 30, 1984. 


31000 105453 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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subsidiary of the Coldwell Banker 
Real Estate Group, and ask for a list of 
reputable agents in the area. If you’re 
moving out of town, ask a local broker 
with whom you're familiar to help you 
select an agent in your new location. 
@ Interview the broker. Is he or she 
well versed in the area you're consid- 
ering? Do you and the agent make a 
good working team? Is the agent 
tuned in to your needs? If you’re un- 
happy with a particular agent, don’t 
hesitate to ask the manager of the 
agency if you could deal with someone 
else, says Bob Rustigian, sales man- 
ager of Stevenson Dilbeck Residential, 
Inc., in Glendale, California. 

e There’s no set rule about seeing 
more than one broker. If you do, an 
agent might take offense and not give 


you the best service. But if you’re anx- 


to buy, you might have a better 
chance of quickly nding a prime 
property with more than one agent. 
e If you see a house i like listed 
with another agency, you should, as a 


courtesy, ask your agent if he or she 
can show it also. If not, you're free to 
contact the other agency. 

e If you see a house that is being 
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offered solely by the owner, ask your 
agent if he or she will negotiate the 
deal. Sometimes an agent will help 
out for free or for a small fee to build 
good business relations for the future. 
e In most deals, the seller pays the 
broker’s fee. By law, this fee is nego- 
tiable, although every area has its 
norm. In many urban areas, for in- 
stance, the agent usually gets 4 to 7 
percent of the purchase price. 


What to look for 


Before you buy a house, specialists 
should check its structure and me- 
chanical systems. But here are a few 
points to keep in mind. 

When looking at the exterior, check 
for proper drainage. There shouldn't 
be large puddles near the base of the 
house. Make sure paths and driveways 
are in good condition. Is the house 
energy-efficient? Windows and doors 
should close tightly. (Insulating multi- 
paned windows are an energy-saving 
plus.) Look at the roof and sides of the 
house. Any loose shingles or bricks? 

Once indoors, make sure the floor 
plan is workable for your lifestyle. 
Check the placement of electrical out- 
lets and heating vents. Inspect the 
quality of walls and floors—any brown 
or white stains or damp patches? Look 


EI Ad 


LIGHTS 


THE FIRST THING - 
YOU NOTICE IS TASTE 


in the attic for proper insulation a’ 
ventilation. Check the basement { 
water marks. Test*the water pressu’ 
Turn on all the faucets and flush tf 
toilet. Above all, ask questions. 


What kind of financing 


Interest rates and financial deals vaf 
around the country and even withir 
single market. So it’s best to shi 
around before you settle on financii 
Which type of loan you select deper 
on how likely you-are to move in tf 
next few years, hew comfortable yh 
are with risk, what your present 
nancial situation is—and how it mig. 
be affected by changes in inflatif. 
and interest rates in the future. 7 
major types of mortgage financing a 
e Fixed-rate mortgage loan. If } ; 
plan to remain in your house 
a long time, and if interest rates 
home loans are 12.5 percent or loy 
the fixed-rate mortgage is proba 
the best way to go. It guarantees th, 
your payments will remain const 
throughout the length of your loan 
The problem with these loans is t 
most new ones are now “due on sa 
That means a future buyer won't, 
able to assume your mortgage loarf, 
interest rates are high, the prospec f 
buyer may not be able to get the sem 
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pate you did, or even close to it, and 
jou may have a harder time selling 
Hour home. Some fixed-rate loans also 
miclude a prepayment penalty—usu- 
slly six months interest—if you decide 
» refinance your home loan. 
) Adjustable-rate mortgage loan. If 
ou think you may move from your 
some in five years or so, or if interest 
mates are above 12.5 percent, an ad- 
astable-rate loan may be your best 
Net. With this loan, the interest rate 
hm your mortgage goes up or down 
wecording to a market rate which is 
fetermined by using an “index,” such 
#s Treasury securities. You should ask 
sow much the index has fluctuated re- 
Wntly, and how often the loan is re- 
*ewed for adjustment in rate. 
To make these loans more attractive, 
any thrift institutions are offering 
Pans with fixed payment for the first 
mree to five years, plus a lifetime cap 
eventing the interest rate from float- 
ig more than four or five percentage 
pints above the original loan rate. 
gany adjustables also have ceilings on 
»w much the rate can rise each year. 
ther benefits: Adjustable loans usu- 
ly carry lower initial interest rates 
Han fixed mortgages. They are as- 
umable by the buyer of your home 
jd carry no prepayment penalties. 
wut the sad fact about adjustable loans 
Hmains that if interest rates rise, you 
mill end up paying more. 
i Graduated-payment mortgage loan. 
his is a popular type of fixed-rate 
ortgage loan in which you make 
| than-normal payments in early 
‘Yars and higher-than-normal pay- 
jents later on. The idea is to make a 
)yme affordable to a buyer whose in- 
jme is relatively low now but is ex- 
i.cted to rise in the future, At first the 
jortgage payments don’t even cover 
“1! of the interest costs. The payments 
‘crease at a rate and interval speci- 
“}d in the loan contract. 
“/Builder “buy down.” When interest 
“Jtes are too high for many couples to 





ord homes, some builders will offer | 


“buy down” the interest rate for the 
“st few years. The buyer might pay 11 
‘yrcent for the first year, 12 percent 
i’ the second, and so on, while the 
jilder makes up the difference. The 
i yer’s payments increase to meet ac- 
lal costs of the mortgage later. 
Creative financing. Various types of 
ller-financed loan arrangements 
urished in 1981 and up to mid-1982 
1en interest rates were so high that 
yers couldn’t qualify for conven- 
mal loans. So, sellers gave buyers 
ins at interest rates below the mar- 
t rates. Should interest rates hit 14 | 
rcent and over again, such arrange- 
ents are sure to reappear. 
Most of these deals (continued) 
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DRY DUSTING SCATTERS DUST. 


ade DUSTING GATHERS DUST. 


Dry dusting scatters dust around, so dust 
settles right back down. 
But a touch of Pledge on your cloth makes 
dust cling, so you pick up 
lots of dust quickly, easily. 
And Pledge keeps your™~ 
wood shining between polishings. You 
get so much more 
OV MO MeCy Hem IHL Eg) 
Pledge. ..every time. 


© 1983 S.C. Johnson & Son, Inc. 


Waxed Beauty 
Every Time 
You Dust 


Jon Dee 
FAGLA jue 
MWixcq pest 











hen yoube heck ak a a 


as long as we have, it shows. 


At Tappan, we’ve been setting 
trends in styling for more than 100 
years. So naturally, our new gas 


range is beautiful. 
But it’s also beautifully 


designed. With conveniences 
like a Lift ’N Lock® cooktop, 

a waist-high broiler, and a ban- 
quet-sized oven that cleans 
itself automatically. And it’s so 


eneray-efficient that it can 
really save you money. 


Take a closer look. See your 


Tappan dealer. 





TRAPPAN IS COOKING" 


Tappan Appliances, Mansfield, Ohio 44901 
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are based on the hope that interest 
rates will decline or house prices will 
go up so that this loan package can be 
refinanced. Thus most seller-financed 
loans have a “balloon” or lump-sum 
payment due in three to five years. It’s 
best to delay the due date on the bal- 
loon payment as long as possible and 
ge lause that allows you to ex- 
financing isn’t avail- 

on payment is due. 





] ! n +} 
We When tne 


Make sure lerstand all the 
details of arrangement. 
Some creative fina deals _be- 
come extraordinarily icated. 


What happens «iicn 
A typical home purchase ta 
sixty to seventy-five days from 


; about 
ie date 
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of an offer to closing the deal. Those 
days can be hectic, especially if you’re 
not clear about what’s involved. Here’s 
a general outline of what to expect; 
details vary from state to state. 

From looking at other houses, you 
should have an idea of what that kind 
of house in that area is worth. When 
you’ve found a house in your price 
range that you want, make an offer. 
The agent will prepare a document 
which includes the amount of down 
payment, closing date and contin- 
gencies, such as house inspection and 
a termite report. This is the time to 
build in other specifications such as 
who is responsible for repairs, a possi- 
ble ceiling on the interest you will pay 
on a loan and whether the deal is 
contingent on your selling another 
home. Keep in mind, however, that in 
a fast-moving market too many con- 





tingencies may discourage the selloi| 

Acceptance or rejection of the offé 
and any possible counterbids shoul 
occur within seventy-two hours. | 

Once you and the seller have agree 
on a price, it’s common practice j 
many areas for the buyer to mak 
a deposit called “earnest money” ¢ 
a “binder” to show good faith. Th 
money ranges from 1 to 3 percent | 
the purchase price and is applied ti 
ward the down payment. Then, lav 
yers for the buyer and seller prepai 
the contract, restating the coj 
tingencies. The termite report ar 
house inspection are ordered, as is 
title search to make sure the propert 
has no liens. 

A loan application is filed with 
bank, savings and loan or other ij 
stitution. A real estate agent shou 
go over the application with a buy 
since the agent knows what the bar 
is looking for. Loan approval is usual) 
granted in thirty to sixty days. Tl 
real estate broker should be in touc 
with the lender and, if necessary, ur{ 
the officers to speed up the loan pr 
cess. If the agent is negligent abo} 
this, the buyer should contact tl 
lender. | 

Once the loan is approved, the buy. 
purchases fire insurance and the sell) 
makes sure termite or repair work 
done. A closing date is reaffirmed. 

At the closing, the buyer, the selle 
their attorneys, the real estate brok 
and possibly the lender are preser 
depending on custom. Most lenders : 
quire that at this point the buyer ha 
a paid-up insurance policy on tl 
property. The remainder of the dov 
payment and the closing costs are dj 
either at the closing or shortly befo 
it. This varies from state to state. 

Closing costs range from 2 to 6 p 
cent of the cost of the home. Depen 
ing on the part of the country, closil 
costs can include title search and i 
surance, attorney or escrow fees, a 
praisal fees, credit check, house i 
spection, survey of plot plan, recordil 
fees, payment for heating oil or pt 
pane gas left in seller's fuel tan 
The closing costs may also include! 
lender’s fee for handling the deal, | 
well as “points” or an “originati 
fee,” which are one-time charges f 
the privilege of borrowing money. Or 
$100,000 home with an $80,000 loi 
and $20,000 cash, total closing cos 
may amount to an additional $3,000) 
$5,000, depending on where you live 

At the closing, the final contract) 
signed by the buyer and seller, provi 
ing all contingencies have been m( 
At this point, you’ve bought a hous 
Congratulations! | 

—EARL C. GOTTSCHALK, 
AND SHIRLEY W. GOTTSC 
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eve just sliced the price 
of perfect turkey. 








| You get perfect turkey with 
jeynolds' Oven Cooking Bags. And now you get 25¢ off. 


know your turkey’s per- ere SOREN | |. the dnppings smay.right in 

as soon as you slice into 2 R eynold the bag. 
solden outside, moist and | ey S | Now we've made perfect 
ler inside and delicious all = turkey even better. We've 





To the dealer: We * by one nor a retailer . 6 . 
i 4 distributor or requires | sliced L¢ off the price. Use 


will pay legitimate - = 
retailers the face value j ® licensing. Presenta- this coupon to save 25¢ on 
plus 7¢ handling for a’ -s B tion for redemption 
each coupon received aye without compliance 
a Yeo ~ a 


way through. The kind of 
ey you get with Reynolds 


| n Cooking Bags. b. Reynolds Oven Cooking Bags 
i 


: h s#s s fraud ’ . : 
Reynolds Oven Cooking Pcterihek oftte ae Re Cieeeraeay and you'll slice into a perfect 
5 make e aring perfect product indicated = , applicable tax. Limit turkey this I hanksgivi o 
: ey i - Fe Coupon void and for- one coupon per pur- aE i 
Bi imple. 
5 : . sufficient stock to cover rate of redemp- value 1/20 of a cent. Reproduction pro- eis 
' basting for you, and it Fitts ie not produced on request, or if hibited. Send to Nielson Clearing House, Bags. Another quality product | 
£ esto juicy perfection. coupon assigned, transferred or presented Box #1775, Clinton, lowa 52734. from the makers of Reynolds 


| an-up is easier, too, since Wrap® 


| | 
e bag does | feited if invoices providing purchase of chase (or customer). Cash redemption | Reynolds Oven Coo cing 
| Good on any size. Offer expires 6/30/85. | 


L0900 105080 
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XDA EVANS 

atinued from page 31 
child, there are so many children in the 
world who need mothers, so many in 
the neighborhood who need someone to 
talk to. There are so many ways to 
mother in the world.” 


‘i general, Linda is untroubled by 
the thought of growing older. And no 
wonder. At forty, she is the epitome of 
fit and fabulous. Her tanned, flawless 
complexion sets off extraordinary blue 
eyes. The voice is throaty. (“When I get 
emotional, it just goes.”) Her laugh is 
that of a little girl who is pleased with 
herself. She glows with health and well- 
being, and is sexier than women half 
her age. (“But I certainly don’t think 
I'm this decade’s femme idéale or the 
‘perfect 10,’” she laughs.) 

In her opinion, she could use a little 
more softness at the hip (“I’ve got a 
boy’ hips, which may be sexy for some 
people, but I still wish I had more”), 
and she’s also been troubled by other 
beauty flaws. “I never liked this square 
jaw when I was growing up. It made my 
face look big and flat. I would have 
traded it for one of those thin little jaws 
in a minute. Now I realize it’s support- 
ing everything. 

“And I have bunions,” she adds. “My 
feet in sandals look pretty sad.” 

Linda doesn’t rule out plastic surgery, 
though she isn’t thinking about it in 
the near future. “I think if you don’t 
like something about yourself and can 
change it, then you should. But I look 
forward to getting older. Women can be 
attractive at any age as long as they 
think they are. I don’t think any of us— 
men or women—ever have to cease 
being sexually interesting. 

“Even as a child, I loved facial lines. 
It shows that you've lived. I think dis- 
sipation is what’s unattractive—if you 
overeat or overdrink or take too many 
drugs—that’s dreadful whether you're 
twelve or seventy.” 

There’s no doubt that Linda’s phi- 
losophy—her positive outlook coupled 
with her spiritual beliefs—makes her 
problems easier to deal with. Her phi- 
losophy is basically the Christian 
ethic with a California glaze—strong 
doses of positive thinking and Eastern 
mysticism. “She's an explorer, she’s 
looking for answers,” explains Linda 
McCallum, an astrologist and good 
riend of Linda’s. “She doesn’t rely on 
iny of the ancient sciences. She relies 
only on her faith, but she has a highly 
evolved intuitive sense and she’s an 
expert numerologist. She uses it some- 
times in personal relationships to help 
her relate to someone.” 

Even so, Linda prefers not to talk 
about her expert knowledge of numer- 
ology yet. But she does address the 
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more traditional tenets of her faith. 
When asked if she fears dying, she 
simply laughs. “I’ve found that for 
most of my life, I’ve been afraid of 
living. Dying has never bothered me. 
I believe so strongly in God that I 
feel it is impossible for me to end with 
death. I cannot believe that love can 
stop and not be. In some way I don’t 
understand, that part of life goes on.” 

Linda plans to coauthor an inspira- 
tional book for women with Patricia 
Sun, a philosopher, whom the actress 
credits (along with McCallum) with 
helping her spiritual evolution. 

About her professional evolution, 
Linda seems a bit less concerned. “I’m 
not an ‘actress,” Linda says. “Acting 
is not my entire life. I love doing 
Dynasty, and if I can do something 
interesting during the hiatus, and if I 
can have a personal life at the same 
time, great. If not, ’'m not going to do 
it, I don’t care what they offer.” 

If the crowds of fans and the flash- 
ing bulbs disappear tomorrow, Linda 
probably won’t be crushed either. “Not 
too long ago, my sisters and I were at 
an ABC-TV function and all the stars 
were there,” she recalls. “My sis- 
ter, Kate, who is star struck, was so 
thrilled, she didn’t want to leave. ‘Do 
we have to?’ she said. ‘You’re so popu- 
lar now, and what if you're not next 
year? We won't ever see this again.” 
Linda laughs gleefully and continues. 

“T never take for granted that Ill 
stay on top. I don’t know what’s going 
to happen, but I do know it’s not going 
to last forever. 

But for now, Linda goes gamely 
along with the demands of Hollywood 
and of being a star, though at times 
she is pushed to her limit. “I try to 
make myself available, but if I’m over- 
worked and overextended, then I’m 
pouring from an empty cup. I have to 
say no. That’s when I start hearing, ‘Oh, 
I knew she’d be difficult. Once she be- 
came successful, it went to her head.” 

Though it obviously bothers Linda 
to say no, the fact that she’s saying it 
at all shows how far she’s come. “When 
I first met Linda, she was the kind of 
person who would never get angry,” 
says astrologer McCallum. “She’d back 
off and pretend it was okay. Now, she’s 
learned that it’s all right to express 
anger. She can have opinions, and she’s 
stronger for it.” 

To Linda, this translates to a new 
kind of control. “You know what the 
problem is,” she says passionately. “At 
this point in my career, so many peo- 
ple want things for me. John Forsythe 
wants things for me, my agent wants 
things. It’s wonderful. But I’ve de- 
cided—and it’s taken me forty years to 
come to this point—I’m gonna do what 
makes Linda happy.” End 


WHAT HOLLYWOOD 
INSIDERS SAY ABOUT 
HOLLYWOOD’S 
FAVORITE STAR 


John Forsythe, her co-star a 
“husband” on Dynasty: “If she he 
one fault, it is that she has no re 
ambition about being the bes 
actress she could possibly be. 
think she’s got a lot of talent, b 
she shows no great desire to d 
things that are overly challengi 
in the acting department.” | 
Sean Derek, her one-time ste 
daughter: “She was a wonde 
stepmother to both me and 
brother, Russ. Russ was in a moto 
cycle accident, which turned 
handsome, tall, young man into 
quadriplegic. Linda was so suppor’ 
ive to everyone.in the family—m 
mom, me, Russ, and especially m 
dad. When you needed Linda, n 
matter what the crisis or how ui 
pleasant it was, she was there.” 
Ken Kragen, producer, Gambler 
“There are a lot of layers to Lind 
and most people never get past t 
top one. If she’s displeased wi ! 
something, I'll never hear it fro 
her. Everything»will be going alo 
fine, and Linda will be chee 
Minutes later, ’ll hear from som 
body, ‘Linda’s very unhappy.’” 
Bunky Young, Linda’ person 
jack-of-all-trades and oldest frien 
“People who see Linda from a di 
tance think that she’s a pushov 
At one point in her life, she a 
Not anymore. The source of heff 
strength is-her deep faith.” 

Stan Herman, Linda’ second hu 
band: “She holds onto the past. S 
saves every clipping and every o 
piece of clothing that John made ft 
her. They didn’t have any sentime 
tal value—at least, I didn’t thi 
they did. She’d buy new things a 
the time, but’ hold onto the oli 
She’s very protective of her posse 
sions, like a good chipmunk.” 
Cherie, her hairdresser: “I hay 
worked with a lot of famous stars- 
Doris Day, Lana Turner—and Lind 
is the most secure, most confide 
woman I have ever worked for. Som] 
beauties, when they get to be Lindg 
age, feel threatened and _ inferi¢ 
around men and younger womeilll 
Not Linda. She sees good in ever); 
body. She’s never felt better tha i 
anyone else. That’s why she treajj- 
her fans so well. Sometimes, I hay#4 
to tell her, ‘Linda, you’re the st 
because otherwise she ends up ca 
rying my makeup kits.” 
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WHA® J.F.K. WAS LIKE 
co! timed from page 115 





ennedy never 
saw himself as 

-m@ King Arthur, or 
any of us who 
surrounded him as 


“Knights of the Round 
Table. The whole 
idea would have 
provoked him to 
profane disclaimer. 





and unforgettable leader who flashed 
through our lives and lit up our sky. 

But there are others who look back 
on the once-fragrant past and begin to 
wonder. They wonder whether J.F\K. 
was really as good as he seemed, and 
whether there was substance under- 
neath his glittering style. Looking 
back on those guileless days when 
they rejoiced in his life and wept at his 
death, they wonder whether they were 
not deceived. 

I used to work for John Kennedy 
in the White House. Subsequently, I 
wrote a book about his thousand days 
as President. When | travel around the 
country now, people often ask me 
about Kennedy and those vanished 
times. They confess their doubts; 
sometimes they voice their disillusion- 
ment. I always tell them that working 
with Kennedy was the most exhilarat- 
ing time of my life. Maybe that dis- 
qualifies me as a witness. Maybe, I 
now reflect, it qualifies me, as well. At 
any rate, let me tell what manner of 
man John Kennedy seemed to me. 

I had been a college classmate of his 
older brother, Joe, a robust, gregarious 
fellow (who was later killed in the 
war). Jack, in contrast, seemed diffi- 
dent, wry, skeptical, even bookish, 
though quite capable of outbursts of 
high spirits and prankishness. I got to 
know him better when he became con- 
gressman from the district in which I 
then lived in Massachusetts, and bet- 
ter still when he became senator. I 


| remember from those days the easy 





charm, the irrepressible humor, the 
quick intelligence, the inexhaustible 
curiosity, the laconic speech. He was 
the greatest fun of all on his boat, the 


Marlin, as it gently rode the sparkling 
waters near Hyannis Port, Cape Cod, 
on a sunny summer afternoon. Ken- 
nedy would pour the daiquiris and 
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cheerfully converse and gossip on top- 
ics as diverse as friends, politics and 
reflections about history (“Why,” he 
would muse, “when America was a 
young nation of four million people, 
did we have so many abler men than 
we have today?”). 

When he ran for the presidency, peo- 
ple asked if he was genuinely am- 
bitious, or simply fulfilling his father’s 
belief in the family’s destiny. Of course 
he was ambitious. No man becomes 
President of the United States just be- 
cause his family thinks it’s a nice idea. 
John Kennedy wanted to be President. 
At the same time, there was an ele- 
ment of family destiny, too. His father, 
the redoubtable old ambassador, had 
hoped that his oldest boy would be 
President. When young Joe was killed, 
paternal hope transferred to the sec- 
ond son. But the father’s hope would 
never have been fulfilled: without the 
son’s ambition. 

People, at the time, misunderstood 
the relationship between son and fa- 
ther. Some feared that the old man 
would dictate policy. But the truth is 
that father and son had long disagreed 
about issues. J.F.K. was an internation- 
alist in foreign policy, his father an iso- 
lationist. He was a liberal, against his 
father’s conservatism, in domestic pol- 
icy. None of this disagreement mat- 
tered. Kennedy Sr. did not expect his 
children to adopt his opinions. He was 
satisfied if they could defend their own. 
What mattered was love and family. 
“My father would be for me,” Kennedy 
said in 1960, “if I were running as head 
of the Communist party.” 

Kennedy’s presidency began in 1960 
with Robert Frost reading a poem at 
the snowy inaugural. Specially invited 
writers, including John Steinbeck, 
W.H. Auden, John Hersey and Robert 
Lowell, were in the audience, and a 
herd of academics champed at the bit as 
they waited to charge into the new ad- 
ministration. It was all very heady at 
the time. But in retrospect people won- 
der, “Did Kennedy really give a damn 
about the arts? Did he not court intel- 
lectuals and artists for his own 
purposes?” 

Few politicians, I suppose, are real 
intellectuals. The intellectual dwells in 
the world of ideas, the politician in the 
world of power. Although Kennedy was 
a believer in reason, a reader of books, 
a connoisseur of ideas and a man of 
insatiable intellectual curiosity, he 
nevertheless dwelt in the world of 
power, and in that sense was not an 
intellectual. 

Still, some politicians like having 
intellectuals around, are stimulated 
and entertained by them, occasionally 
pick up thoughts or at least phrases 
from them. Other politicians are ren- 





dered uncomfortable in the presence. 
an intellectual. Reagan prefers tk 
company of big-businessmen, as di 
Eisenhower and Nixon. Kennedy, lik 
E.D.R., preferred the company of wri 
ers and journalists. 

Kennedy also relished the Englis 
language and came up with sor 
pretty good lines himself. In 1962, tk 
President asked me to prepare remark 
for a speech at a dinner before tk 
America’s Cup races in Newport. E 
told me, “I understand that there 
about the same amount of salt 
human blood as there is in sea wat 
and that is a proof of our origin in t 
sea.” This sounded like an old wiv 
tale to me, but I said I would check in 
it. I called the office of the White Ho 
scientific adviser, where a speciali 
was also skeptical, but agreed to lo 
further. He called back an hour la 
rather excited, and said, “It seems as 
you’ve got something there.” In N 
port, Kennedy converted the info 
tion into a kind of poetry: “All of 
have in our veins the exact same p 
centage of salt in our blood that exi 
in the ocean, and, therefore, we h 
salt in our blood, in our sweat, in o 
tears. We are tied to the ocean. 
when we go back to the sea... . we 
going back from whence we came.” 

Was all the to-do about the arts 
nipulation? No doubt there was an e 
ment of that in it. All presidents 
manipulators, or, to put it m 
positively, persuaders, since pers 
sion is the heart of democracy. K 
nedy used words, symbols, even 
House dinners to confer status on 
tellect and the arts, just as other pre} 
dents have used the same means 
confer status on business or wars. 

Still, wasn’t he obsessed with t 
projection of image? I suppose all pt 
iticians are concerned with image. 
is part of the arsenal of a 
But I doubt Kennedy was worse int 
respect than other presidents. 

First, let us clear away the Came 
nonsense. The analogy was a p 
humous development, a-product no 
his life but of his death. When f 
celebrated journalist Theodore 
White called on Jacqueline Kenn 
at Hyannis Port a week after her hi 
band’s death, she talked of Came 
and Teddy White duly reported 
words in Life magazine. I am sure 
J.F.K. had enjoyed listening to the 
bum of the Lerner-Loewe musi 
show Camelot. He had gone to ce 
and Harvard with Alan Jay Ler 
and they had traveled in Europe 
gether before the war. But he née 
saw himself as King Arthur, or an 
us who surrounded him as iknightt 
the Round Table. That was not | 
style. The whole idea (continu 
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WHAY J.E.K. WAS LIKE — 


continued 
would have provoked him to profane 
j disclaimer. He once described himself 


to Jacqueline as an “idealist without 
illusions.” He was not a romantic. 

Kennedy’s public self was reason- 
ably faithful to his private self. All 
politicians fake a_ little—Kennedy 
faked less than most. In the 1960 cam- 
paign, after he had disappointed a 
Texas audience with his New England 
reserve, an aide suggested that next 
time he wave his arms in the air like 
other politicians. Kennedy, who was 
saving his voice, shook his head and 
wrote on a pad, “I always swore one 
thing I’d never do is... .” and drew a 
picture of a man waving his arms in 
the air. He never did. 

Of course, there is the matter, much 
relished in our contemporary press, of 
Kennedy’s family life. This preoccupa- 
tion with private lives is a not es- 
pecially enlightened development in 
our politics. My impression was that 
John Kennedy took great pride and 
delight in his wife. He adored his chil- 
dren. His eye may have strayed; so, we 
now know, did the eyes of Franklin D. 
Roosevelt, Dwight D. Eisenhower and 
Lyndon B. Johnson ... and so do the 


THE DAY J.F.K. DIED 


continued from page 114 


magazine, as a reporter in the educa- 
tion department. I had spent most of 
that week on the campus of Harvard 
University, looking into a_ possible 
story on the controversy over parietal 
rules—rules forbidding women to visit 
Harvard men in their rooms after 
10:00 PM. on week nights and 12:30 
A.M. on weekends. Those rules, in a 
time of “free speech” and the civil- 
rights movement, were absurd—at 
least that’s what a student was telling 
me on the steps of Widener Library 
early that Friday afternoon when a 
breathless passerby rushed up with 
news that everyone hoped was a crazy 
rumor or a vile joke. 

After learning that it was neither, I 
phoned my office in New York and was 
assigned to charter a plane, rush to 
the Kennedys’ family compound in the 
Cape Cod village of Hyannis Port, and 
speak to the President's mother, Rose. 
She, rumor had it, was going to fly to 
Dallas. I was supposed to go with her. 

Rose Kennedy never did go to Dal- 
las; instead, she remained in Hyannis 
Port. It was wrenching to watch her 
take Communion on November 23, but 
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eyes of an awful lot of people. No doubt 
Presidents should observe higher stan- 
dards than the rest of us, but the pres- 
idency remains a secular, not a re- 
ligious office. Through most of our 
history we have not thought the pri- 
vate lives of public men to be public 
business except when private conduct 
interferes with the discharge of public 
duty. This has not been demonstrated 
in the case of Kennedy. 

I would say, with the retrospect of 
twenty years, that John Kennedy was 
a man sure of his own identity, con- 
fident in his approach to power and 
responsibility, incisive in his analysis 
of problems, and optimistic in his 
search for remedy. “Our problems are 
man-made,” he once said in a speech 
at American University, “therefore, 
they can be solved by man.” He really 
believed it. His belief stimulated the 
people around him to work for solu- 
tions. He communicated his optimism 
to the nation and the world. 

The quest for peace dominated his 


last year of life. After the missile cri-’ 


sis, he burst out to the British ambas- 
sador, an old friend, “It is really an 
intolerable state of affairs when na- 
tions can threaten each other with nu- 
clear weapons. ...A world in which 
there are large quantities of nuclear 


> LASH- DALLAS -- PRESIDENT KENNEDY DIED AT 1 P.M. ( 


it would have been far worse to have 
had to pester her for an interview on 
the way to Dallas. For one raised not 
to trust Democrats, who had paid so 
little heed to the charming, shrewd 
young President, I felt more undone by 
his sudden death than I would ever 
have expected. 

So did a lot of other people. Back in 
New York I saw tears stream down 
strangers’ faces as they rode on buses, 
and there was no question why. More 
than we knew, John F. Kennedy had 
affected us. His office conferred on him 
the status of a national patriarch, but 
his full head of hair, impish small chil- 
dren and glamorous young wife made 
him also seem a brother, a son, a con- 
temporary. If he was so vulnerable, 
who and what could the rest of us take 
for granted? If his time was so sav- 
agely cut short, what use should we be 
making of ours? 

Most Americans mourned, mended 
and eventually resumed their rou- 
tines, but for some the President’s 
death was a turning point, an event 
after which everything in their lives 
seemed completely changed... . 

Agatha Pozen, who was six years old, 
had several times. spent the night at 
her best friend Caroline Kennedy’s 


weapons is an impossible world 
handle.” He was determined to bre. 
what he described the next year 
American University as the “vicio 
and dangerous cycle in which sus 
cion on one side breeds suspicion 
the other, and new weapons beg 
counterweapons.” The Limited Te 
Ban Treaty, he said, was only the fi 
step in a journey of a thousand mile 
Had Kennedy lived, he would ha 
taken many more steps. 

J.F.K. was not perfect. History 
weigh his defects in the balance. B 
he believed passionately in Americ 
in the idealism of the young, in a 
need for justice at home and peace 
the world. The world perceived thi 
which is why grief ran around tl 
planet when he died. His legacy, r 
his life, remains unfulfilled. His ho 
abides. “Across the gulfs and barrie; 
that now divide us,” he told the Iris 
Parliament in the summer of 196 
“we must remember that there are 
permanent enemies. Hostility today 
a fact, but it is not a ruling law. T 
supreme reality of our time is our i) 
divisibility as children of God and 01 
common vulnerability on this planet 

John Fitzgerald Kennedy was 
man, humane and brave, and no o 
need regret having admired him. 


house without having any idea how il 
portant Caroline’s father was. “At t 
White House, where our school v 
held, I just thought he was this rea) 
nice, wonderful daddy who sneaked 
pieces of candy when we went duri 
recess to play-in his office.” | 
Caroline had never stayed overnig 
at Agatha’s, much as she had want 
to. Her parents’ trip to Texas seemed 
good chance for her to have this li 
adventure. With a carefully pack 
suitcase and a big stuffed toy, she a 
several other children were headi 
toward the Pozens’ early that Frid 
afternoon in a station wagon driven 
Agatha’s mother, when Secret Serv’ 
agents in the car behind, informed| 
the news from Dallas, rushed Caroli 
back to the White House _instei 
Agatha was later summoned the 
too, to keep her friend company. _ 
Afterward, says Agatha Weigei 
berg, now a photographer married t 
Chicago doctor, things were never 1 
same between her and her friend C 
oline. “She became distant and c¢ 
Why wouldn’t she? How could kids ¢ 
age know how to deal with violé 
death or evil? With the later ass 
sinations, horrible as they were, it ¥ 
different. We grew up (continu 
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with t 
could ypen.” 

Kennedy's death was felt far from 
Washington, even far from the United 
States. In remote parts of the world, 


' where American Peace Corps volun- 


teers were known as “Kennedy’ss chil- 
dren,” Third-World villagers mourned 
the slain American leader... . 

Writer Frank Mankiewicz, then a 
Peace Corps official and later Robert 
Kennedy’s press secretary, and his six- 
year-old son, Josh, were returning to 
the Peace Corps office in Arequipa, 
Peru, when a weeping Peruvian man 
on the street ran up to Mankiewicz to 
say the President had been shot. 

“You mean President Belaulde?” 
asked Mankiewicz. 

“T wish it were,” replied the Peru- 
vian. Soon afterward someone took a 
picture of Mankiewicz kneeling beside 
a jeep and crying. 

“The following week was Thanksgiv- 
ing, and we had fifty or sixty volun- 
teers for what was supposed to have 
been a festive dinner, but it was a 
pretty shaky, somber affair,” says 
Mankiewicz. Kennedy, he _ believes, 
was the first president who could have 
been his older brother instead of his 
father. “Hell, he was only eight years 
older than I, and World War II, his 
war, was my war. He made us think we 
were better than we were. He made us 
not only accept ourselves but also re- 
define ourselves.” 

For many people, Kennedys death 
was not only a national tragedy, it was 
a catalyst for lasting change in their 
lives. ... Melody Miller, for instance, 
became a political strategist instead of 
a gym teacher. Miller was a freshman 
at Pennsylvania State University on 
November 22, 1963. Just as she was 
heading for her two o'clock class, a 
friend phoned to tell her to switch on 
her dormitory’ television. She ended 
up watching the whole weekend. 

Melody and her mother had visited 
the President in the White House the 
previous spring. He had invited them 
there after he heard a story about the 
clay bust Melody had sculpted of him 
as a project in a high-school art class. 
WI the sculpture burst in the kiln, 
she painstakingly put it back together, 
as a labor of love. At Kennedy’s re- 
quest she took the bust for him to see, 


and he patted it on the head. 

As soon as Melody could after 
November 22, she offered her services 
to the surviving Kennedys. She 
worked first for the President’s widow, 
helping to answer an estimated 2.6 


million messages of sympathy, and 
then for each of his senator brothers, 


areness that these things 






saw tears stream down strangers’ 

faces as they rode on buses, and there 

was no question why. More than we 
knew, John F. Kennedy had affected us. If 
he was so vulnerable, who and what could 
the rest of us take for granted? 



















in turn. She has come to feel as much 
a part of the Kennedy family as of her 
own. Edward Kennedy, for whom she 
is now deputy press secretary, at- 
tended her wedding. 

“I think I’m symbolic of the way 
John Kennedy touched youth,” she 
says. “Much has been given to me; I 
have a sense of responsibility to follow 
through, not only because of what he 
did for my life but on behalf of all the 
others who cared just as much, but 
didn’t have the same opportunities.” 
She does not plan to run for office 
herself, but she will help in whatever 
ways she can to carry on J.F-K.’s 
legacy. “When the next generation of 
Kennedys runs for office, I'll be stand- 
ing on street corners passing out pam- 
phlets for them.” 

William Manchester’s life was also 
affected by the young President’s pre- 
mature death. The author was watch- 
ing his son play soccer in Madison, 
Connecticut, that Friday afternoon in 
1963. He usually didn’t leave his desk 
in the afternoon, but he had just re- 
turned from a research trip to Ger- 
many and felt he had neglected his 
family. The mother of another young 
soccer player broke the news of Ken- 
nedy's death. The President was the 
subject of one of Manchester's earlier 
books, Portrait of a President: John F. 
Kennedy in Profile, and, it would turn 
out, of two other books: The Death of a 
President, published in 1963, and One 
Brief Shining Hour: Kennedy Remem- 
bered, to be published this month. 

Working on The Death of a Presi- 
dent, says Manchester, was an emo- 
tional ordeal, “I interviewed hundreds 
of people who had all this grief bottled 
up in them, and as I taped what they 
remembered, the floodgates would 
open. In two cases out of three, they 
simply broke down.” 

The only way he could get through 
his emotional interview sessions with 
the President's widow, he said, was 
“for Jackie to mix an enormous tureen 
of daiquiris with ice.” When those 
tapes are released from restriction 
after the deaths of Caroline and John 
F. Kennedy Jr., says the author, “fu- 
ture historians may wonder what the 
odd clunking noise is in the back- 
























































ground. Well, it’s the sound of ice.” 

Those sessions also caused him 
resume smoking cigarettes, and led 
a later and much-publicized misund 
standing with the Kennedys over th 
rights regarding his book and its 
rialization in magazines. In time t) 
rift was healed; Manchester ca 
paigned for Robert Kennedy in 19) 
and he treasures a letter he receiy 
from Jackie acknowledging the gift 
his book’s royalties to the Kennedy 
brary—a_ gift of approximat 
$1,500,000, making him the larg 
single donor to the library. 

Many people considered Kennec 
death a sign that they themsel 
must work for positive change. A! 
Walter, then the thirty-seven-year- 
wife of a truck driver and mother 
six daughters, was shattered whei 
neighbor told her the news. Kennet 
death, she says, “robbed us of our 
nocence,” and, to quote one of her 
vorite passages from the Autobiog 
phy of Lincoln Steffens, “put sc 
upon our hearts. ”: 

The assassination changed her } 
fessional life. “That was the day I 
came a maverick,” she says. “That 
the day I began to wonder whethe 
was true that power was a di 
word, and that might makes right. 

Returning to her nursing job as s 
as her daughters were old enough 
to need her full-time attention, 
was so appalled at the low pay and 
regard given her, profession that 
became an organizer. Earlier this y 
she helped lead a three-month sti 
of nurses at Akron General Hospi 
“Hospitals are terrified of hay 
nurses organize. Nurses are supp¢ 
to be compliant, not to have po’ 
Hospitals don’t like mavericks in 
nursing profession, but, because 
John Kennedy as much as for 
other reason, it looks like Ill kb 
maverick all my life.” 

Clearly, the memory of John |} 
gerald Kennedy, after these twe 
Novembers, still pulls at those 
idolized him and even touches tl 
who did not. In many ways, both 
tle and direct, his death changed a 
us who remember it, as few days 
have or ever will. 
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A WOMAN TODAY 
continued from page 22 


physically mistreated. There are 
nights when I agonize over what I’ve 
seen during a working day. And some- 
times, as I feel is the case today, an 
innocent person is put through the 
needless trauma of an interview.” 

“Then, you don’t think I abuse 
James?” I interrupted anxiously. 

“No, I don’t find any of the usual 
evidence,” she said. “I don’t think we 
need to pursue this any further.” 

I silently thanked God, upon hear- 
ing her words. 

Mrs. Andrews went on to explain 
that there were certain danger signals 
which helped her to identify an abus- 
ing parent: defensiveness when ques- 
tioned about a child’ injury, dis- 
trustfulness, and a negative, critical 
attitude toward a child. Abusive par- 
nts, she told me, often isolate them- 

shying away from social con- 
tact, even becoming difficult to locate. 


cives, 


\lso, they often show signs of drug or 
alcohol abuse, along with an inability 
0 cope with stress. And it is common 
busing parents to claim they felt 

d in administering harsh disci- 


cniia 


er reason she knew J was not 


is & 


abusive, Mrs. Andrews told me, was 
that James did not fit the usual profile 
of an abused child. These children, she 
explained, cried often, distrusted phys- 
ical contact, and were unduly afraid of 
their parents. Some were noticeably 
destructive or aggressive. Others were 
passive and withdrawn. The more ob- 
vious signs, of course, were the fre- 
quent bodily injuries for which ap- 
propriate treatment was not admin- 
istered. And very often, she continued, 
with older children, the child and par- 
ent seemed to reverse roles, with the 
child being protective and taking care 
of the parent’s needs. 

“James is such a sunny, loving 
child,” concluded Mrs. Andrews, “that 
I know he couldn't possibly be 
abused.” With great relief, I thanked 
her and showed her to the door. 


I never saw Betty again. Mrs. An- 
drews told me that the person who had 
reported the crime would be sent the 
results of the investigation. 

Ironically, James, now six, hasn’t 
had an injury more serious than a 
stubbed toe since the day he fell from 
the car. His new sitter is a grand- 
mother with loving arms and a smil- 
ing face. I have remarried. My hus- 
band, Robert, has adopted my son and 


BE aay 
eRe kt oko 
no wrinkling. 


a 
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we now also have a beautiful one-ye 
old daughter. 

Since that horrible time, thoug] 
have talked to others who have b 
through similar experiences: oné 
minister accused by an angry relat 
another, a mother of four whose 1 
pediatrician felt legal pressure to 
port her after treating her daught 
accidental burn. 

Perhaps the most upsetting dist 
ery I’ve made, however, is that an) 
cusation of child abuse is never ¢| 
pletely scratched from the records. 

Out of this experience comes 
hope that those people who feel t 
must report this crime will not judg 
person guilty on the basis of isolé 
incidents, but rather, that they © 
consider all the symptoms of the ak 
syndrome. To observe prudently I 
the child and parent before point 
an accusing finger could save many 
innocent family needless grief. 

Robert and I feel so lucky to Ff 
James, who continues to be a deli 
And time has helped te close the wou 
caused by Betty’s misjudgment. But € 
now, whenever James takes a little tf 
ble, I feel residual fear. But then, whi 
comfort my son, I am reassured by} 
sweet little voice saying, “Mama, I ] 
you so much!” 
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ake the holidays glazed and golden. 
tart with no-stick GPAM! 


i » o e Bundt cakes 


.. -\\ won't break 
y 








<= 

















Yule logs S55 F e " 
roll out easy = se ee ee ee Tarts turn out 
<< — af — temptingly 
eS Oe 


Cookies 
slide off the sheet 


Coffee cake 
™ without 
Chery nie crumbles 
slices don’t msi er 


get minced 


Holiday loaves 
lift right 
out 


» \.and glazed ham 
% that's easy 
to clean 


~ 


Who said 
PAM was just for 
baking? 
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) tappy homemade holida 5 from JAM 
| the cooking ay that does eee whole lot more. 








“ei loves me, 


he loves me not, 
+ loves me... 
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> Surgeon General Has Determined 
Smoking !s Dangerous to Your Health. 





EL SALVADOR 


| 
continued from page 51 | 





experiencing just a routine blackout? Then, flash, t 
scene changed again. 

The lights went on and minutes later, a gaggle of k 
tumbled through the door with Lorri and Denise bringi 
up the rear. Denise was clutching the hand of a nine-ye| 
old miniature of herself. Maria Dolores Rivera, soon to 
Dolores McGlinchey, had her new mother’s large bro} 
eyes, elfin features and shy smile. Both even wore th 
brown wavy hair the same way. It was hard to tell which 
these mirror images was more pleased with their similari 

That morning was the end of a ten-year-long wait 
Denise. Ten years of fertility clinics and fertility drugs, 
longing and disappointment. “We wanted three childri 
but when the babies didn’t come . . .” As her voice trail 
off, Dolores, uncomprehending of the English words } 
not of the tone, slipped her arms around Denise’s neck. “ 
madre,” my mother, she murmured as she hugged f 
Denise's eyes filled with tears, as her glance met mine 07 
her daughter’s head. “Oh, I was so afraid she wouldn't 
that, particularly in the beginning.” 

But at the Rosa Virginia orphanage earlier in the d 
Dolores had shown no hesitation. As Denise and |] 
daughter met for the first time, it was the little girl w 
had made the first move, throwing out her arms in gre 
ing just a second ahead of her mother. “I thought she’d 
standoffish. ... I was a stranger to her. I was afraid 
would pull away, but she didn’t.” Denise was still trying 
believe the child was hers. But there was Bob to think 
waiting by the phone back in New Jersey. “Let’s go ¢ 
Daddy,” said Denise, testing the word. 

As the pair disappeared down the corridor with th 
arms around each others waists, it. was obvious that ¢ 
little girl who had been abandoned, and who’d then 1 
away from a temporary home, finally felt she belonged. 

The rest of our children were a very mixed bag. Six-ye 
old Francisco, whose parents were gunned to death in fr’ 
of him when he was four, and who was, left for dead him: 
after having half his right thigh shot away in the sa 
attack. Emily, aged twelve, a gentle nurturer who had ne 
known nurturing. Juan Carlos, three, the sunniest child 
our group. His parents were killed shortly after he 1 
born. He was raised by friends who could no longer affor¢ 
keep him. But the love and security they had given k 
those first few years shone through that child. 

Someone had once been gentle with Maria, too. F 
years old and lively as a kitten, she would sing herseli 
sleep each night with the same poignant Spanish di’ 
“When I go to sleep, I will have good dreams/When I ge 
sleep, I will see Momma.” Where was the Momma who | 
taught her that song? Why did shé abandon Maria? { 
could be a political prisoner, or living in a refugee camp 
dead. In El Salvador,. all three are common reasons c! 
dren are deserted. 

The two infants in our group, Maria Guadelupe, two-a) 
a-half months old, whose twin sister was stillborn, and C 
men Dolores, aged three-and-a-half months, were too you 
to absorb what was happening. Carmen Dolores had no i 
that she had just exchanged an orphanage existence for 
with a single mother, the president of an Orlando, Flori 
computer company, who earns over $300,000 a year. 

And then there was Marena. With her cropped hair, 
aftermath of a head shaved because of lice, and her swol 
belly, the result of worms, the three-year-old wasn’t 
winsome as the others. But it was her body language t 
kept the world at bay, that defied you to come near. 

As she huddled in the dining room chair, looking lik 
fierce but frightened little beast, my heart (continu 
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STORE COUPON 


aVe 


when you buy BOTH 
SuperMoist® Cake and Creamy 
Deluxe® Frosting (Chocolate 
Chocolate Chip) 
TO CONSUMER: This coupon good only on the product 
indicated. Only one coupon redeemed per purchase. 


Any other use may constitute fraud. Coupon not trans- 
ferable. 


TO RETAILER: As our agent, accept this coupon on the 
purchase of the specified product. General Mills will 


redeem each coupon you so accept for the face value 
lus 7¢ handling charge. Mail this coupon to General 
ills, inc., Box $00, Minneapolis, Minnesota 55460 for 
a Coupons will not be honored if presented 


throug! 
Any attempt to redeem this coupon otherwise than as 
provided herein shall constitute fraud. invoices proving 


® @ © quantities you purchased must be submitted on request to corporate headquarters. 
‘oupons subject to confiscation and/or marking when terms not complied with. 
Void if copied, and where prohibited, licensed, or regulated. Good only in U.S.A., 
A.P.0’s, F.P.0!s. Cash value 1/100 cent 


You aad! Getty Crockan' Ca Bake Someone Hayy. '30¢ General Mills =~ — B143) 


third parties not specifically authorized by us. 





be 





Argo & Kingsford’s 


¢ let meat flavors come through. 
© give gravy rich, meaty color. 
¢ blend better, no more lumps. 


CORNING WARE. 

French White » > 
AUGRATIN . Y 
DISH & 2% Quart ff 


$18.00 value for " 
only $8.99! To order, 

send Argo or Kingsford’s box top, your ad- 
dress, and check or money order for $8.99 
to: Argo/Kingsford’s Corning Offer, P.O. 
Box 725, Dept. 263, Lubbock, TX 79491. 


Offer void where prohibited, taxed or otherwise re- 
stricted. Allow 6-8 weeks for delivery. Offer good only 
in the U.S.A. Offer expires June 30, 1984. French White 
is a trademark of Corning Glass Works, Corning, New 
York 14831. 







©1983 Best Foods, CPC International Inc. Argo and Kingsford’s 


are registered trademarks of CPC International Inc. 
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continued 


went out to her. Tempting rejection, I 
sat her in my lap and gently held her. 
She cringed but didn’t pull away. 
Marena was suspicious of adults, 
and with good reason. They had mur- 
dered her parents and, then, just 
hours ago, had separated her from all 
she had left in the world—her sixteen- 


year-old sister. That separation was 
the result of a King Solomon-type de- 
cision I was glad I hadn’t had to make: 
the U.S. immigration service doesn’t 
allow a child sixteen or over to be 
adopted into the United States; the 
Salvadoran authorities believed that a 


was better 
ind so the 


child as young as Marena 
off in an American home. 
sisters were separated. 
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e adds pasty flour taste. 
¢ adds pasty flour look. 
eis hard to blend, easy to lump. 





The one child missing from our 
group was four-year-old Carlos. Born 
with a severe facial deformity and a 
double harelip, he looked like a tiny 
Elephant Man. He was going to the 
States on a medical visa, where a Flor- 
ida surgeon will spend the next three 
years giving this child a real face. 

When Lorri first saw him at the 
orphanage, he was being dragged 
around the floor by his ankle, like a 
stuffed toy, by the other children. Not 
surprisingly, Carlos’s physical defects 
—or, more accurately, the world’s reac- 
tion to them—have damaged him emo- 
tionally, too. Now, when he is angry, 
which is often, he bangs his head re- 
peatedly on the floor and pulls out in 
tufts what little hair he has left. We 
would pick up Carlos at the end of the 
trip, because it was thought that mov- 





























ing him only once would be kind 
and less traumatic for him. 

The remainder of the day went by 
a blur of first experiences, a ea 
firsts for both the children and 
Lunch left me in amazement. H 
could kids so small, most of them W 
dersized and underweight, tuck aw 
such mountains of food? Even wit 
drawn Marena vacuumed up a plate 
chicken and french fries almost as 
as she was. 

When the kids had eaten their fi 
and when Juan Carlos and Ma 
looked dangerously close to bursti 
we took them clothes shopping. All t 
clothes they owned were on th 
backs, only two had shoes, and no o} 
had underwear. And what they we 
wearing was ill-fitting and threa 
bare, whatever had come off the top 
a communal orphanage pile. 

Our first stop was a shoe store. § 
pairs of bright-blue sneakers wi 
brighter-yellow laces brought on g 
gles and proud posturing. Only M 
ena wasn’t able to enjoy what t 
other children did. She had ney 
worn shoes before. They felt stra 
and made her lose her balance. U 
she finally got the hang of it, s 
would fall over her feet several tim 
that afternoon. 

Then it was on to the rest of th 
wardrobes. Each child would get fi 
complete outfits—tops, bottoms, und 
wear and socks. And each child wo 
have very different responses. Em 
our eldest, had a natural fashion se 
that would match that of any 
teenager. But what she really want 
she confided, was “a belt, a pretty b 
I’ve never had one before.” Emily 
her belt. She and I struggled to fas 
it. Like all the children, her slim fo 
was marred by a distended tu 
she was undoubtedly another victi 
parasites. 

Irrepressible Maria was thrilled 
two brightly colored barettes. And 
fact that they kept slipping out of 
silky-fine hair didnt detract from 
pleasure at all. 

For Francisco and Juan Carlos, 
color, any style was fine, as long 
each item still had a tag on it, to pr 
to them that the items were new, t 
no one else had worn them before. | 

And then there was Marena. § 
stood rigidly as I slipped the oven 
she had arrived in from her should 
I stood almost as frozen when I § 
the scars, possibly from a past inf 
tion, covering her back. Did she | 
the blue dress or the red one? Maré 
didn’t respond. I chose the blue 
match her sneakers. Then I moved 
to the underwear shelves. What § 
would a malnourished three-year- 
wear? As I tried to guess, (continu 
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JH IN WHEAT GERM. 
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|LICIOUS FAMILY- 
=ASING TASTE. 
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iJ now save 35¢ on Wheat Hearts. 
!*h goodness and savings like 

}, when you think of Wheat Hearts 
u'll say... 
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| YES: 
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hearts on your next purchase of 


-as Wheat hearts. 
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ae TO CONSUMER: This coupon good only on the product 
indicated. Only one coupon redeemed per purchase. Any 


other use may constitute fraud. Coupon not transferable. 


TO RETAILER: As our agent, accept this coupon on the purchase of the specified product. 
General Mills will redeem each coupon you so accept for the face value plus 7¢ handling 
charge. Mail this coupon to General Mills, Inc., Box 900, Minneapolis, Minnesota 55460 
for redemption. Coupons will not be honored if presented through third parties not specif- 
ically authorized by us. Any attempt to redeem this coupon otherwise than as provided 
herein shall constitute fraud. Invoices proving quantities you purchased must be submitted 
on request to corporate headquarters. Coupons subject to confiscation and/or marking 
when terms not complied with 


Void where prohibited, licensed, or regulated. Good only in U.S.A., 
A.P.O'’s, F.P.O's. Cash value 1/100 cent. 


& 





| NO EXPIRATION DATE 
0983. |} —___— Ho30 ! 























SHEET-BUYING TIPS 





When buying sheets, choosing the 
design or color that looks best in your 
bedroom is just one of the decisions you 
have to make. Here are some other 
points you ought to consider when 
purchasing your next set. 
Blends: Though all-cotton sheets are 
the coolest and most comfortable, most 
sheeting today is a blend of polyester 
and cotton, with a permanent-press 
finish. The reason for this is simple: 
Polyester blended with cotton is more 
lurable and wrinkle resistant than 
otton alone. (All -cotton sheeting, even 
-iron finish, still needs some 
pressing.) One of the most popular 
nd of 60 percent 
polyester—a 
that feels muc! <e all-cotton 
juires little or no ironing. 
However, the 60—40 blend is also a bit 
more expensive than ones that contain 
more polyeste1 
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“Swiss lis: 


Purpose Buttermilk Pc 
oot erent | 
even heer 


...And it doesn't spoil. 

Just a few tablespoons of Swiss Miss All-Purpose Buttermilk Pow 
add richness and flavor to almost any recipe. So you can create c 
cream soups, tastier casseroles, thicker sauces and dressings. 

And cakes? Bake them lighter than ever with Swiss Miss. You don’t 
to worry about spoilage either. Our buttermilk powder stays fresh for 
up to 12 months. 

Bring out the best in your favorite foods. Add a little richness with § 
Miss All-Purpose Buttermilk. 


ELEGANT COMPANY CASSEROLE 
6 tablespoons butter 3/4 cup grated Cheddar ché 
3 tablespoons chopped onion 2 cups cubed cooked turkey 
1/4 cup flour 1 package (8 02.) medium eg 
1/4 cup buttermilk powder noodles, cooked 

















1 cup water 1/2 cup diced celery 
1 cup half and half Salt and Pepper 
1/2 cup white wine 1/4 cup toasted slivered alm 


Heat butter in lange saucepan or Dutch oven. Add onion and saute 
tender. Stir in flour. Continue cooking, stirring constantly, 2 minutes. 
Swiss Miss All-Purpose Buttermilk; mix well. Gradually stir in wate 
and half, wine and cheese. Continue cooking, stirring constantly, unt 
mixture thickens and cheese melts. Remove from heat. Stirin turkey, nd 








Muslin vs. percale: In addition to 
considering blends, you must decide 
whether you prefer sheets that are 
made of muslin or percale. Though 
both of these fabrics can be manufac- 
tured to have the same cotton/polyester 
counts, muslin is made of coarser, 
heavier threads than percale and feels 
rougher against the skin. For the 
softer, silkier feel of the latter, you'll 
pay a higher price. 

Thread count: The thread count, 
which is noted on the package and 
label of each sheet, indicates the 
number of threads in each square inch 
of fabric. The higher the thread count, 
the more durable the sheet will be, and 
the more luxurious its feel. Muslin 
sheeting has from 128 to 140 threads 
per square inch; percale, from 180 to 
200 threads or more per square inch. If 
you love truly luxurious sheets and 
want to give yourself an expensive, 
long-lasting treat, you can find sheet- 
ing with from 210 to 280 threads per 
inch at specialty bedding stores. But 
beware: A twin sheet of that quality 
can cost as much as $300. 

Seconds: Don’t turn up your nose at 
seconds—sheets that have only the 
tiniest of imperfections in coloration or 
weave. But do look for sheets marked 
First Quality Seconds. These are not 
quite up to the manufacturers’ require- 


and celery. Season with salt and pepper to taste. 
Transfer to a greased 8x8-inch casserole. Sprinkle 
top with almonds. Bake in a 350°F. oven for 30 
munutes or until heated through. 

Makes 6 servings. 


We make good things with milk. us 
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ments, but the sheets are usually 
near-perfect that you won’t even 
able to tell the difference. And t 
savings can be considerable—often 
percent or more. 
Sizes: Even though mattress sizes i 
fairly standard, it’s alwcys a good id} 
to measure your mattress before sh¢ 
ping for sheets. Twin, double and kin 
sized beds are commonly manufactun 
in three different lengths, so check 
sheet’s package to see whether 
mattress and sheet sizes match. (Sh 
packages usually tell what size bed t 
sheet will fit.) : 
Wear and care: Sheets, like evel 
thing else that is made of cotton or pé 
cotton, tend to shrink when launder 
Shrinkage matters little with 
sheets, but it can make a big differe 
in the way a fitted sheet fits. To rea 
be on the safe side, you might want 
buy sheets a little larger than ft 
mattress requires. 

To make shrinkage less of a problel 
avoid excessive heat when — 
Wash sheets in cool to warm water a 
dry them in a warm dryer. And becall 
fitted sheets tend to wear unevenly, yi 
may want to rotate them each time yj 
change bed linens: Try marking 0 
corner of the sheet with an X and P 
that corner at the head of the bed 
week, the foot the next. —Lois LIB 
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to moister, 
richer cake? 


as Seri tere tei best-kept baking secret and 
create a richer, moister cake by adding creamy- 
good Best Foods® to your favorite cake 
mix. The smooth consistency of 
re Breet BIBLE enero oB Wiad 
cakes a marvelously moist texture. 
Pegs Be loebueeeiachod 
Best Foods makes that deep 
chocolate flavor even richer 
and more delicious. Just fol- 
low the simple recipe below 
and make your next cake... 
a Chocolate Sensation! 
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chocolate Grease and flour 2 (9") layer cake pans. In fe #z 
ake mix bow! with mixer at low speed blend all ingredients om 
ith.pudding seconds. Beat at medium speed 2 minutes or 300: 
the mix) strokes by hand. Pour into prepared pans. [eel oma} 
BEST FOODS® 350° F oven 30 to 35 minutes or until ‘cake: fol) ee 
eal Mayonnaise | away from sides of pans and springs back: ener 
Nees | touched lightly i in center. Cool in pans’ 10 we Remove; 
B\< cool on wire racks. Fill and frost as desired.’ RSET 


est koods bakes it Pence 


att) eo Foods CPC eel sales Englewood Cliffs, NJ 07632 



























| a Psy 


Fa! i z 4 a2 Ps ‘ 4 















the living, mois 
aloe vera plant. 


Over two decades of continuou 
and development have perfected 
aloe-dominated Isle of Aloe forr 
the Isle of Aloe beauty center gro 
fine pharmacies and drug centers 
iptoraeioN and the store oo yo 


“Bend Over® pants 
are such a comfort to me.’ 

















_ “With the hidden elast: 
waistband in Levis* Bend 

pants, I know I can bend « 

with no cutting or b 





know I'l look good, too, 
cause the soft gabardine 
stretches just enough for a 
rfect fit— whether you wear 
Misses, Petites or fuller- 
figured Women’s Sizes.” “The colors? They're wonderful. And 
the classic styling goes anywhere, with 
almost anything — including this 
Bend Over Mate™ top. Bend Over 
pants are just my cup of tea.’ 





For stores in your 

area carrying Bend Over clothes, call 
(800) 858-4444. In Texas, Hawaii and 
Alaska, call collect (817) 666-3804. 





QUALITY NEVER GOES OUT OF STYLE® 
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The Promise: “Al/ of the natural Even San Francisco Style French the finest ingredients and grains. 
goodness of the earth’s richest and Sourdough Breads with no As a result, the goodness of a 
grains captured in breads baked artificial preservatives. Grains goes beyond good nutritior 
with pride in the traditional Each variety is baked using tra- Each is distinctly rich in texture 

manner. ”’ ditional recipes which call for only True-to-the-grain in taste. 
| Over 30 delicious varieties of Bursting with fresh-baked aron 
| — old-fashioned pan and hearth- Full of all of the natural goo 
| baked breads to choose from. ness and nutritional value 
All natural 100% Whole you expect from the ne 





Earth Grains. 
The promise of Eat 
Grains. The promi | 

of bread at its bes 






| Wheat. 

| Honey Wheat Berry. 
Ryes from Light to 

Dark to Pumpernickel. 
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TO THE CUSTOMER: This coupon good only on required 
- purchase of product specified. Limited to one coupon per purchase 
Coupon good only in area where originally distributed and cannot 
_* be bought, sold or exchanged for cash, other coupons or certificates. Any 
E other use constitutes fraud. You must pay any sales tax 

TO THE RETAILER: Thomas J. Lipton, Inc. authorizes you to accept this coupon 
* for redemption. We will reimburse you for the face value of this coupon 
; plus 7 cents for handling. provided that you and the consumer have complied with the terms of this coupon offer. Presentatio 





=e f without such compliance constitutes fraud and could result in prosecution under U.S. mail fraud statutes. This coupon can only be 

he, i fit # accepted at the time of purchase as partial or complete payment, as the case may be, of the retail price of the brand size described 
*. ¥ ff Coupon good only in area where originally distributed and cannot be assigned, transferred or reproduced. The 
wd. ig i. , customer must pay any sales tax. Cash value—1/20 cent. Invoices that in our opinion prove purchase of suffi 

- cient stock to cover coupons presented must be shown upon request and failure to do so will void 
all coupons submitted. Payment will not be made on any shipment of coupons when, In our opinion, the 
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presented through outside agencies, brokers, or others who are not retail distributors of our merchan 
dise or specifically authorized by us to present coupons for redemption. Void where prohibited, taxed or 
restricted. Good only in U.S.A., and its territories and Puerto Rico. Failure to enforce these terms shall 
not constitute a waiver of any of the conditions. No action shall be maintainable against us for any claim 
Se «in connection with this coupon unless brought within 12 months from the date when the cause of action 

Pa accrued. For reimbursement of properly redeemed and handled coupons. mail to: Thomas J. Lipton 
Inc., Box R-7000. El Paso. TX 79975 


of Sunkist Growers, Inc 
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Dome Packed for Thomas J. Lipton. Inc. under trademark license from Sunkist Growers, Inc. Sunkist is a registered trademark 


i¢ll do your heart good. 


You'll feel better knowing Saffola” 
margarine has absolutely no cholesterol. 

And, that it has more beneficial poly- 
unsaturates than even corn oil margarines, 
including Fleischmann’s and Mazola. 
Especially now that recent govern- 
ment and university studies have 


shown that lowering saturated fat: 
increasing polyunsaturates, 































and maintaining a 
reduced fat diet helt 
lower high blood 
pressure. 

Saffola is so good because 


, it contains 100% pure, naturally 
ight safflower oil. 


Which is the same thing that makes 
it taste so good. 
And that makes being 


healthy just that much more enjoyable. 


Enjoy it to your heart’s conten 


mete 
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RP 2 aE: [LE 
SCORPIO (Oct. 23—Nov. 21) Put new 
ideas into action immediately. This is 
a perfect time to redecorate your 
home, try a daring new hairstyle, or 
buy a designer dress. November 3 and 
4 are lucky days. 


SAGITTARIUS (Nov. 22—Dec. 21) Be 
patient and work on projects quietly 
on your own. There may be others who 
do not share your enthusiasm and who 
could try to stop your ambitious plans. 
November 16 and 17 are excellent days 
for romance 





last you'll hav 
with your friend: 


22—Jan. 19) At 
1 chance to socialize 
ffer them help if 


they seem to be having problems. 
Events on November 9 and 10 may be 
a turning point in you 

AQUARIGS (Jan. 20—F 8) Your 
efforts and loyalty to others will be 
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recognized. A promotion or raise could 
come your way. Consider any offer se- 
riously, though it may mean extra re- 
sponsibilities. Don’t allow your work to 
stand in the way of romance. November 
20 and 21 are good days for love. 


PISCES (Feb. 19—Mar. 20) Invitations 
to visit friends may be forthcoming, 
and you could be offered the chance to 
take a vacation to see some faraway 
relatives. November 23 and 24 can be 
terrific for romance and for renewing 
family contacts. 


ARIES (Mar. 21—Apr. 19) Your finan- 
cial situation will most likely improve, 
but this may make you a more impul- 
sive shopper than ever. Try not to 
be extravagant; shop for bargains. 
November 18 and 19 are excellent days 
for finding things you’ve been seeking. 


TAURUS (Apr. 20—May 20) It’s a busy 
time, but don’t let your preoccupation 
with friends, work and other family 
members keep you from giving what 
your partner requires. Plan a roman- 
tic evening for the two of you. Novem- 
ber 27 and 28 are great days for dis- 
cussing love and marriage. 


GEMINI (May 21—June 20) You’ve got 
lots of hard work to do, so stop pro- 


crastinating. Leaving important . 
for the last minute may spell trou 
November 21 and 22 are good days 
completing important projects. 


CANCER (June 21—July 22) 
November stars herald romance. 
musn’t let. your oversensitivity k 
you from taking- full advantage 
these happy days. On November 4 
5, the timing will be right for star’ 
any new projects. 


LEO (July 23—Aug. 22) Spend si 
time exploring your attic, basen 
and closets, as you may discover sa 
thing of great value. On Novembe: 
or 26 you may receive a special 
from a close relative. 


VIRGO (Aug. 23-Sept. 22) Con 
people early in the month and mr 
sure you communicate instruct 
clearly, as there may be some who 
not understand what you want. Fo 
up with a short letter. Novembe: 
and 19 are good days for traveling. 


LIBRA (Sept. 23—Oct. 22) You ma; 
offered a new way to make mone 
could be the best thing for you, bi 
would be wise to investigate alte 
tives. November 4 and 5 are lh 
days for business. —FREDRICK DA 
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EL SALVADOR 


continued 








rena suddenly tugged at my arm: 
.|ra, Momma, mira.” Look, Mommy, 
i. I froze for the second time. No one 
ever called me Mommy before. 
t gets the old heartstrings going, 
ysn't it,” said Lorri, who had over- 
ird. “It happens quite often on this 
‘J of trip. These kids are so anxious 
{ave mommies.” 
-Vhat Marena had wanted to show 
was a green-and-white floor-length 
uptgown, which ended in a deep 
. After wriggling into it and find- 
‘| it a perfect fit, Marena rewarded 
| with a smile—another first. 





2 next several days were tied up in 
(auch red tape, they became known 
, orri’s Battle of Bureaucracy. Before 
i) child can enter the States, he 
wet have a visa interview at the 
,erican Embassy and a medical 
“‘n. No foreign child suffering from 
,_ nfectious disease, such as TB, and 
, retarded child is allowed to be 

oted by an American family. Con- 
_ ently, each of our kids was accom- 

ied by about a pound of paper- 
» k—forms, applications, affidavits. 


® 
AND 
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And if any one of them was not in 
order, that child could be denied an 
entry visa at the eleventh hour. 

But the United States government has 
done battle with Lorri Kellogg before 
and lost. She first started fighting for 
children nine years ago, when as a sin- 
gle woman she applied to adopt one- 
year-old Jaime, a Korean orphan, and 
was told only married couples could 
adopt a foreign child. Four years later, 
Lorri triumphed and Congress over- 
turned that ruling. After Jaime, Lorri 
went on to adopt two more youngsters 
from Korea—Jillian, now aged nine, 
and Tarabeth, eight; last year she added 
fifteen-year-old Sonia from Costa Rica. 

A former computer-systems de- 
signer, Lorri gave up her highly paid 
job to found UAC. Today, there are too 
many months when the nonprofit 
agency can’t afford to pay her a salary. 
Yet, in its six years of operation, the 
UAC has placed over 650 children 
from Central and South America and 
Asia with American families. 

While Lorri was immersed in paper- 
work, I was having my own brush with 
bureaucracy. After two fruitless days of 
applying, I finally received my press cre- 
dentials. They were handed to me with a 
dour warning: “This country is in a state 
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of siege. You may be arrested and jailed 
for six months, while evidence is 
gathered against you. Your phone will 
be tapped, you may presume. Your 
telexes and cables will be monitored, 
you may presume. Don’t say anything 
you wouldn’t want the army to know 
first. You may be followed. If you have 
any appointments with guerillas, don’t 
write them down. Good day.” 

That warning was still ringing in 
my ears next morning as | drove out of 
San Salvador with Father Ken Myers, 
a Cleveland, Ohio, priest, to visit the 
orphanage he had founded in Zara- 
goza. Leaving the city we passed a 
McDonald’, identical to its American 
counterpart except for the guard at the 
door holding a machine gun. Ham- 
burgers guarded by guns have been 
the order of the day since one of the 
four McDonald’s outlets in town was 
blown up as a strike against the “Yan- 
kee Imperialist.” 

The John Paul II orphanage in 
Zaragoza, an hour to the south of San 
Salvador, is home to one hundred and 
forty-two children. It had also been 
home to one of the three American 
nuns and the lay religious worker 
whose slaying in December 1980, 
made international (continued) 
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EL SALVADOR 
continued 


headlines. Sister Dorothy Kazel and twenty-seven-year 
Jean Donovan, both also from Cleveland, had been ret 
ing to Zaragoza from a trip to the airport that day. T 
were just five miles from the orphanage when they 
raped and shot by government soldiers. Why were tl 
killed? As an El Salvadoran colonel told one of the ni 
several days before she died, “The Church is indire 
subversive because it is on the side of the weak.” In 4 
country, even eight-year-old altar boys have their li 
threatened by death squads. 

If I was tense on the hot, dusty drive, I wondered wha 
must be like for Father Myers. “Of course, I’m wary,” 
told: me. “Sometimes I wonder if they will get rid of 1 
too. But the children need me.” 

Arriving at the orphanage gate we were met by six 
by urchins, their heads shaved, their feet bare. “Feliz C 
pleanos, Padre Ken.” Happy birthday, Father Ken. The c 
dren besieged us with questions about Padre Ken’s birth 
party, which was planned for later that day. For many of 
youngsters it would be the first time they had tasted c 
Sergio, an eleven-year-old with his arm in a plaster c 
was holding a white plastic sack. A gift for Padre Ken? 
he giggled, opening the bag to show me what was insid 
felt myself blanch—the child was holding a human sk 
When I recovered my composure, I realized I was the 0} 
one in our party who had reacted at all.’ 

Father Myers explained to me that some of the boys } 
been planting the fields when they had dug up two bog} 
both of which had been shot in the head. They 
planning to bury them again later that day. 

To young Sergio, and indeed, much of the population o 
Salvador, discovering bodies had long’since lost its abili 
shock. There is a gallows-humor joke here that says w 
Gabriel blows his horn on Judgment Day, most of the co 
tryside will rise up and walk away. Then, in that split pe 
ality way so common to El Salvador, flash, the scene oor 




















again. Next to a lean-to, which:still houses Jean Dono 
motorbike, tables were being readied for the birthday p. 
Pinatas, a large birthday cake and sodas arrived, all don. 
by local townsfolk. “I hope I can get one hundred and ft * 
two slices out of that cake,” said Father Myers, eyeing it 
biously. I had no doubt that he could. The forty-two-year: 
silver-haired priest has been performing loaves-and-fis 
type miracles almost daily for his orphanage, where fi 
always in desperately short supply. 

As I drove away, the children were singing a roy 
written for them by the priest. “Padre Ken has mé 
children/ You are one, I am, too.” Onlyrone child didn’t j( 
in, seven-year-old Leonides, who saw his parents killed 
months before. He hasn’t uttered a word since then. 

Unlike Father Myers’ center, the Rosa Virginia orphans 
hasn’t been the focus ef front-page news. Housing over fi 
hundred children and with a staff of only ten, the biggest r 
here is being overlooked, passed by. It was in this disg 
collection of cement-and-brick-block buildings, where Oli 
Twist would have felt at home, that I would discover 
forgotten little boy, starving to death unnoticed. 

As a journalist of fifteen years, I have come under fire 
the Middle East, been stopped at gunpoint, covered | 
horrible aftermath of plane and train crashes, but ney 
until I found that child, have I broken down and sobbed 
an assignment before. 

Tears spent, I wanted action. “Why wasn’t that child 





hospital?” I demanded in my naiveté. “The hospitals 
full of soldiers wounded in the fighting. They woul 
take him even if we took him there.” Medical care in 
Salvador, like so many vital services, is (continu 
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rapidly grinding to a halt. Hundreds of 
doctors and surgeons have fled to Mexico 
or the U.S. after their names appeared 
on death lists. As in Cambodia under Pol 
Pot, in El Salvador, sometimes it is a 
crime just to think. A soldier’s chance of 
survival once he is wounded in combat 
here is one in two, a figure the US. 
hasn’t seen since the Civil War. (In Viet- 
nam, one wounded American soldier in 
nine died from his injuries.) 

If the situation was so desperate for 
soldiers, what chance had an unwanted 
orphan? “Surely, there must be a private 
facility somewhere that would take 
him,” I insisted. Numerous phone calls 
later, I was told there was, if LH-J would 
guarantee the $600 for his monthly 
care. LHJ would, I said, thankful that I 
had enough traveler’s checks on me. 

Much later, in San Salvador’s private 
Diagnostic and Emergency Hospital, I 
would learn my boy’s name, Luis Ra- 
mirez. Someone had finally located the 
child’s records. He was six years old. 

What they told me next still has the 
power to make my stomach churn. At 
the age of six, Luis weighed sixteen 
pounds: Sixteen pounds is the weight 
of a five-month-old American infant; it 
is just two pounds heavier than one of 
my cats. But there was more to come. 
The doctor told me that Luis was in 
the final stages of malnutrition, that 
he might not survive and that, if he 
did, it was very possible that he would 
be permanently brain damaged. And 
if Luis is brain damaged, no American 
would ever be able to adopt him. 

Later I was told that the child had a 
swallowing defect, which was why he 
hadn’t been able to feed himself. And 
he was suffering from convulsions. 

As I tried to understand how this had 
been allowed to happen, as I tried to ac- 
cept that there are so many other Luises 
around the world, I reminded myself to 
be thankful that. at least nine children 
were about to get a better chance. So was 
Emily, the oldest of our group. 

When Emily came to say good-bye 
to her friends at the orphanage at the 
end of our trip, she would tell them 
through her tears, “You mustn’t be 


afraid of being adopted. Americans 


od people; they have very kind 
nd much love.” 

Back in the Miami airport, it certain- 
ly seemed that she was right. As we 
rrival gate, a crowd 
people holding 


ire 


came through the 


of about on \undred 


toys, flowers and cameras surged toward 
us. About-to-be-instaz irents, grand- 
parents, uncles, aunts, and even perfect 
strangers caught us up in their joy, their 
hugging and their kissing. In the pande- 
monium that followed, our sma! band of 
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hen there was Marena. She 
wasn't as winsome as the others, 


but it was her body language 
that defied you to come near. 





kids who had received so little attention 
in their lives, were suddenly engulfed in 
it. Through the chaos, I glimpsed Emily 
looking dazed and uncertain. But her 
confusion vanished as she spotted the 
face she was searching for. Emily had 
recognized Diane Fuhr, her new mother, 
from the photograph that had been sent 
to El Salvador and that the twelve-year- 
old had dog-eared from handling. 

Only little Juan Carlos was on the 
sidelines. Bewildered and exhausted, 
he fell asleep in my arms, oblivious to 
the emotion and excitement around 
him. His final destination was Man- 
assas, in Virginia, and his new par- 
ents Ken and Kathy Kenyon, a marine 
engineer and a former elementary- 
school teacher, would meet him at Na- 
tional Airport in Washington, D.C. 

In Juan Carlos’ life I would play the 
“stork,” delivering him to his parents 
on my way home to New York. But in 
my life, this three-year-old would 
touch chords that I didn’t know I had. 

Because of delays, diversions and 
equipment failure, Juan Carlos and I 
spent twenty-one hours traveling to- 
gether. Not quite a day, in which fellow 
travelers assumed I was his mother, not 
quite a day in which I fell hopelessly in 
love. We crayoned together, shared 
milkshakes, and delighted in the 
magic of Juan Carlos’s first escalators. 

On the last leg of the journey, I 
entertained thoughts of kidnapping 
that child, while at the same time 
praying his new family would love him 
at least as much as I did. 

All too soon for me, but not soon 
enough for the Kenyons, we arrived in 
Washington, D.C. In the deserted air- 
port, Kathy and Ken, their nine-year-old 
daughter, Helena, and Kathy’ parents 
met the newest member of the Kenyon 
family. But the exhausted star of the 
show slept through his debut. Juan Car- 
los didn’t wake on the ninety-minute 
drive to Virginia, nor did he stir as he 
was put to bed in his sunshine yellow 
bedroom decorated with Mickey Mouse 
motifs. It would be another ten hours 
before the three-year-old would explore 
the beautiful neo-Colonial home, com- 
plete with swimming pool and swing 
and slide set, that stands on three 
wooded acres, before he would meet 
Kafe, the family’s Chesapeake Bay re- 


triever, or before he would squeal 
delight and a tinge of apprehension 
Helena introduced him to her two g 
bils, Blackie and Scamper. 

But Juan Carlos’s explorations of 
new environment began before any 
the family or I were awake. Unused 
sleeping alone, or indeed, to having 
room of his own, he had awakened d 
ing the night and'gone looking for co 
pany, some familiarity in his world t 
had changed overnight. When I wok 
found him curled up and fast asleep 
my pillow. How he had located the g 
room in the dark in that large hous 
still don’t know. But with that si 
act, he completely captivated me—a 
made me realize how rewarding it wo 
be to adopt a child of my own, somet 
this trip has made me seriously consi¢ 

The last thing I shared with J 
Carlos that day hélped break the er 
tional tension I was now experienci 
The two of us were treated to head- 
shampoos together. Lorri had ca 
from Miami to say that several of 
Salvadoran.set had arrived with hé 
lice and that we could assume we pro 
bly had them, too. 


In the uninhibited way of child 
Juan Carlos howled when I kissed 

good-bye. I did thé same, but int 
nally. I was sad for me, not for J 
Carlos, who will never go hungry aga 
either for food or for love. Unfo 
nately, that cannot be said for the cl 
dren left behind in his homeland. E 








Editor’s note: As-we went to pres 
we heard some encouraging ne 
Six-year-old Luis Ramirez is out 
danger. In two months, he has do 
bled his body weight, and is no 
thirty-one pounds. He is still twen 
pounds under what the aver 
American six-year-old would weig. 
but he is strong enough to sit ul 
aided, is beginning to play and a 
to talk. Doctors still feel that 
might be brain damaged but a 
unable to say for sure at this sag 
When Luis becomes healt 
enough to travel, LHJ hopes 
bring him to the States on a medic 
visa. With top American care, pé 
haps he, like little Juan Carlos, cq 
be given a new chance in life. 
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draw inferences from written material; only one fifth ci 
write a persuasive essay; and only one third can solve 
mathematics problem requiring several steps. 
e Some twenty-three million American adults are fur 
tionally illiterate by the simplest tests of everyday rea 
ing, writing and comprehension. 
As a university president, I was aware of many of the 
problems, but hadn’t fully realized the size and severity 
the situation. What troubles me most is the fact that tk 
country, for the first time in its history, is losing groui 
educationally, not gaining it. While it is true that we a 
educating a higher proportion of the nation’s young peop 
than ever before, and that is no small feat, it is also tr 
that today’s average high school or college graduate is n 
as well educated as his or her counterpart of twenty-five 
thirty-five years ago. 
This decline threatens our future as a nation and as 
people. Other countries are not only beginning to mat 
but to surpass our educational achievements. Other indu 
trialized countries are challenging ‘our preeminence 
commerce, industry, science and technology. The risk, ho} 
ever, extends well beyond our ability to compete inte 
tionally and to secure ourselves militarily. It goes tot 
very heart and soul of our society. Without a high level 
shared education, our democratic society will not wo 
very well. 
The Commission’s report states: “If an unfriendly f¢ 
eign power had attempted to impose on America the meg 
ocre educational performance that exists today, we mi 
well have viewed it as an act of war. As it stands, we ha) 
allowed this to happen to ourselves.” | 
The purpose of the Commission’ was not to se 
scapegoats, but to define the problems and find ways 
overcome them. In studying the situation, four prime tra 
ble areas emerged: i 
1. High school curricula. We were deeply troubl 
by the character and condition of our secondary sch¢ 
curricula. For example, we found that the proportion 
high school students taking a “general” program of stué 
has increased from 12 percent in 1964 to 42 percent 
1979. This is a very significant statistic because a gé 
eral program of study prepares students neither for ci 
lege nor for work. It is not altogether clear what it 
intended to do. 
We found that too many high school students are pas 
ing by the meat-and-potatoes courses and reaching for t) 
appetizers and desserts, e.g., personal-services are 





such as bachelor living. In other instances, they are 
quired to take such courses as driver education. W 
teenagers should certainly learn how to drive and to dri 
well, the school need not be the institution or agen 
responsible for teaching them that. Yet these kinds | 
courses are today taking a very significant share of tl 
curriculum and, when one looks at their impact as 
whole, it is clear that they are crowding out courses th 
should form the heart of the curriculum, i.e., the study 
English, mathematics, science, social studies, computel 
foreign languages and the fine and performing arts. 
The corollary is that universities and colleges hay 
until very recently, been accommodating this trend by lo} 
ering their admissions standards and increasing tl 
amount of remedial work they offer. In other words, ur 
versity and college credit is being given for what shou 
have been learned in high school. States have also abett 
this change by lowering graduation requirements for hi 
school students. We are only now seeing some evide 
that this trend is being reversed. (continu 
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2. Educational expectations schools have ¢ 
their students. The Commission found that whi 
grades have risen, real academic performance has d{ 
clined. Today a student can earn an A for work for whi¢ 
fifteen years ago he would have received a B. We're nt 
doing young people a favor by misleading them this way. 

The Commission also found other evidence of lowere 
expectations: 
e@ The amount of homework for high school seniors hi 
decreased: Two thirds report less than one hour a night. 
e In many other industrialized nations, courses in math) 
matics (other than arithmetic or general math), biolog 
chemistry, physics and geography start in grade six an 
are required of all students. The time spent on thes 
subjects, based on class hours, is about three times thi 
spent by even the most science-oriented U.S. students. 
@ One fifth of all four-year public colleges in the U.S. mu; 
accept every high school graduate within the state regart 
less of program followed or grades. High school student 
therefore, can expect to attend college even if they do ni 
follow a demanding course of study in high school ¢ 
perform well in it. 
e A majority of students already knew 80 percent of tk 
material in some of their subject-matter texts before thé 
even opened the books. 
3. Use of time in schools. Evidence presented to tk 
Commission also highlighted disturbing facts about tk 
amount of time students spend in school and the tim 
devoted to particular subjects: 
e In most advanced industrial countries, academic hig 
school students spend up to eight hours a day at scho 
220 days per year. By contrast, the typical U.S. school ad 
lasts six hours and the school year is 180 days. 

@ Some schools provided as little as seventeen hours 
academic instruction during the week, and the averag 
school provided about twenty-two. 
e A California study of individual classrooms found thé 
because of poor management of classroom time, some el 
mentary students received only one fifth of the ‘nstructi 
others received in reading comprehension. 

4. The condition of the teaching professio 
Time and time again, the Commission heard how unde 
valued teachers are in terms of salary and their status i 
society. We heard from teachers who need to hold two an 
three jobs just to get by. After twelve years of service, é 
average annual salary for teaching is approximate 
$18,000. Also, teachers have little say in such cruci 
decisions as, for example, textbook seleg¢tion. 

Such conditions discourage the best and the brighte 
from entering the profession or staying in it, the vel 
people we’d like to have teaching our children. Too man 
teachers are now coming from the bottom quarter of “4 
dents attending our nation’s colleges and universiti 
Also, there’s a severe shortage of teachers in such fields é 
mathematics and science: fewer than one third of U.S. hig 
schools offer physics taught by qualified teachers. 

To remedy these ills, the Commission made sever 
recommendations. They include an overhaul of high schot 
graduation requirements so that all students earning i 
diploma be required to complete four years of Englis 
three of mathematics, three of science, three of | 
science and a half-year of computer science. Grades sho 
become authentic indicators of achievement, textbooks I 
dramatically improved and four-year colleges and univeél}} 
sities should raise their admissions standards. 

Anything less is a disservice to our young people. Whe 
the University of Utah (where I served as president durilif} 
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e Commission's work) recently raised its admissions 
andards, the University’s student leaders not only en- 
rsed the decision but sent a letter to high school stu- 
ints saying, in effect, “We wish someone had made us 
}ke the tougher courses.” 

)The Commission also suggests that school districts con- 
jer seven-hour school days as well as a 200- to 220-day 
Vhool year. Since some students, by disturbing the class- 
Jom, take time away from learning for all, we recommend 
Jat firm and fair codes of student conduct be developed— 
iid enforced. To meet the needs of continually disruptive 
fidents, alternative classrooms, programs and even 
Hhools should be set up. 

7As regards the teaching profession, salaries should be 
#creased in general and be made professionally competi- 
He. A performance-based salary system and peer review 
focedures were recommended so that superior teachers 
juld be rewarded, average ones encouraged and poor ones 
ther improved or terminated. Among other recommend- 
fons, we urged that persons preparing to teach be re- 
fired to meet higher educational standards, and demon- 
rate competence in the subject(s) they will be teaching, 
well as an aptitude for teaching. 

‘But the present question is how to effect these reforms. 
il the recommendations and good intentions won't 
fount to much without your support and that of other 
fncerned parents and citizens. Your involvement may 
ll be the single most crucial factor in improving our 
fnools. As the Commission's report points out: The Ameri- 
educational system is highly decentralized and de- 
nds—more than in any other advanced industrialized 
intry—on the vigorous participation of parents and other 
enmitted adults. 

elogether, parents and educators can work wonders. 
‘ree years ago, Pioneer High School in Whittier, Califor- 
a4, was one of the academically weakest in the state. 
uancy was commonplace and school discipline a very 
fil problem. Then a dedicated principal combined forces 
ith concerned teachers and parents. They developed a 
ar and strong emphasis on basic academic skills, formed 
§rent-advisory groups and reached out to the community 
» funds and support. Today, truancy and vandalism have 
=2n virtually eliminated, and the school ranks near the 
» in several state academic evaluations. Recently, Presi- 
fait Reagan presented Pioneer with an improvement 
ard from the Department of Education. 

How can you have a positive influence on your school? 
fst, inform yourself about the problem. Ask your school 
trict and state school office for information on such 
#)tters as: student achievement levels; requirements for 
piduation; homework policies; how much school time and 
(ney is given to English, mathematics, science, social 
lence, computer science, foreign languages and the fine 
#1 performing arts compared to less central or extracur- 
®ular activities; teacher salary levels and working condi- 
‘ans; and policies on discipline. Join with other parents in 
' isting that standards be raised. 

fParents can also be extremely helpful in mobilizing 
Gyside resources on behalf of the schools. In addition to 
®-ouraging government officials adequately to fund edu- 
ion, parents can urge individual citizens, community 
‘Ssups and businesses to discover fresh and innovative 
Vis of helping. For instance, a number of cities have 
* lopt-a-School” programs in which a local company will 
6 ist a particular school. In one of the business-school 
#tnerships in Houston, for example, chemists and physi- 
tcs from a leading research and development firm teach 
* 2nce classes for the gifted, complementing the teachers’ 
eorts. In one program in Atlanta, executives and man- 
>rs from local banks and the district office (continued) 
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Treat Yourself 
To Buttery Taste 
Without 
Butter’ Calories. 


“My Orville Redenbacher’s Gourmet ” Buttery 
Flavor® Popping Oil goes butter one better. It 
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save all those butter 
calories. You'll 
like it better or 
Grebe ae 
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50¢ 


On 12 oz. size of Orville Redenbacher’s® 
Gourmet® Buttery Flavor® Popping Oil. 


To Retailer: This coupon will be redeemed at 
full value plus 7¢ handling if used in accordance 
with the offer stated hereon. Coupon is void if 
taxed, prohibited or restricted by law. Cash 

value of 1/100 of accent. Valid only in U.S.A.This 

coupon not assignable or transferable. 

Mail coupon to Hunt-Wesson Foods, Inc.,RO 

Box 1470, Clinton, lowa 52734. © 1983 Hunt- 


"me penewsnct™ | 
Wesson Foods, Inc. Offer limited to one ae 
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COUPON EXPIRES NOVEMBER 30, 1984. UTTE y ErANe® 
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exciting new 
flair to your 
meals is as easy 
as serving my 
Mexicana style 
vegetables. I com- 
bined my best vege- 
tables with a tasty 
Mexican sauce, so you 
can add a south-of-the- 


Adding an 


~ border ac- 
= centto your 

home- 
cooking. 


Take 
= your dinner 
- somewhere 
exciting, 
come to 
Birds Eye. 


OUR SCHOOLS 


continued 


of the Federal Reserve Bank work with a high school that 


specializes in financial services in helping to determine 
curriculum and placing student interns. 

The home environment should be congenial to study 
and respectful of learning. Have books in the home and 
read them. Oversee your children’s study. Review what 
courses your children are taking and how well they’re 
doing. Inform the teacher of your child’s special needs, 
abilities or handicaps. Be alert to physical, mental, emo- 
tional or social situations that may influence your child’s 
learning. Reduce distractions at home and enlarge the 
range of family experiences that will constructively en- 
gage your child’s time. While these suggestions may 
seem obvious, they are often overlooked or neglected. 

You shou!d also support the schools in expecting proper 
behavior from your children. A scandalous amount of 


time is wasted trying to maintain order in the classroom. 
We all know it takes only one or two students in a class 
to keep the others from learning. The schools alone 
cannot be expected to discipline a child. Parents should 
acquaint ther vith the school’s code of conduct and 
do their best to rein'orce the higher standards of be- 
havior the teacher an 1001 are seeking. 

This task of rebuildi r system of learning may at 
first seem enormous. Ye member how much we have 


going for us: 

@ The abilities of the young that cry out to be developed 
and the concern of parents for their children; 

e The commitment of the nation to high retention in 
schools and colleges and to full access to education for all; 
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e The persistent and authentic American dream t 
superior performance can raise one’s state in life; 
e The dedication, against all odds, that keeps teachers 
schools and colleges, even as rewards diminish; 
e The ingenuity of our policymakers, scientists, st 
and local educators, and scholars in formulating so 
tions once problems are better understood; 
e The traditional belief that paying for education is 
investment in ever-renewable human resources that 
more durable and flexible than capital plant and eq 
ment, and the availability in this country of suffici¢ 
financial means to invest in education; and 
e The voluntary efforts of individuals, businesses, a 
civic groups to strengthen educational programs. 
It’s our duty, more important, our opportunity, to hi 
ness these resources and strive for excellence. Our ree 
ness to see this challenge through will determi 
whether America’s place in the world will be secured 
forfeited. We can and will succeed together. E 





Ed. Note: Believing that the crisis in education is one 
the most critical problems facing our nation today, Ladi 
Home Journal will be running a series of articles 
various aspects of the subject during the next months, 
you have any special concerns about our schools or ide 
for improving education—perhaps examples of what 
worked in your school district—please let us know. in 
Myrna Blyth, Editor-in-Chief, Ladies’ Home Journal 
Park Ave., New York, NY 10016. 










To obtain a copy of A Nation at Risk; The Imperativ 
for Educational Reform, send $4.50 to the Superinter 
dent of Documents, U.S. Government Printing Offi 
Washington, DC 20402. 













“My Far Eas terit Re 
a taste of intrigul fo at 


Far East- 5 Sirs ae 
ern style vege- ant 
tables make 
any meal more 
exotic. Because 
I combined my 
best vegetables 
and a sauce with 
an oriental flair. Like 
all eight of my Interna- 
tional Recipes, it adds a 
faraway 
taste to any 
home-cooked 
meal. 













Take 
your dinner | 
somewhere | 

exciting, 
come to 
Birds Eye.bun3 
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THE ORIGINAL 1 pkg. (4 02.) BAKER'S® oe 
GERMAN SWEET CHOCOLATE CAKE. _ 22 ¥svs'sweetcnocoiate  al-purpase four 
A LUSCIOUS FAMILY FAVORITE. Debs sen tee eT pena 


2% cups sifted 


4 egg yolks 4 egg whites, stiffly beaten 
1 teaspoon vanilla *Or use 2'2 cups sifted cake flour. 


Melt chocolate in boiling water. Cool. Cream butter and sugar 
- = = until fluffy. Add yolks, one at a time, beating well after each 
Pe kee © 1983 General Foods Corporation. Baker's German's and Angel Flake are registered trademarks of General Foods 4 Blend in vanilla and chocolate. Sift flour with soda and salt: 


3 
} py TE add alternately with buttermilk to chocolate mixture, beating 


ares For more chocolate pleasures, send for Baker's “Book of Chocolat after each addition until smooth. Fold in beaten whites. Pour 


)Its a joy for the holidays, rich with the special goodness of Baker’s® German’s® 
yeet Chocolate. This is the classic families have enjoyed for generations. 


Riches” —96 pages of fabulous chocolate recipes in hard cover.| into three 9-inch layer pans, lined on bottoms with paper. Bake 

Mail just $3.50 ($6.95 retail value) and one (1) proof of purchase) at 350° for 30 to 35 minutes. Cool. Frost tops only. 
(UPC code) from any Baker’s® Chocolate product to: In high altitude areas, use large eggs (do not separate); 2% 
Baker’s “Book of Chocolate Riches,” | cups flour and 1 teaspoon salt; 34 cup butter and 1% cups 

General Foods Corp., Box 8184, Kankakee, IL60902. sugar (at 3000 to 5000 ft., 13% cups sugar); 375° oven 

—COCONUT-PECAN FROSTING———- 
Combine 1 cup evaporated milk, 1 cup sugar, 3 slightly beaten 
Address egg yolks, Y2 cup butter or margarine and 1 teaspoon vanilla 

Cook and stir over medium ee 

heat until thickened, about 


12 minutes. Add 1% cups 
BAKER’S® ANGEL FLAKE® = Bakers 
Coconut and 1cup chopped § = KejseloenMSeSu sae 


good only in oon Puerto R pecans. Cool until thick | CHOCOLATE 


USA Gov't. install. Allow 8-10 weeks to pri 
enough to spread, beating 
om _ request. Offer expires 12/31/84. occasionally. Makes 212 cups.L 
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Forget the French fries and potato chips, and give 
your ground beef a lift with rice. It’s light, economical 
and easy to make. Take Toss and Serve Rice Salad for pe mustard, and salt and pepper to taste. M 
well; chill. Makes 6 servings. 
Rice. It’s the perfect way to 
make every beef dish better. 


example. 
Toss and Serve Rice Salad: Combine 3 cups 
cooked rice with 2 chopped hard-cooked eggs. Add 


For more great recipe ideas. send a self-addressed stamped envelope to: Rice Side Dishes, PO. Box 740121, Houston, Texas 7 


OH, SHIMMERING STAR 


continued from page 105 


“You sound like Mrs. Bowen,” Jenny 
said flatly. “She told us it would be fun 
to turn the gym into a fishing village.” 

Ten-year-old Michael had come in 
and was standing in the doorway. 
“Look on the bright side,” he said. 
“You already know all the parts; may- 
be the star will get laryngitis.” 

Instead of looking annoyed as Laura 
expected, Jenny seemed cheered and 
said, “Maybe,” with hope in her voice. 
Laura retreated. She went up to the 
bedroom, opened the closet that con- 
tained the stairway to the attic, and 
navigated the narrow boardwalk of 
planks to the window. On her way 
upstairs she heard them laughing up- 
roariously, probably doing away with 

ntire cast. Had she ever wanted 

ing so badly, she wondered? 

could do this, force you to 

lf head-on so abruptly 
urself feeling worse 


front yours 


that you found 


and better at the same time. She 
looked out over the trees and saw that 
snow had begun to fall quiet as silk. 
By the time Steve got home, the 
snow had stopped. After dinner they 
sat together in the living room, sip- 


ping brandy and watching the play of 
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RICE HELPS HAMBURGER. 


'/3 cup each sliced green onions and pitted ripe oli 
2/3 cup each sliced celery and mayonnaise, 1% tsp 


the firelight. Upstairs they could hear 
Jenny reciting lines. 

“That doesn’t sound like she’s con- 
centrating on turning the gym into a 
fishing village,” Steve said. 

They listened, holding their breath 
each time Jenny faltered, just as 
they'd sat in the school auditorium 
during the frozen performance of the 
Gypsy Queen. 

“The problem is that Jenny always 
cares too much,” Laura said. 

At that moment Jenny’s voice fell. A 
storm had come up and she was stand- 
ing on the shore scanning the horizon 
for the fishing boats that had set out 
that morning. Just when Laura began 
to believe the fleet had surely per- 
ished, the telephone rang, and after 
Jenny answered it, the living room 
was quiet. 

Through the French doors to the 
dining room, Laura could see the 
gleaming outline of the luna moth. 
How could she make him take wing? 
Maybe if she went out to the textile 
mill tomorrow, she would find some- 
thing in their showroom. The textile 
mill was almost a magical place. 

Jenny came downstairs. “Mindy 
called,” she said. “She wants to borrow 
my Gypsy Queen costume for Second 
Village Woman. She says without the 








x Sy 
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red sash and the earrings it will 
perfect.” 

“Will it?” Steve-asked. 

Jenny blinked. “Well, yes.” 

Laura put her hand on Jenr 
shoulder. “What did you tell Mindy‘ 

“T told her I’d ask you and let | 
know tomorrow.” 

“All right, why don’t you sleep or 
then?” Laura suggested. 

“Sleep on it,” Jenny repeated, twi 
ing away from her. “What differe1 
will that make?” | 


r 
During the night more snow fell. 
morning it was deep. School ¥ 


closed, and Laura’ trip to the textf 


mill was canceled, too. Now wh 
She’d promised the mobiles for opi 
ing day. 

Still wearing her robe, she brou; 
coffee into the dining room, wh 
Steve was studying her work. 

‘Very colorful,” he said, giving ° 
mobile a playful tap that set the b 
terflies swaying. 

“T wish you wouldn’t do that,” ; 
said. Even she was surprised at 
anger edging her voice. 

“Tm sorry,” she said. “It’s just thi 
feel so frustrated. I need quiet to ¢ 
centrate, and the kids are going to 
home today.” She (continu 
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Introducing S >s Over The Mi 
Lith 2 eee harp Range Microwave 


It runs circles around our competitors. 





When it comes to winning the race to save space in the kitchen, GE, Litton 
did Amana are running neck and neck with Sharp.” 

They all take up zero space on the kitchen counter. 

But when it comes to cooking, it becomes an 
uneven race at best. 

Because only Sharp’s R-1400 Over The Range Carousel® Microwave has 
the unique turntable system that guarantees you evenly cooked, perfect foods 
every time. The turntable turns the food automatically so you don’t have to. 

Plus only Sharp offers you the R-1800 as well. It has everything the 
R-1400 has and is a combination convection microwave oven that makes baking 
breads, cakes and pizzas in the microwave as easy as pie. 

And installing it is even easier. Sharp has a unique mounting system that 
lets you put it on the wall in less time than most other ovens. 

In short, what we’ve really done is taken every bit of high quality and advanced technology you’ve 
|pme to expect from Sharp on the counter and raised it to new heights. 

So if you’re looking for an over the range microwave, look for Sharp. Its 
arousel microwave turntable system makes all the other ovens look half baked. SHARP 
arr From Sharp... the people who replaced half a million transistors and : 
(¥=) diodes with one tiny chip. 








Me O"* | FROM SHARP MINDS 
) arp Electronics Corporation, 10 Sharp Plaza, Paramus, N.J. 07652 (201) 265-5600 COME SHARP PRODUCTS 








a Ba | sun-ripened tomatogs. 
eS Pure ricotta and romano cheeses. 


Tei wholesome ingredients that go into 
Aro Lasagna.make all the difference, 
: try.it. You'll diet. 
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stopped, and Steve put his arr 































continued 


around her. “Then I ask myself wh 
kind of an attitude that is towa 
spending the day with the children? 

She sighed and walked Steve to t 
door. At the bottom of the steps 
paused. 

“If you want to have a producti 
day,” he said, “why don’t you mobili 
those kids?” 

“You're not even funny,” she sa 
throwing a snowball at him. 

But she repeated to herself, “A pi 
ductive day,” as she went down to t 
basement and opened the door to t 
cold garage. Everything she need 
for her studio was here—all the un: 
sembled pieces of a gargantuan j 
saw puzzle. 

She was humming when she | 
turned to the kitchen. 

“You figured out what you’re goil 
to do with the luna moth, didn’t ys 
Mom?” Jenny guessed. Already t 
project distracted her from her 0) 
problems. 

“No, I’ve decided to put the floor 
the attic today. Does anybody wé 
to help?” 

From the start there were probler 
Because of the .weather, they had 
carry each floorboard through 1 
house. Fitting the tongue-and-gros 
pieces together was simple but ba 
breaking, Laura soon discover 
When she went through the bedro 
on her way to get more nails, ¢ 
noticed a crack in the ceiling and k 
of shattered plaster on the rug. 

“Plaster can be patched,” she t¢ 
herself and went back to work. 7 
racket was incredible, allowing lit 
opportunity for conversation. Durin 
lull, Laura risked asking Jenny v 
else was on stage crew. 

“Oh, just a bunch of kids I de 
know.” , 

“But that’s a wonderful way to mé 
new friends,” Laura said, and tl 
when she saw the look that pas) 
between Jenny and Michael, she ré 
ized she’d done it again. Every wi 
she said seemed to take on a differ 
meaning to her children. 

“T don’t care,’ Jenny said and 
turned to her hammering, an occu 
tion she seemed to relish. 

Eventually the sun came out, 
they could hear the whoosh of melt 
snow as it slid from the shingled 1 
Each avalanche was more dram 
than the one before. “I hope those si 
gles hold,” Michael said, looking u) 

“Actually they fit together like 
microscopic scales on the wings 
moths and butterflies,” Laura said 

For once Jenny and (contint 
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OH, SH7MMERING STAR 


continued 


Michael looked interested and waited 
for her to go on. 

“The roof will hold,” she said dis- 
tractedly and stared out the window at 
the topmost branches of the hickory 
tree where she had first seen the luna 
moth. Her thoughts were coming 
quickly, and she could feel the excite- 
ment gathering. In nature it was the 
way the scales fit together like shin- 
gles that produced the shimmering 
effect. Why hadn’t she tried that? She 
would try it with alternating pieces of 
chiffon and taffeta. No, all taffeta 
would be right, with an underpinning 
of mesh—like sheathing. 

Elated, she was about to tell Jenny 
and Michael when the doorbell rang. 
Laura looked down at the footprints in 
the snow. 

“Is that Mindy?” Jenny asked. 

“Somebody getting sick isn’t the 
only thing that could happen,” 
Michael said quickly. “Somebody 
might move.” 

“Tl let her in,” Jenny said. 

A few minutes later they both came 
upstairs. 

“This is neat,” Mindy said, focusing 
on the view through the skylight. 
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That Cigarette Smoking !s Dangerous to Your Health. 


is. 


She sat down beside Jenny on the 
top step. A small silence enveloped 
them. Laura looked at Jenny. 

“T’'m lucky I thought of your Gypsy 
Queen costume last night,” Mindy 
said. “My mom says forty dollars is too 
much for a costume, and she doesn’t 
have time to make one.” 

“You mean you can’t be in the play 
at all without my costume?” Jenny 
asked. 

Jenny’s eyes held Laura’s, and this 
time Laura saw the conflict reflected 
there. Jenny hadn’t expected that re- 
sponsibility. 

“T called the minute I remembered,” 
Mindy said. “Before anybody else got 
the same idea. Then this afternoon I 
thought, ‘What if it doesn’t fit?’ That’s 
why I came over.” 

“Come on down to my room and try 
it on,” Jenny said. 

When they came back, Laura saw 
that it fit beautifully. She was not sur- 
prised. But what happened next did 
surprise her. It seemed to her that the 
half-completed attic floor became a 
sort of stage on which she watched her 
daughter perform. 

“Sure, it'll be all right to sew a 
pocket on the skirt,” Jenny said. 
“Look, Mindy, do anything you want 
with it.” As usual she knew all the 


5 mg. “tar”, 0.4 mg. nicotine av. per cigarette, FTC Report Mar. 1983. 


i 
lines, but this time her delivery was 
also impressive. 

Mindy’s eyes were shining. “Are you 
sure?” she asked. 

“Of course. What use is it in my 
closet? It belongs on the stage.” So did 
she, Laura thought. The gestures were 
good, too; the graceful way she rais 
one shoulder, extending her bande ; 
was hoping there would be a chance 
use it in a play again.” 

When Mindy left she was still wear 
ing it, promising to hold up the hem s¢ 
that it wouldn’t touch the snow. 

“Its your costume,” Jenny calle 


after her. She hadn’t missed a cue. 
Laura gave Jenny a hug. She even 
thought of the right word for Jenny’ | 
performance. “Shimmering,” she said) 
“That was a shimmering performancé 
by a real star.” | 
A tear streaked one cheek, bu 
Jenny dabbed it away. “Not bad for : 
stagehand,” she said. And then shé 
smiled, a spectacular smile. “Fishnets 
and clumps of seaweed could turn tha 
old gym into a fishing village. Maybe 
shells in strategic places.” 
Outside the snow. was shadowe¢ 
with blue. It was almost time for dinj 
ner, but Laura settled back. Such ¢ 
shimmering performance. She migh) 
as well stay for the ending. En 
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MAKEOVERS 


continued from page 131 


japillaries is easy when you use the 
“ight product. But the only cover-up 
‘}ream most cosmetic companies offer 
4s an off-white cream that merely 
s red spots a lighter pink. I recom- 
aend a yellow-toned neutralizer to 
‘iegate the red. (Ben Nye, who special- 
zes in theatrical-makeup, offers an ex- 
ellent product called Mellow Yellow; 
t's available at theatrical beauty sup- 
ly houses, or by writing to Ben Nye, 
1571 Santa Monica Boulevard, Los 
ingeles, CA 90025.) 

With your middle finger, gently dot 
small amount of neutralizer cream 
‘jn the blemish you wish to cover. If 
‘vou have skin discolorations such as 
iver spots, scars or birthmarks, Lydia 
’Learys Covermark, an opaque 
ream available in various shades, 
)vorks marvelously to cover them. 


Hi Step 2: Concealer H 


Select a concealer cream or stick about 
wo shades lighter than your natural 
(/kin tone. Max Factor’s Erace is one of 
She most popular brands. With your 
iniddle finger, apply a few dots of con- 
ealer to the bluish-gray area directly 
der the eyes, around the outside of 


} 


i, 
| 


the nostrils, below the corners of the 
mouth and on the crease of the chin. 
Blend carefully. 

If your smile lines or other expres- 
sion lines bother you, one very effec- 
tive trick is to draw right over them. 
Using a sharpened eye-shadow crayon 
a few shades lighter than your skin or 
a fine sable brush coated with your 
concealer cream, color in those lines. 

Be sure your new light line is as fine 
as your expression line. Don’t blend 
the concealer—foundation will smooth 
away any lines. 


@ Step 3: Foundation H 


Using a latex sponge and liquid foun- 
dation, dot foundation on forehead, 
cheeks, nose and chin. With sponge, 
smooth the dots of makeup out toward 
your hairline and down toward your 
neck. Don’t forget to apply foundation 
to eyelids, nostrils, and lips. 

Women with extremely sallow com- 
plexions should look for foundation 
with a hint of pink. Ruddier-skinned 
types may opt for a foundation with a 
slightly yellow cast. I suggest that 
black women, who have blue or ashen 
complexion tones, avoid rosy founda- 
tions, which can look unnatural. A 
foundation with orange undertones is 
generally more flattering to them. 


@ Step 4: Highlighter H 


When using highlighter (and during 
the next step, contouring) remember 
that light areas appear to come for- 
ward, dark areas to recede. The best 
highlighter is a foundation two or 
three shades lighter than your skin 
tone. It should never be pure white. 

To make cheekbones more promi- 
nent, apply three dots of highlighter 
cream above each cheekbone. To blend, 
pat—don’t rub—extending highlighter 
toward the temple. 

If your chin recedes, highlighter will 
help to bring it forward. Be aware, 
however, that highlighter used too low 
on the cheeks will make them look 
pudgy, and highlighter on a strong 
chin will make it prominent. 


@ Step 5: Contour shadow H 


Now that you have created some beau- 
tiful planes in your face with high- 
lighter, it’s time to continue the pro- 
cess of sculpting by complementing 
these light areas with cream shadow. 
Select a color about two shades darker 
than your foundation. Suck in your 
cheeks and apply a thin band of con- 
tour shadow cream in the hollow un- 
der your cheekbones and a small dot 
on each temple. Blend (continued) 





You found it. True. 


Exceptional taste in an ultra low tar. . 
Sit right down and enjoy one. 





. LIC, BY WALLACE BERRIE & CO., INC. 


continued 


just until you see a very subtle shadow. 
Here are some basic pointers: 
@ To define jawline, apply contour 
shadow cream along the underside of 
Jawbone and blend. 
@ To slim a round face, shade sides of 
the face, blending from under the 
cheekbone down toward the jawline. 
Contour shadow can produce won- 
derfully dramatic effects at night. But 
by day it can make your face look too 
made-up unless you are very meticu- 
lous in the blending process. 


@ Step 6: Face powder 


Powder helps set makeup and adds a 
nice matte finish. Use translucent 
powder: It doesn’t interfere with the 
color of your foundation. 

Shake loose powder into the palm of 
your hand; dip the tip of a wide sable 
brush into the powder, shake off ex- 
s, and dust all over your face. Use a 
minimal amount of powder: Too much 
“an accentuate lines. 


MAKEOVERS 
| 


@ Step 7: Blusher Hi 
One of the questions I hear most often 
is “Exactly where does my blusher 


go?” Follow these instructions and you 
can’t go wrong. 
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IWIST... 1UMN... 
Pop...Smurf! 


Your 4 favorite Smurfs™ are hiding 


in this log, each under his own 
mushroom. Turn, twist and up pop 
aus. ‘ ," 
Smuft-Ups 





Smile. Find the fullest part—or the 
“apple’—of your cheek. With a large 
sable brush, apply powder blusher on 

the apple, just between the highlight- 
er and above the contour shadow. Do 
not blend higher than the top of ear or 
lower than earlobes. Use a cotton ball 
to blend until you have achieved a 
natural-looking glow. 

Other areas can use a hint of blush- 
er, too. I often apply it to the temple 
area in order to tie in cheek color to 
the top of the face. If your forehead is 
very high, apply blusher just under 
hairline in center of forehead; blend. 
Blusher on each earlobe can make a 
narrow face appear wider. 

Color tips: 

@ For olive or sallow skin, use clear 
shades in the pink and red family. 

e For ruddy skin, coral or peach tones 
can help balance redness. 

e Bronze, earth tones and bright cor- 
als are marvelous on a tanned face. 

@ Clear red is perfect for most black 
skin, dark brick creates a more dra- 
matic effect. For evening, I have even 
used purple blushers on black skin. 

I prefer powder blushers, but many 
women tell me that cream blushers 
last longer. When selecting a powder, 
rub it between your fingers; it should 
be smooth, silky. If it feels coarse and 
dry, it may streak and look chalky. 
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seeeg| However, some women become so ac 


| shadow the sides of your nose with th 


| To shorten nose: Apply contou 


3} Apply contour shadow on bump only. 
| To narrow a nose that is wide ; 
=) the tip: Shadow sides of nostrils. 
































@ Step 7A: 
Shading your nose & 
You can make your nose appear naj 
rower or shorter, longer or wider. Th 
step is one I use often in photograph 
but seldom recommend for daytim 


ept at shading their noses that the 
use the technique as a regular step i 
their evening makeup routine. 

To highlight: Use a pressed powde 
approximately two shades lighter tha 
your skin tone. For shading use a nev 
tral gray-brown shade such as O 
Stage’s Burlap. 
To narrow nose: Using a small sab] 
brush, apply a narrow line of high 
lighter from the bridge of the nose 1 
the tip. With another small brusl 


neutral brown. Blend carefully. 
To widen nose: Apply contour a 
bridge and highlighter at sides. 


shadow at tip of nose between nostri 
To minimize a bump on the nos 


@ Step 8: Eye makeup 8 
Think of the eye area as being divide: 
into three parts: the lid, the creas 
and the browbone. Since the = 


Build a Ro OC 

















jlds when the eye opens, it can take 
yihe most intense color. 

|, Before applying eye makeup, dust 
mntire eye region (including lashes and 
yjrows) with face powder; colors won't 
,Atreak and will last longer. 

;4 Using a small sable brush and 
»}ressed-powder eye shadow, draw a 
_|hick line of shadow across the crease 
ijaf your eyelid, from the inside corner 
ja the outside corner. Blend. With a 
“}harp eyeliner pencil, line your lower 
(cds, starting at the outside corner just 
jelow the lash line, stopping in the 
enter of lower lid. 

| Smudge with finger or cotton swab. 


| Curl eyelashes and apply two coats 
jf brown or black mascara to upper 
;jnd lower lashes. 

.,echniques for special problems: 
o@ Women with close-set eyes should 
;;ne only the outer half of each eye, 
.~nd apply a light shadow from center 
if lid to inside corner of eye. 

If eyes droop downward, slant the 
| jyeliner on upper lid up slightly at 
ter corner of eye. 

| Avoid frosted shadows, particularly 
*you have crepey lids. 

Tif you have deep-set eyes, use a light 
adow on the entire lid. 


1d 





Meet ine New — 





brighter and funnierthan ever. With new 


Mr. Potato Head?® is up oe new tricks! He's ‘\ 
bendable arms and his own storage 


space built right in! 
Mr. Potato Head 


e For protruding eyes, shadow the en- 
tire lid with a medium to dark shade. 
Color tips: 
When adding shadow to the brow- 
bone, be sure the color is never more 
intense than the colors used on the lid 
area. Pale pink and other muted pas- 
tel shadows look best on the browline. 
Try combining colors from the same 
family on the three areas of the eye. 
Try brown in the crease, tan on the lid 
and peach on the browbone. Blend 
well, so there’s no obvious line. 


@ Step 9: Eyebrows H 


Eyebrow pencil should look natural. 
Choose a pencil soft enough to go on 
smoothly but not as soft as eyeliner 
pencils. Maybelline’s Brow & Liner 
Pencil is great and inexpensive. 

Brush brows upward with an eye- 
brow brush or child’s toothbrush. Ap- 
ply eyebrow pencil with short strokes 
in the same direction in which the 
hair grows. Always use a light touch. 
Blend with finger or cotton swab. 

The color should match your brow’s 
natural shade. If your brows are very 
light, choose slightly darker pencils. 
Use two or more pencils in different 
shades to achieve a natural effect. 

After coloring, brush your eyebrows 
upward to further blend the pencil and 
to make the brows look fuller. If 






z Fo 


theyre stubborn, keep them in place 
with a liquid fixative called Perma- 
Brow, or spray your eyebrow brush 
with hair spray before brushing. 


@ Step 10: Lips 

Before applying color, make sure your 
lips are covered with foundation and 
powder—a precaution that will pre- 
vent your lipstick from bleeding and 
make it last longer. The foundation 
will also conceal the natural lip line, 
so you can make your lips look thinner 
or fuller if necessary. 

Line lips with a lip pencil that’s as 
close to your natural lip color as possi- 
ble. I find that a reddish-brown shade 
usually works best. For the most natu- 
ral look, follow your own lip-line. 
(Make thin lips fuller by lining lightly 
outside your natural lip line—or just 
inside the natural line to make lips 
look less full.) 

Fill in with lipstick applied with a 
lip brush. Apply gloss over lipstick. 

Though [m not a fan of frosted 
lipsticks, a frosted shade worn over a 
matte color can act as a highlighter, 
making lips look fuller. 

For a matte finish, apply lipstick, 
pat gently with a tissue, apply a little 
translucent powder, add more lipstick, 
repeat powder, finish with a coat of 
lipstick. End 
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AIDS: LATEST FACTS | 
continued from page 100 


: 


de from scratch, 
} H is AIDS t itted? It. 
‘made ame ig thought that AIDS eect tran 
mf itted th h ] ntact, 
Hershey’s Cocoa. duvedh Blood and Hloed weatices f 


Scientists feel that AIDS is n 
transmitted through casual conta 
(such as handshakes) or through tl 
air (coughing, sneezing, breathing) | 
through water. Many scientists stud 
ing AIDS believe that it is a difficz 
syndrome to transmit, otherwise mal 
more people would have contracted i 
Are there any treatments fi 
AIDS? Until scientists know wh 
causes AIDS, it is difficult to tre 
Most doctors treat each opportunist 
infection or cancer as it occurs. The 
are experiments being done to try 
strengthen the immune system. Inté¢ 
feron, bone marrow transplants, blo( 
filtering ... all have been tried, bj 
none have proven very effective. O} 
promising possibility is a substan 
called Interleukin-2, which has be: 
shown to restore the ability of son 
immune cells to fight disease. 

Do all AIDS victims die? The si 
tistics are grim. Of the AIDS patier 
diagnosed two years ago, 82 perce 
are dead. And scientists readily adm 
that no one has ever recovered—th 
the disease appears to be irreversib] 

However, Dr. Harry Haverkos, 
medical epidemiologist and a memh 
of the CDC’s AIDS Task Force, sa 
that there are AIDS victims who we 
diagnosed between 1979 and 1981 w 
are alive and back at work—althou; 
not necessarily cured. And it’s n¢ 
thought that there are both more | 
nign forms of AIDS (milder forms 
the syndrome which may go undié 
nosed) and asymptomatic carri¢ 
(people who can transmit AIDS, b 
who suffer no symptoms). 

Unfortunately, it appears that { 
are seeing only the beginning of t! 
epidemic. The seven to eight new ca 
a day are“only thé tip of the iceber 
according to Dr. James Curran, | 
head of the CDC’s AIDS Task For 
since the incubation period (the ti 
between exposure and symptoms) m 
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ys 5-Minute Recipe *5 











Hershe 


Chocolate Cream Pie (Mixes in 5 minutes!) 
1 package (3 ounces) cream ¥3 cup milk 


cheese, softened 8 ounce container non-dairy be anywhere from a few months té 
fcupsugar whipped topping, thawed* f B AIDS 4a geen 
1 teaspoon vanilla 8 or 9-inch graham cracker ew years. because 4 18 as yi 

/s cup Hershey's Cocoa pie crust curable, prevention is essential. 


If AIDS can’t be cured, how car 
be prevented? If you're in a hi; 
risk group, you should contact a put 


mae ymbine cream cheese, sugar and vanilla in small mixer bow] until 
Ai ended. Add cocoa alternately with milk, beating until smooth. Gradually 


and fold in non-dairy whipped topping until J = — 
well co: 2d. Spoon into pie shell. Chill until ———_ 











firm or freeze, if desired. 6 to 8 servings. === health authority to find out how j 
*2 cups heav arm and '/4 cup sugar whipped can minimize your chances of contré 
until stiff can be s ituted. 


ing AIDS. The federal governmel 
Department of Health and Hum 
Services has set up a toll-free hotl 
to answer questions about the s 
drome; the number to call is 800-3) 
AIDS. —BETH WEINHO! 


Made from scratch, 
made easy. 
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Donttell anyone about STEAK-UMM. 
unless you have enough to go around. 


Learn a lesson from Jack. 

Chances are, once you've told someone about 
juicy, delicious STEAK-UMV® All Beef Sandwich 
Steaks, you'll have a tough time keeping yours all to 


yourself. ° 
Which really makes sense. After all, tender, lean -“Hinm 







STEAK-UMM® sandwich steaks are 100% pure beef, All Beet Saidwich Steaks 
with no preservatives, no additives and no added salt. res 
INGREDIENTS Lo) 
So be sure to try STEAK-UMN® And remember, — 2 


you can put your STEAK-UMM® 
ona roll, and you can eat it with 
cheese, onions, just about any- 
thing. But no matter what you 
decide to put on top, there's 
one other thing we 





In your grocers freezer. 





strongly suggest you eat 
your STEAK-UMN® with: 
Haste. ’ 


For the authentic 
Philadelphia “ii 
steak sandwich. areca 


: 83 Gagliardi Bros. Inc 
/ ier of the Registered Trademark STEAK-UMM.® 











1 package (4-serving size) JELL-O® Brand Vanilla Flavor Instant Pudding and Pie J 
Filling (or any other flavor) 

1/4 cup confectioners’ sugar : 

1cup cold milk 

1 container (8 oz.) BIRDS EYE® COOL WHIP® Non-Dairy Whippéd Topping, thawed 


y s Easy as 1, 2, 3. i 


1. Combine pudding er 





















Create some excite mix, sugar, and milk in 
> We small bowl. 
icssert time with the 4 
-ational taste of new _ mma, £LL/ 





| 2. Beat slowly with 


| gp rotary beater or at 
| Z lowest speed of an 
Ww CF M| electric mixer until well 

: t| blended, about 1 minute. 


ch’'n Creamy Frosting. 
v6 meli-in-your-mouth 
Bi us, with just the 
sht -mount of sweetness. 
: é iadade frosting has 
r beer so smooth and 









3. Fold in whipped 
G* | topping. Spread on cake 


re y —or SO easy. ; 
5 ees ha ) at once. Makes about 4 
. ee at \ cups or enough for two Note: Frosted cake should be refrigerated 





For a firmer frosting, let mixture stand 


9-inch layers. 5 minutes before folding in Cool Whip 











/nip, Jell-O, and Birds Eye are registered trademarks of General Foods Corporation. © General Foods Corporation 1983. 
































AIDS 
continued from page 100 


fit about their husbands’ secret lives 
his way. But often more devastating is 
ve fear of AIDS. Although doctors 
ress that AIDS cannot be spread 
rough air or casual contact, its 
eadly nature causes panic. Terrified 
imilies have disowned their sons. 
ospitals have turned away AIDS vic- 
ms from emergency rooms. Land- 
rds have tried to evict them. And one 
oman in Linda’s therapy group found 
er children were treated like lepers 
er their father was diagnosed. 
“The neighbors wouldn’t let their 
iidren play with hers,” recalls 
da. “They called her day and night 
demand that she sell her house. She 
as sure that if her house hadn’t been 
ached to theirs, the neighbors 
ould have firebombed it. 
“And the sanitation men... they 
ouldn’t even pick up her garbage. 
he police had to force them to do so. 
here was so much hostility that the 
‘mily became absolutely miserable.” 
As it turned out, neither Linda nor 
lichael had reason to fear the reac- 
jon of their friends and family. 
Michael’s mother is very understand- 
hg,” explains Linda. “When we first 
yund out that Michael had PCP, I told 
er only that her son had pneumonia. 
en she came to visit, she said to 
jim ‘You know, I’ve been reading 


that you have?’ And -Michael said, 
Yes,’ and that was that. She was calm 
ond wonderful. ’m sure she went 
jome that night and wept... .” 


J ? ince PCP is often fatal, Linda was at 
‘rst most concerned with seeing her 
jusband through his first attack. But 
_s he began to improve, the couple had 
> face the future, and the horror of 
) fe with AIDS. 
| Suddenly, they were overwhelmed 
‘y conflicting emotions. “I was 
\vrrified of getting AIDS, and very an- 
-ry at him for bringing this into our 
a And of course, he felt guilty .. . 
'nd angry, too. He was enraged be- 
vause he had endangered Jamie and 
‘nyself. He was enraged that his body 
'\yas going to deteriorate.” 
On the night before he was to go 
come from the hospital, Michael was 
a anguish, and phoned Linda. “I’m 
fraid,” he said, his voice catching as 
1e began to cry. “How can I come 
some if there’s a chance that I could 
‘ive this to Jamie and you?” 
“I told him there was no question 
vut that he had to come home,” says 
| anda. “I said, ‘We’ll work it out and 
1 ake whatever precautions are neces- 





sary because I love you and Jamie 
loves you, and we need you.’ 

“T told him, ‘I didn’t have that baby 
to raise him alone. You're going to see 
him grow up!” 

It was a brave statement, and look- 
ing back Linda believes she meant it. 
But she and Michael had already been 
informed that an AIDS victim can ex- 
pect to live three years at most. 


Michael came home at the end of Feb- 
ruary, but their life became a mere 
shadow of what it had once been—a 
series of painful compromises. 

From the beginning, the fears of 
contagion were the hardest thing to 
deal with. There is so little known 
about AIDS that the couple’s most 
basic questions went unanswered. 

“Whenever Michael wanted to hug 
our son, it was always with the 
thought, ‘Could Jamie get it? So he 
would kiss him on the back of his 
neck. There were things I had to do, 
too. Td keep the bathroom scru- 
pulously clean. I'd separate Michael's 
laundry from mine and the baby’s, and 
we'd sterilize his dishes and utensils.” 

The couple stopped making love, or 
even having much physical contact. 

“But I didn’t want Michael to feel 
that he was no longer part of our fam- 
ily or of a caring group. All people 
need affection, especially when they’re 
as ill as Michael was.” 

As the months passed, the couple’s 
problems seemed to multiply. Their 
medical bills mounted, and _ since 
Michael obviously couldn’t work, the 


couple agreed that Linda would have 
to return to work, which she gave up 
when Jamie was born. That, of course, 
would leave father and son at home 
together. The two had grown es- 
pecially close after Michael’s return 
from the hospital, since Michael was 
almost always at home. But with his 
constant infections, chills and fever, it 
was doubtful that he could handle car- 
ing for his son full time. 

Linda also became very protective of 
Michael. “I didn’t want to remind him 
of the disease all the time because 
worry is so debilitating. And yet, I was 
always concerned that he’d catch cold. 
And we never went to big parties be- 
cause someone might have an infection 
and pass it on to him.” 

Emotionally, too, the couple con- 
tinued to walk a tightrope. Although 
they had always had a very honest 
marriage, in which they shared their 
thoughts and feelings, Linda was sud- 
denly conscious of shielding her hus- 
band. She hid her tears, and men- 
tioned AIDS only rarely. They didn’t 
talk about his former lifestyle. “He 
already had a strong sense of respon- 
sibility for what he’d done, and to talk 
about it would have just been beating 
him over the head with something he 
already knew,” Linda says softly. 

“We lived one day at a time, discuss- 
ing only the most mundane things, 
and trying to behave like normal peo- 
ple. Then I'd be walking along a street 
alone, and suddenly I'd start thinking 
to myself, ‘I have a wonderful husband, 
a beautiful son, a lovely (continued) 





i GROW AN INDOOR HERB GARDEN 
As seen on page 102 


RMS SALES, INC. 
Dept. LHJ-11 
P.O. Box 506 

Chappaqua, NY 10514 


Choice 





—chives —mint W— basil 


Card No. 
Signature 
Print Name 
Address 


City State 


(ee ee ee ee ee es ee es es ee ee ee ee ee ee ee eee 


(101) Send me the two plants indicated below for 

$12.95 plus $2.50 postage & insurance (p&i) .............. 
(102) Send me the four plants indicated below for 

$24.95 plus $3.50 p&i ........ 
(103) Send me the solid-pine four-tier plant stand for 
$12.95 plus $2.50 p&i, as I am also buying plants ......... 
(104) Send me the solid-pine four-tier plant stand for 

$14.95 plus $2.50 p&i. I am not buying plants 


— oregano 


I enclose [) check (] money order payable to RMS Sales, Inc. 
Please charge my (] Master Card 1] VISA 





Canadian and foreign orders in U.S. funds or equivalent plus $2.00. 


Amount 


Exp. Date 





Zip 
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} JU LE LUVE Li UN EWU MENUIE 
BU WE'LL GIVE YOU TWO YEARS 


Sas 





TO BE SURE. 


AIDS 


continued 





home—and now that dream is abso- 
lutely falling apart.’ ” 


Both Linda and Michael were looking 
forward to the Fourth of July weekend. 
A friend had lent them a house in a 
resort town on the tip of Long Island. 

“As soon as we got there, we took a 
walk down to the beach. It was a 
beautiful evening,” Linda recalls, her 
voice trembling. “Jamie was excited by 
the water and the birds and boats... 
But before we had gone very far, 
Michael got chilled and said that he 
needed to go back to the house. That 
was the last time he left the house 
while we were there.” 

During the next five days, Michael’s 
condition deteriorated. He slept a 
great deal, and spent most of his wak- 
ing time either in bed or lying on the 
couch. He became progressively thin- 
ner and weaker, with diarrhea and a 
wildly fluctuating temperature. 

Then, on Tuesday morning, Linda 
heard the cough that she had dreaded 
since February. “As soon as I heard 
him coughing I knew,” she says. “I 
said to him, ‘Michael, I’m almost sure 
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you're getting pneumonia again.’ ” 
He gave her a weak smile. “I’m okay. 
Just ... give me a little time to rest.” 
An ambulance was called to take 
him to the hospital in New York. And 
there, on July 23, 1983, he died. 


Today, Linda and Jamie live alone in 
their New York City apartment. She 
has asked the Journal that their real 
names not be used in this article, so 
that they won’t be harassed by people 
who are terrified of AIDS. Or worse, 
by people who see this as God’ re- 
tribution for a “sinner’s” lifestyle. 

Biting back her anger, she says, “I 
don’t think retribution has anything 
to do with AIDS. There are so many 
people who do really bad things .... 
Why would God spend the time?” 

She pauses, trying to control her 
trembling voice. “Michael spent forty 
years being a good person. I would 
like him remembered for his wit, his 
charm, his creativity, and his love... 
not because he caught this disease.” 

Some day, Linda will explain to her 
son how his daddy died. But for now 
she is most concerned with fighting 
back her own tears when he looks at 
her and says, “Daddy?” or reaches for 
Michael's picture. 


It’s really tough not to | 

a GE Skillet. We make it w 
Tough Cast™ aluminum cot 
struction to cook more ev 
than comparable leading s 
FULLTWO YEAR WARRAN 

We know you'll love it 
minutes. But take two year 
be sure. If it becomes defect 
within this two year period 
| repair it or give you a repld 
ment free a charge. (See w 
ranty for details or call, ‘a 
free, the GE Answer Cent 
at 800-626-2000.) 


WE BRING GOOD THINGS TO u 





@ IS A TRADEMARK OF GENERAL ELECTRIC CO 
* 


“He still comes to me and sa 
‘Daddy, tummy ache? Or ‘Dad 
sleeping?’ And I'll say, ‘He’s sleepin 
Jamie.’ How do you tell a two-year- 
Daddy is never coming home coal 

Currently, Linda is struggling 
pull herself together. She is comfort 
that Michael spent -his last months 
a caring family. She is grateful, 
she says, that he was given such ex 
lent care—from doctors and nur 
who treated him with respect 
kindness, and without fear. 

Today, Michael’s ‘clothing still h 
in his closet, and- his paintings 
still piled in his studio, for Linda ca 
not bear to deal with these things. 

But it is not only the memory of i 
husband that permeates their lives. 
is also the specter of his disease. Li 
tries to close her mind to the a 
sibility that she might have caught 
from him . . . that at this moment §) 
might already have it herself. 

“The doctors say you can have # 
disease for three or four years before 
appears, and I have to live with that 

And she has to live with the andl 
edge that Jamie could conceiva 
have it, too. I find myself prayif 
‘Please God, don’t let anything nape 
to my son.’” 
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Durkee Real French Fried Onions were made for casseroles. 
at savory onion flavor. ..what crunch they add to any casserole. 
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Add magic to your favorite casserole. ..or new recipes like 
Country Chicken n’ Biscuits 


In Your Favorite Casseroles 


Just follow these easy steps to... 
ADDFLAVOR & ADDCRUNCH 





i Top with remainin 
Onions; bake as usual. during last 5 minutes of baking. 


Country Chicken’N Biscuits 


8 slices bacon, fried crisp and crumbled 1 can (10% oz.) condensed 

22 cups (about 13 oz.) cu cream of chicken soup 
cooked chicken ¥, cup milk 

1 package (10 oz.) frozen mixed 1% cups biscuit mix 
vegetables, cooked and drained %3 cup milk 

1 cupchopped tomatoes(about2medium) 1 can (2.8 oz.) Durkee French 

11% cups (6 oz.) shredded Cheddar cheese Fried Onions 


In greased 8 x 12-inch baking dish, combine first four ingredients and 1 cup 
cheese. Blend soup and % cup milk; pour over casserole. Bake, covered, at 
; 400° for 15 minutes. Meanwhile, combine biscuit mix, milk and 42 can 
r French Fried Onions; mix thoroughly. Drop by spoonfuls to form 6 biscuits, 
dd a little Ourkee...add a lot of taste. around edge of casserole. Bake, uncovered, 15 to 20 minutes, or until biscuits 
A Ina) . are golden brown. Top with remaining cheese and onions and bake about 2-3 
[c/m MOE TUT minutes, until onions are toasted. MAKES 6 servings. 
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It’s long. 
It’s slim. 
It’s elegant. 


©1983 R.J. Reynolds Tobacco Co. 


Warning: The Surgeon General Has Determine 
That Cigarette Smoking ls Dangerous to Your Healtl; 





16 mg. “tar”, 1.3 mg. nicotine av. per cigarette by FTC method. 
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Journal Shopping Center 


ON THE COVER: Linda Evans. Her makeup by Lancéme. On 
face: Maquimat Teint Naturel in Bisque. On cheeks: Maquiriche 
Blushing Powder in New Muscade. On eyes: Maquiriche Creme- 
Powder EyeColour in Ciel Gris (on lids), Le Crayon Khél in 
Slate (rimming the eyes) and Aquacils Mascara in Black (on 
lashes). On lips: Rouge a Lévres Satin/Satin LipColour in Pink 


Page 36, top left: Glasses, clockwise from top left: AR. Trapp 
Opticians, NYC; Robert Mare Opticians, NYC; Polo by Ralph 
Lauren; Robert Marc Opticians; Robert Marc Opticians. Top 
middle: All glasses from Robert Marc Opticians. Top right: 
Glasses from Robert Mare Opticians. Exercise pictures, right: 
Black leotard, Carushka Bodywear. Striped tights, Stevi Brooks. 
Bottom left: Glasses from A.R. Trapp Opticians. 

EASY AS 1-2-3 

Page 84: Serving fork, “Canute” pattern, Georg Jensen. Cas- 
serole, glass and bowl, Dean & Deluca, NYC. 

FASHION DOS & DON'TS 

Page 116, top left, “Do” photo: Rain hat, George G. Graham 
Gallery. Muffler, John Mendez. Raincoat, Calvin Klein. Ear- 
rings, Tiffany & Co. Top right, “Do” photo: Blue sweaterdress, 
Halston Ill for JCPenney. Belt, Robin Kahn. Tights, Dim. Shoes, 
Nina. Bottom right, “Do” photo: Shawl, Echo Scarfs. 
Black sweaterdress, Gene Pressman & Lance Karesh for Basco. 
Belt, Calvin Klein. 

Page 117, top right, “Do” photo: Kilt, George G. Graham Gallery. 
Tights, Trimfit. Shoes, Halston III for JCPenney. Bottom left, 
“Do” photo: White sweater, Blassport. Bottom right, “Do” photo: 
Gray flannel “Tuxedo” pants, Calvin Klein. Sweater, Calvin 
| Klein. Belt, Omega. Shoes, Halston III for JCPenney. 

_ Page 118, top left, “Do” photo: Coat, Blassport. Gloves, Portolano. 
Tights, Danskin. Shoes, Halston [I for JCPenney. Bottom left, 
| “Do” photo: Hat and gloves, Kathryn Risley. Muffler, John Men- 
_ dez. Coat, Gene Pressman & Lance Karesh for Basco. 
| Page 119, top left, “Do” photo: Shirt, Calvin Klein. Belt, Calvin 
_ Klein. Top right, “Do” photo: Red sweatercoat, Tric-Trac. Black 
| sweaterdress, Tric-Trac. Tights, Trimfit. Shoes, Maud Frizon. 
| Bag, Coach. Bottom left, “Do” photo: Brown leather boots, 
' Halston Ill for JCPenney. Pleated skirt, Blassport. Bottom rignt, 
“Do” photo: Red sweater and black skirt, Anne Klein I. Ear- 
rings, Robin Kahn. Cuff, Elsa Peretti of Tiffany & Co. Shoes, 
Halston I for JCPenney. Tights, Trimfit. 
| THE AMERICAN DREAM HOUSE 
Pages 120-121, left to right: Door, “Little Red Red” exterior oil 
paint from the DesignaColor System, Pittsburgh Paints. Wall 
lanterns, Progress Lighting. 
» Sofa, covered in Brunschwig & Fils’ “Westbury Bouquet” glazed 
» chintz, Weiman Furniture Co: Walls, “Atlantic” satin latex from 
the DesignaColor System, Pittsburgh Paints. Pembroke drop- 
| leaf table from the Mahogany Collection, Thomasville Furniture 
Industries, Inc. Jade Blue lamp, Cycle II Corporation. English 
= Adam armchair and lacquer-red wine coaster with shell han- 
|) dles, both from Trevor Potts Antiques, Inc., 1101 Lexington Ave., 
) NYC 10021 “Vicount” pitcher, Lenox Crystal. 

| Twin pencil-post bed in pine with honey finish, and “Liverpool 
Corner Cupboard” with “Winter Pine” exterior and “Chinese 
Red” interior, both by Habersham Plantation. “Tattersall” wall- 
paper in yellow pastel, “Classic Stripe” bedhangings, “Oxford 
) Solid” yellow-and-pink bed linens and pink-and-white reversible 
© ruffied comforter cover, all by Ralph Lauren Home Furnishings, 
) Inc. Indiana Amish quilt, Kelter-Malcé Antiques and Quilts, 361 
) Bleecker Street, NYC 10014. “Danielle,” “Melinda” and “Jil- 
lian,” all from The Gorham Doll Collection, Gorham Textron. 
= Carpet, “Anything Goes” 100% continuous filament nylon with 
Antron Plus, in “Glimpse of Glacier” color, Armstrong World 
Industries, Inc. “Queen's Court” Back Splat Armchair, “New 
) Bedford Lowboy” and Black Lacquer Mirror, all from the Ma- 
™ hogany Collection, Thomasville Furniture Industries, Inc. 
) “Mauve Stone” on ceiling, “Clay Basket” on walls and “Parlor 
Tan” on trim, all from the DesignaColor System, Pittsburgh 
) Paints. Valance of border from “Paisley Shawl” sheet from the 
Perry Ellis Collection for Martex, West Point Pepperell. Black 
\lamp, Alsy Manufacturing Incorporated. Curtains of white 
| batiste cotton/polyester from Henry Cassen.* “Toile Normande” 
) wallpaper by Brunschwig & Fils.* Paintings, “Discs and Line” 
-and “Orange Discs in Pink,” both by David Cantine, from 
| Kraushaar Galleries, 724 Fifth Ave., NYC 10019. Pibar natural 
solid beech stool with raffia seat from Workbench. 
) Pages 122-123: Paint on walls, “Atlantic,” and on ceiling, “Pink 
) Mint,” from the DesignaColor System, Pittsburgh Paints. Mir- 
) ror used to face reveals of doorways, Carolina Mirror. Carpet, 
“Anything Goes,” 100% continuous filament nylon with Antron 
Plus, in “Glimpse of Glacier” color, Armstrong World Industries, 







Co. Connecticut Console (between aie from the ae 
/1800 Collection; Queen Anne Lacquered Bureau (right of door- 


Tug, from Trevor Potts Antiques, Inc., 1011 ae Ave., NYC 
10021. Oriental Rain Barrel (left of sofa), Sherrill Imports, Inc.* 
» Draperies of “Baizot Check” with ruffles of “Albi” plain-yellow 
glazed chintz, both fabrics from Brunschwig & Fils.* Brass 
‘standing lamp and Halogen table lamp, George Kovacs.* Jade- 
}blue lamp with off-white shade, Alsy Manufacturing Incorpo- 
rated. Mirror with malachite painted frame, Norman Perry. 
) Framed needlepoint picture of a dog, red téle box, candlestick 
and antique Wedgwood plates (in lacquered bureau), from Trevor 
| Potts Antiques, Inc. Leather box with nail heads from James I 
Galleries, 15 E. 57th St., NYC 10022. Painting (above sofa), 
“Interior with Children on Rug” by John Heliker, from Kraus- 
‘haar Galleries, 724 Fifth Ave., NYC 10019. Basket (holding 
apples) from Pot Covers.* In hall (seen through doorway): Chi- 
nese porcelain umbrella stand from Sherrill Imports, Inc.,* 
‘small painting from Trevor Potts Antiques, Inc. and umbrellas 
| from The Pottery Barn, 231 Tenth Ave., NYC 10011. 
} ‘Through decorators. 
_ Close-ups, left to right: Table setting: China, “Red Lacquer,” Lenox 
China. Water goblet and wine glass, “Monticello” pattern on 
» )Patriot-shape, Lenox Crystal. Flatware, “American Colonial” 
_ ‘sterling silver, Oneida, Ltd. Red lacquer wine bottle coaster 
'/from Trevor Potts Antiques, Inc. 1011 Lexington Ave., NYC 
' 10021. White linen napkin with hemstitched border, Ralph Lau- 
» ‘ren Home Furnishings, Inc. Dining-room wall: Wainscot in “Sake” 
' )wallcovering, Brunschwig & Fils.* Upper wall “Yellow Begonia” 
jand chair rail in “Atlantic” with line of “Little Red Red,” all 
_ paints from the DesignaColor System, Pittsburgh Paints. Up- 
stairs landing: Mirror, Carolina Mirror. Painting, “Over and 
Back” by David Cantine, from the Kraushaar Galleries, 724 






COME WITH US TO THE 
BAHAMAS, THROUGH THE 
CARIBBEAN, AROUND 
THE MEDITERRANEAN, 
UP TO ALASKA, 

AND ACROSS THE CANAL. | 


Sail to the world’s meet erating ports, an be pampered 
by our warm Mediterranean staff 
Our staterooms are spacious, our service European. 
Ask your travel agent about our 3- to 17-day cruises. 
Or write for more colorful details. 


COSTA 


One Biscayne Tower/Miami, Florida 33131 
Ships of Italian & Greek registry. 


Fifth Ave., NYC 10019. Antique Log Cabin quilt from Pennsyl- 
vania, Kelter-Malcé, 361 Bleecker St., NYC 10014. Staircase: 
Wallcovering, “Sake,” Brunschwig & Fils.* Carpet, “Anything 
Goes” in “Glimpse of Glacier”, color Armstrong. Botanical Prints, 
Trevor Potts Antiques, Inc., 1011 Lexington Ave., NYC 10021. 
Dining room: Paint, on upper walls and ceiling, “Yellow Be- 
gonia,” chair rail, “Atlantic” with stripe of “Little Red Red,” all 
DesignaColor System, Pittsburgh Paints. Wainscot, “Sake” wall- 
covering, Brunschwig & Fils.* Rug, Dhurri from Phoenix Carpet 
Co., Inc.* Draperies and Valance of “Westbury Bouquet” glazed 
chintz; undercurtains of “New Cholet Plaid,” both fabrics by 
Brunschwig & Fils.* Furniture: Somerset Oval Table and 
Queen's Court Back Splat arm and side chairs from the Ma- 
hogany Collection, Thomasville Furniture Industries, Inc. Stone 
Pedestal from Trevor Potts Antiques, Inc., 1011 Lexington Ave., 
NYC 10021. Painting, “Country Place I” by John Hartell, from 
Kraushaar Galleries, 724 Fifth Ave., NYC 10019. On dining 
table, “Mariner” decanter and “Monticello” on Patriot-shape 
wine glasses, Lenox Crystal; pair of Victorian crystal can 
dlesticks from James II, 15 E. 57th St., NYC 10022, and ate 
crystal bow] (holding flowers), from The "Pottery Barn, 231 Tenth 
Ave., NYC 10011. 

Pages 124-125, Family room: Open-door bookshelves (flanking 
fireplace) and Fiddle-back side chairs, in pine from The Replicas 
1800 collection, and the dining table from the American Oak 
Collection, all by Thomasville Furniture Industries, Inc. Sofa 
and chair in beige, two red tub chairs, and parchment Parsons 
coffee table, all by Thayer Coggin Inc. Fireplace screen, tools 
and andirons from William H. J, n, 3 East 47th Street, NYC 
10017. Video Cassette Recorder model VJP 900, RCA. Black 
table lamp by Alsy Manufacturing Incorporated. Red and black 
lamp (on table), George Kovacs. White cotton/polyester batiste 
curtains for doors from Henry Cassen.* “Off Season Rental on 
the Cape” by Steve de Santo, courtesy of Andrew Crispo Gallery, 
41 East 57th Street, NYC 10022. Paintings on mantel: 
“Pomegranate” by Andree Ruellan and “Orange-Blue-Pink” col- 
lage by Jean Olds, both courtesy of Kraushaar Galleries, 724 
Fifth Avenue, NYC 10019. “Acquisition” carpet in putty, 
Armstrong World Industries, Inc. “Little Red Red” satin latex 
paint from the DesignaColor System, Pittsburgh Paints. Valen- 
cia cotton stripe area rug from Rosecore Carpet Co., Inc.* 
Portable Component Music System #3-6045 and 13” Portacolor 
#13AC3504 television both by General Electric. Kilm pillows 
from La Chambre Perse, 347 Bleecker Street, NYC 10014. 
Small, black side tables from Manhattan Ad Hoc, 410 West 
Broadway, NYC 10012. All baskets from Pot Covers Inc., 101 
West 28th Street, NYC 10001. Antique Mennonite quilt from 
Kelter-Malcé Antiques and Quilts, 361 Bleecker Street, NYC 
10014. Yellow ceramic pitcher on mantel and “Ascot” cherry- 
stained charger both by Ralph Lauren Home Furnishings, Inc. 
Yellow and pale-green collage both by Robert Courtright, 
courtesy of Andrew Crispo Gallery Inc., 41 East 57th Street, 
NYC 10022. Provincial pine corner cabinet and fiddle-back side 
chair from the Replicas 1800 Collection, Thomasville Furniture 
Industries, Inc. “Flying Cloud” pattern china from the Queen’s 
Ware Collection, Wedgwood. Kitchen: “Toile Normande” wall- 
paper by Brunschwig & Fils. “Manheim Marble” in beige floor 
from Designer Solarian II, Armstrong World Industries, Inc. 





“Copenhagen” Riviera cabinets in almond, dishwasher and 
range all from Sears, Roebuck and Co. “Almond” colorcore 
laminate, Formica. Sink, model LH-3322 C stainless steel, and 
faucet both by Elkay. Space-saver model 56-2893 microwave oven 
by Tappan. Refrigerator Freezer, FPE-24 VWN side by side, in 
almond, by Fridgidaire. White cotton/polyester batiste, Henry 
Cassen.* White mixer #K45SS by KitchenAid, division of 
Hobart Corporation. White-and-black toaster, T2100, Proctor- 
Silex, SCM Corporation. Brew Starter Automatic Drip coffee 
maker, DCM-50, General Electric. “Professionals” knives from 
the Chefs Collections, Imperial, division of Imperial] Knife Asso- 
ciated Companies, Inc. Food processor, DLC7, Cuisinarts Inc. 
Buffet casserole, skillet and tea kettle in stainless steel with 
solid copper core all from The Paul Revere Signature Collection 
by Revere Copper and Brass Incorporated. Basket, Pot Covers 
Inc., 101 West 28th Street, NYC 10001. The Becker Desk 
Organizer set in black by Becker and Becker Incorporated. 
Signature Collection wine glasses by J.G. Durand International. 
Red desk chair #17003, and Pibar natural solid beech stool with 
raffia seat all from Workbench. Black-and-white 5” television/ 
clock radio #3911, Magnavox. Thermique Server in Spruce, 
Corning Designs. “Stanford” pattern 8-ounce glass by Anchor 
Hocking Corporation. “Regatta” 3-piece place setting, salt ’n’ 
peppers, ceramic cream and sugar, plates and cup and saucer all 
by Ralph Lauren Home Furnishings, Inc. Checked napkin and 
cotton dish towel (on sink edge), Manhattan Ad Hoc, 410 West 
Broadway, NYC 10012. Laundry area: Washer, LA9800XK and 
Dryer, LA9800XK, both by Whirlpool. Laundry area designed 
by Clairson International with all do-it-yourself Closet Maid 
storage products in white. Wicker basket, La Mont; white ce- 
ramic soap pump, H&W; and Suza Massage and Bath Glove all 
available through Edward Greeman & Co., Inc.* 

Pages 126-127, Master bedroom: Paint, “Mauve Stone” on ceil- 
ing, “Clay Basket” on walls and “Parlor Tan” on trim, all from 
the DesignaColor System, Pittsburgh Paints. Carpet, “Anything 
Goes” 100% continuous filament nylon with Antron Plus, in 
“Glimpse of Glacier” color, Armstrong World Industries, Inc. 
Furniture: Queen's Court Back Splat armchairs, New Bedford 
Lowboy and Black Lacquer Mirror, from the Replicas 1750 
Collection; Fairfield Highboy, from the Replicas 1800 Collection, 
and Four Drawer Chest from The Four Corners Accent Group, 
all by Thomasville Furniture Industries, Inc. Chinese Bamboo 
Settee, Circa 1850, from Trevor Potts Antiques, Inc., 1011 Lex- 
ington Ave., NYC 10021. Mattress and box spring from Discount 
Mattress, 715 Fairview Ave., Lancaster, PA 17603. Dust ruffle, 
sheets, pillow cases and comforter in “Paisley Shawl” pattern 
from the Perry Ellis Collection for Martex West Point Pepperell 
Throw pillow from La Chambre Perse, 347 Bleecker St., NYC 
10014. Window curtains of 47"-wide polyester and cotton batiste 
from Henry Cassen.* Valances made from borders of “Paisley 
Shawl” pattern sheets. Painting, “Flowering Cherry Tree” by 
Carl Schrag, from Kraushaar Galleries, 724 Fifth Ave., NYC 
10019. Black lamps with shades by Alsy Manufacturing Incorpo- 
rated. Oval silver picture frame from James II Galleries, Ltd., 15 
E. 57th St:, NYC 10022. Princess Telephone by AT&T. Papier 
maché tray from Trevor Potts Antiques, Inc., 1011 Lexington 
Ave., NYC 10021. Chinese porcelain covered dish imported by 
Sherrill Imports, Inc.* (continued) 
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MUSICAL 
——_ | GREETINGS 


MUSICAL CHRISTMAS GREETING CARDS 
Each really plays Silent Nightand We Wish You 
A Merry Christmas, when opened. Printed holi- 
day greeting inside. Order your assortment of 
cards now. Single card $2.99. Set of 5, $9.99. 
Each addt’l. over 5, $1.99. Add 50¢ ship., hndlg., 
$1.00 for 3 or more. 3-4 wks. delivery. ALWAYS 
IN SEASON, P.O. Box 27241, Golden Valley, 
MN 55427 FC 83-03 
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PHILIPS FOTO CO. 


32 use Hore 8745 


=) Full color copies of your favorite photo on 
——) quality KODAK paper— at.low-low prices! 
Send any color slide or photo (up to 8x10") 
no negatives please! Original returned 
Your choice only $2.45! 
P6359 32 Waliet Photos 
P6360 16 Wallets, Two 5°x7” 
P6362 16 Wallets, Four 342"x5” 
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Order by item number. Add 55¢ per set for postage & 
handling. Satisfaction guaranteed or your money back 


Walter Drake Photo Labs 
°203- A Drake Building, Colorado Springs, CO 809408 
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Journal Shopping Center 


continued 


Master bath: Wallcovering (on walls and ceiling), “Bandana Side- 


wall” by Brunschwig & Fils.* Floorcovering, Designer Solarian 
II in “Willow Lane” white, with no-wax Mirabond finish by 
Armstrong World Industries, Inc. Shower curtain, made from 
“Paisley Shawl” sheets. Towels in “English Rose” by Martex. 
Gatco oval brass dish filled with Hopewell Farms potpourri, both 
by Edward Greeman & Co., Inc.* 

*Through Decorators 

Girl's bedroom: Wallcovering, “Tattersall” in yellow pastel by 
Ralph Lauren Home Furnishings, Inc. Floorcovering, Designer 
Solarian I in “Willow Lane” white by Armstrong World Indus- 
tries, Inc. Pencil-Post Bed, twin size, in pine with honey finish, 
by Habersham Plantation. Mattress.and box spring from Dis- 
count Mattress, 715 Fairview Ave., Lancaster, PA 17603. Rhode 
Island Chest of Drawers from the Replicas 1800 Collection by 
Thomasville Furniture Industries, Inc. Curtains made from 47’- 
wide polyester and cotton batiste from Henry Cassen.* “Classic 
Stripe” sheets (made into bed hangings and window shades), 
“Oxford Solid” pink-and-yellow sheets and cases, and pink-and- 
white reversible ruffled comforter cover are all by Ralph Lauren 
Home Furnishings, Inc. Regency Bamboo Armchair and Staf- 
fordshire Pug Dog are from Trevor Potts Antiques, Inc. 1011 
Lexington Ave., NYC 10021. Straw basket suitcase from Pot 
Covers, Inc., 101 West 28th St., NYC 10001. Small blue picture 
frame by United States Picture Frame Corp. Two small Kilim 
pillows (on chair) from La Chambre Perse, 347 Bleecker St., 
NYC 10014. White lamp with shade by Alsy Manufacturing 
Incorporated. Antique Indian Amish quilt from Kelter-Malcé 
Antiques and Quilts, 361 Bleecker St., NYC 10014. Collection of 
straw and felt Amish hats, Harriet Robbins of Lancaster, PA. 
Boy's bedroom: Paint, “Yellow Begonia” on walls, trim in black 
semigloss, from DesignaColor System, Pittsburgh Paints. Floor- 
covering, Designer Solarian [I with no-wax Mirabond finish, in 
“Willow Lane” white by Armstrong World Industries, Inc. Pine 
Sleigh Bed in blue and Schoolmaster's Desk, from the Replicas 
1800 Collection, by Thomasville Furniture Industries, Inc. Bed- 
side Chest in honey finish by Habersham Plantation. Mattress 
and box spring by Discount Mattress, 715 Fairview Ave., Lancas- 
ter, PA 17603. Desk Chair in red, imported from Italy, from 
Workbench. Curtains of “Roulers Check” fabric from Brunsch- 
wig & Fils.* Wallpaper on ceiling, “Woodsman Plaid,” “Log 
Cabin” flannel sheets and pillowcases in scarlet, “Woodsman 
Plaid” blanket, camp blanket and yellow ceramic plate, all by 
Ralph Lauren Home Furnishings, Inc. Paddington Bear by Eden 
Toys, Inc. Other bears by Atlanta Novelty, Atlanta Novelty 
Division of Gerber Products Company. Red Cash Box by Samuel 
Ward Co. Colored paper and pencils, and Wooden Soldiers by 
Country Bouquet, ‘available through Marilyn Barnett, Inc. 
Superstereo #3600, AM/FM Band Cassette Recorder, by Gen- 
eral Electric. Viewtech Starter Microscope Lab by Play Jour Inc. 
White Pharmacy Floor Lamps and black clock by George 
Kovacs. 

CELEBRATION BUFFET FOR 16 

Pages 132-133: China, “Blue Flower Angular Shape” pattern, 
Royal Copenhagen Porcelain, 683 Madison Ave., NYC 10021. 
Spongeware bowl, “Casa Sunflower Platter” from Cache Cache 
Ltd., 758 Madison Ave., NYC 10021. Baskets from The Pottery 
Barn, 231 Tenth Ave., NYC 10011. Glass cake dish from B. 
Altman & Co., Fifth Ave., NYC. Glass platter, Kosta Boda from 
Royal Copenhagen/Georg Jensen 

DAZZLING SIT-DOWN FOR 10 

Pages 134-135: Stoneware plates, “Lord Calvert” pattern, 
Spode. Sterling silver flatware, “Rigato” pattern, Buccellati, 46 
E. 57th St., NYC 10022. Crystal glassware, “Reflections” pat- 
tern, Towels from B. Altman & Co. Footed silver platter at right 
from B. Altman & Co. Crystal candlesticks, Orrefors from B 
Altman & Co 

SIMPLY GRAND DINNER FOR 8 

Pages 136-137: China, “Evesham” pattern, Royal Worcester 
from B. Altman & Co. Sterling silver flatware, “Milano” pattern, 
Buccellati. Crystal glassware, “Perfection” pattern, Baccarat. 
Plate for hors d'oeuvres, Claudia Shwide for The Studio Collec- 
tion, 262 Mott St., NYC 10012. 

CROWD-PLEASING CHILI FOR 25 

Pages 138-139: Plates and bowls, Claudia Shwide for The 
Studio Collection and The Toscany Collection. Stainless flat- 
ware, “Picasso” pattern, Dahlia from B. Altman & Co. Baskets, 
Coco Co. from Creative Resources, 24 W. 57th St., NYC 10019. 
Napkins, Tablescapes from Wolfman, Gold & Good Co., 484 
Broome St., NYC 10012. Napkin rings from Pan American 
Phoenix, 153 E. 53rd St., NYC 10022 





Order a dream house! 


Our dream house a la 1983 is a 
charming eight-room Colonial 
with two-car garage. The living 
room measures 15'8’x12'3"; the 
dining room is 11'4"x12'7"; fam- 
ily room, 12'x21'8"; kitchen, 
13'8”"x12'7". Bedrooms are 
UT XA! VO XG Sie OES 
left unfin- 


a fourth bedroom, 
ished in the $79,000 house built 
for us, measures 22’x14’. 

To order a complete set of 
working drawings, plans, speci- 


fications and elevations, send 

$19.95 check or money order to: 

Landmark Construction Co., Inc. 
150 Farmington Lane 
Lancaster, PA 17601 
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Fine quality, smudgeproof, lustre finish. Send Polaro 
instant color print or photolup to 5”x7”), negative o| 
slide. GUARANTEED! = Add 65‘ per order foi 
postage and handling. Add 35° ver order for first a) 
service. 


Originals | Bis COLOR NEGATIVE. SLIDE 0S I E, 
returned prec 20”” 25" ony $8.55 


GREAT CREAT VALUE ABLE FOR 
unherniec: POSTAGE & HANDLING: 31.95 


SUBSCRIBER SERVIC 


Change of Address: Please attach mailing label 
from this magazine and write in your new address 
below. 6-8 weeks advance notice is needed. 


Renewal: 12 issues for $17 97. Check the box below 
and attach mailing label. 


New Subscription: 12 issues*for $17 97 Check the 
box below and write in your name and address. 


Mailing List Name Removal: We occasionally make 
our mailing list available to organizations whose 
offers we believe might be of interest. If you do not 
wish to receive any mailings from companies not 
affiliated with Family Media, Inc., please check the 
box below and attach your mailing label. 
Complaints: For duplicate issues, late delivery or 
other problems, attach label and send details to th 
address below. 

(0 Change of Address 

(J Renewal O New Subscription 

(1 Payment enclosed J Bill me later | 
() Please remove my name from your rental | 


For QUICK action call ourtoll--free number 
800-247- 5470 (Excluding Alaska and Hawaii. In low 
call 800-532-1272). Please have your magazine or 
billahandy 
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FIVE CHOICES only $2.50 each! 


¢ 40 POCKET PHOTOS | 
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A delightful dessert to 
swing into the spirit of the season! Serve 
your family and friends this taste- 
tempting Holiday Happiness Torte. 


HOLIDAY HAPPINESS TORTE 

1 pkg. “JIFFY’® cake mix, Devil's Food, White or Yellow 

1 can, 21-02. Wildemess® Cherry Fruit Filling 

1 pkg. “JIFFY’® White or Fudge Frosting Mix 

1 cup whipping cream 

PAM® No-Stick Cooking Spray 

Preheat oven to 350°F. Spray 9 x 5 inch loaf pan 

with PAM®. Prepare cake mix as directed on package. 

~ Bake in loaf pan 30 minutes or until done. Cool 

in pan 5 minutes. Turn out and cool completely. 

In small mixer bowl, chill frosting mix and 

whipping cream (about 1 hour). Beat until 

mixture forms stiff peaks. Slice cake 

into 3 layers. Assemble cake by 

spooning 2/3rds cherry pie filling 

between two bottom layers, reserving 

1/5rd of filling for top of cake. 

Spread frosting mixture on sides 

~~ and top of cake, building up 
edge around top. 


Arrange remaining 
"i cherry filling 
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on top. Chill to 


set. Serves 10. Es est 
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SAVE $10. 00 ona 
Silver Serving Tray 


9". x 17” Silverplated cake tray has a non- 
tarnish finish for easy-care use. Elegant Baroque 
border and etched center. Perfect for all occa- 
sions. Valued at $19.99 Yours for only $9.95. 


Mail to: Holiday Happiness Tray 
Box 627 Dept. S-325 
Jenkintown, PA 19046 

[_] One (1) Silverplate Tray for $9.95 + $2.50 
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pacers ont STE — heavyweight postage and handling. BDDRESS. 
SAVE MORE, ORDER TWO! CITY = 
[_] Mo Silverplate Trays for $17.95 plus $5.00 Sarr 7iP = 
postage and handling. 
Make checks payable to “Holiday Happiness.’ Ot Ey eee 
Allow 6-8 weeks for delivery. Void where prohibited or Acct. # 





restricted by law. Pa. residents add 6% sales tax. Offer 
expires May 31, 1984. Exp. Date Signature 
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- GET WHAT YOU WANT 


contiaued from page 110 








(es Y_ 5. Tackle 
; “~ points one 
{ at a time 


/ / 1 \ X 
/ SD a Co 

You know bet- 
is ter than to 
ra boss with multiple 
requests at once. 
don’t request a raise 
on the same day that you ask 
worth remembering when you 
are at home. Let’s say that your 
He reads the newspaper during break- 
fast, he watches the news during din- 
bring home artichoke hearts and out- 
of-season asparagus when you asked 
mention one item a month for four 
months, you'll fare a lot better than if 
once, which will make you seem like a 
scold, and will irritate your husband. 


e bombard ‘your 

If you’re smart, you 

for an afternoon off. This is 

husband does four things you dislike: 

ner, he drives too fast and he tends to 

him to buy just bread and milk. If you 

you bring up all four objections at 
6. Create options 





You know you can’t persuade a re- 
calcitrant store manager to provide 
a money-back return for that expen- 
sive new silk blouse. Then you might 
say, “I understand you can’t give me 
cash, so a store credit slip will be fine.” 
In the same way, when your sister in 
Wichita invites you and your family 
for Christmas, and you think that the 
round-trip drive will wear you out be- 
fore you start a new job, thank her for 
asking you, explain your reason for 
refusing, and suggest that she and her 
family come to you instead. If she says 
she’d like to visit but is afraid that 
away from their home and backyard 
the children will always be underfoot, 
you might suggest that, between you, 
you could hire a high-school student to 
take all the children on daily outings. 

Another way to create an option is 
to grant a concession that the other 
person would like. Suppose you want 
your husband to clean out the gutters 
this weekend rather than next week- 
end. Instead of setting a deadline 
(which may strike him as arbitrary or 
unreasonable), ask him when he ex- 
pects to complete the job. Tell him, if 
he can do it this weekend instead, you 
will cook his favorite meal for dinner 
or get tickets for the two of you for 
ext Sunday’s football game. He may 

well say yes. 
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7. Stick to the present 


Bringing up ancient history has a way 
of escalating a calm conversation into 
an angry argument. Suppose you want 
to celebrate your next wedding an- 
niversary at an expensive restaurant 
and your husband thinks it’s silly to 
squander $60 on dinner and would 
rather eat at home. This is not the 
time to say, “You were such a skinflint 
about our last anniversary!” and re- 
open old wounds. Rather, offer some 
compromise, maybe dinner at a nice, 
cozy cafe that will cost half as much. 


8. Minimize surprises 


Plant or presell new ideas so they 
don’t seem to come out of the blue. 
When a distinguished literary agent 
has a proposal for a new book, and sets 
out to sell the book, she leaks a little 
information about it to a publisher 
ahead of time. Similarly, Ellie, who 
used to travel a lot before she married 
Larry, knew that he wasn’t going to be 
as keen as she on taking a summer 
vacation overseas. So, in the spring 
when Ellie’s mind began drifting to 
exotic locales, she brought home books 
and travel brochures and left them 
lying around the house where her hus- 
band would see them, and perhaps 
read them. By the time Ellie got 
around to broaching the _ subject, 
Larrys resistance had been lowered, 
and he was at least willing to consider 
the possibility of vacationing abroad. 
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9. Clarify 


In their book 
Getting to Yes: 
Negotiating 
Agreement 
Without Giv- 
ing In (Pen- ~~ 
guin, 1983), Roger Fisher and William 
Ury say that once you clarify your 
position and ask the other person to 
clarify his, the supposed dispute may 
well disappear. For example, suppose 





you've been writing the copy for 
local company’s annual report si 
1977. At a meeting, the director 
publications tells you that she’s b 
talking to another woman about wo 
ing on this year’s report. Before 

get all huffy and puffy, ask what t 
woman's major contribution would 
Perhaps she has a talent for grap 
art or is a photographer as well 

rival writer. You might point out 
your experience and knowledge of 

company after years of writing t 
report would be an advantage. T 
two of you might then be asked 
team up and do the report together. 


Gest 


Moc 


nila 








It’s easy to be intitnidated when so: 
one says, “But we’ve always done it t 
way” or “That's against our policy.” | 
common to worry about the other pi 
son’s reaction—even to the pomt 
wanting to appease the other instem’ 
pleasing yourself. And it’s easy, too, 
overestimate another person’s pow 
and to underestimate your own. f 
instance, fear of being fired keeps ma 
women from suggesting even a mir 
change in office procedure. But do 
forget how hard it can be for the boss 
have to find, interview, hire and trail 
new employee. Remember that thin 
are often more equal than you may) 
inclined think. 

Try to apply these techniques to yo 
negotiations. As with any other skill 
from riding a bicycle to dr 
ing a car—you may feel awkward a) 
uncertain at first, but with continu 
practice, you'll soon feel more co 
fortable. And, when you expect to 
successful, you'll convey the _ qui 
confidence that increases your chant 
of success. 








Marilyn Machlowitz, Ph.D., lectur 
consults and writes on career problem| 
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The “Healthy 
Bakers’ Dozen 
_ Contest’ 

Send us your 
_ favorite 

Healthbread 
recipe and we 


right just send 
you to Europe. 


The Fleischmann’s® Yeast 
lealthy Bakers’ Dozen Contest” 
open to all bread bakers with 
healthy imagi- 
ition—and 
ralthy ingre- 
ants. Just send 

your original 
fit, nut, vegeta- 
e, or whole 
iin yeast bread/ 
il recipe, along ‘ 
th proof-of- purchase of 
eeomanin: s All Natural Yeast, 
and win one (or 
more) of a bakers’ 
™ dozen prizes! 

Grand Prize 
‘is a Deluxe 13- 
8 day/12-night trip 
for two to Paris, 


OFFICIAL RULES 


Fs how to enter: 
}) an official entry form or on a plain piece of 
ee Print your name, address, zip code 
‘elephone number Recipe must be typed or 
i fy printed on a separate piece of paper with 
| name, address, zip code and telephone 
)ber attached. You must also include 1 
)chmann’'s proof-of-purchase (UPC symbol 
» a Fleischmann's Yeast package). 


1 recipes must be entered in one of the 
ving healthful bread categories: Nuts, Grains, 
» s, Vegetables. Check bread category on offi- 
try form in which recipe is to be judged. 
1 official entry form not used, please indi- 
bread category in which recipe is to be 
id on piece of paper on which you included 
| name and address. 

) ch recipe submitted must use Fleischmann's® 
ve Dry Yeast as one of the ingredients. 


es are to be original work of contestant 


| -eviously published recipes or other recipe 
"-st entries are to be submitted. 




















| HEALTHY BAKERS’ DOZEN CONTEST ENTRY FORM 
 ched is my recipe for submission in the Fleischmann’s® Healthy Bakers’ Dozen 
pe Contest (recipe must be typed or plainly printed). I have included one (1) 
)f-of-purchase from Fleischmann’s Yeast (14 oz. Active Dry Yeast packet). I have 
}| checked below the healthful bread category in which my recipe is to be judged. 
|, | will receive a Fleischmann’s Healthy Bakers’ Dozen Recipe Booklet just for 


4 All entries must be received by January 6, 1984. 
Enter as often as you wish, but each entry must 
include 1 Fleischmann’s Active Dry Yeast proof- 
of-purchase, must be mailed separately, and must 
not be a duplicate. Mail to: 

Fleischmann's® Healthy Bakers’ 

Dozen Recipe Contest, 

PO. Box 1101—Dept. # 03, 

Libertyville, IL 60198. 
5. Winners will qualify on basis of completing 
steps 1, 2, 3 and 4 above. All recipes must in- 
clude preparatory instructions, readily available 
ingredients, and standard measurements. Judg- 
ing will be conducted on following points: (1) 
Originality/Creativity; (2) Ease of preparation; 
(3) Appearance; (4) Taste; (5) Appropriateness 
to bread category; and (6) Clarity and complete- 
ness of instructions. All judging will be con- 
ducted by an independent judging organization 
whose decisions are final Top 48 recipes will 
be kitchen-tested by the independent judging 
organization. These recipes will then be judged 

















. Ting! 
‘id Category: (__] Nuts (_) Fruits (_)Grains Vegetables 
se Print) 
pre TELEPHONE # 
' RESS 
STATE Zip CODES 
(Required) 


om All Natural Fleischmann’s Yeast. 









Fillinthe blank. 


by a national, professional panel consisting of 
home economists and food experts from the 
Culinary Institute of America under the super- 
vision of the Director of the Culinary Institute 
of America, President of the American Culinary 
Federation and official judging organization 

6. Contest open to all residents of U.S. who are 
18 or older, except for employees and immediate 
families of Nabisco Brands, Inc., its advertising, 
sales promotion, public relations, judging and 
travel agencies. 

7. All entries submitted become exclusive prop- 
erty of Nabisco Brands, Inc., and none will be 
returned. Contest valid except where prohibited 
or restricted by law. 

8. One Grand Prize Winner: Deluxe 13-day/12- 
night trip for 2 to France and Italy (Paris, Epernay, 
Beaune and Lyon, France; Venice, Florence and 
Rome, Italy). Includes first class airfare for 2 
from airport nearest winner's residence to Paris 
and return airfare from Rome to original airport 
of departure, deluxe double hotel accommoda- 


SAVE 15¢ cee ages jar 
of All Natural Fleischmann’s® Yeast. 


To Retailer: Nabisco Brands, Inc.. will pay the face value plus 7¢ for handling 
charges provided you and your customer have complied with the terms of this offer 
/ and any other application constitutes fraud. Invoices showing your purchase of suf- 

ficient stock to cover all coupons redeemed must be shown upon request. Void if 
prohibited, taxed or restricted. Good only in U.S.A. and APO/FPO locations. Customer 
must pay any sales tax. Coupon will not be honored if presented through outside agen- 

Cies, brokers or others who are not retail distributors of our merchandise or specifically 
authorized by us to present coupons for redemption. Send to Nielsen Clearing House, P.O 

Box 1754, Clinton, lowa 52734. To Homemaker. This coupon is good only on the product 
indicated. Any other use constitutes fraud. Coupon expires June 30, 1984 


29000 410041 





Epernay, Beaune, 
Lyon, Venice, Flor- 
ence and Rome! 

Twelve runner- 
up winners will re- 
ceive Cuisinart® 
Food Processors! 

Plus all 13 winners will re- 
ceive a set of Baker's Secret® — 
America’s Number 1 Non-Stick 
Bakeware —complete assort- 
ment of 27 pans for every baking 
need. And those healthy recipes 
won't remain a secret for long! 
Winners will find their recipes 
in the 1984 Fleischmann’'s® 
Yeast Healthy Bakers’ Dozen 
Recipe Booklet! 

And every Baker wins the 
booklet just for entering! So start 
getting your bread in shape for 
“The Healthy Bakers’ Dozen 
Contest.’It could win you more 
than compliments! 








tions, 3 meals a day and ground transfers (OR 
$20,000.00 Cash). 12 Runner-Up Prize Winners 
(3 from each bread category): Cuisinart® Food 
Processor valued at $275.00. All 13 winners will 
also receive a 19-pc. set of Baker's Secret® 
Bakeware and an 8pc. set of Baker's Secret 
Classics™ European-style Baking Pans valued at 
$100.00. Plus everyone who enters receives a 
Healthy Bakers’ Dozen Recipe Booklet consist- 
ing of the 13 prize-winning recipes. Booklet will 
be available for mailing approximately April 1, 
1984 


9. Winners will be notified by mail on or before 
March 1, 1984. No substitutions or cash 
redemptions of prizes as offered, unless spec- 
ified. Prizes are non-transferable. Winners 
must pay all applicable taxes and may be re- 
quired to execute an affidavit of eligibility and 
release. Winners consent to the use of their 
names and likeness for advertising and trade 
purposes without additional compensation in- 
cluding, not limited to, publication of their 
names, photographs (if requested) and winning 
recipes in the 1984 Fleischmann’s® Healthy 
Bakers’ Dozen Recipe Booklet to be awarded to 
everyone entering contest. Any prize won by a 
minor will be awarded in name of parent or legal 
guardian. Grand Prize trip must be taken by 
March 1, 1985. 


10. For list of major prize winners, send stamped, 
self-addressed envelope to: Fleischmann’s 
Healthy Bakers’ Dozen Recipe Contest Winners 
List, RO. Box 2245, Libertyville, IL 60198. 


NOdNOO SYHOLS 


—_ 


Kurt Vargo 
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DECEMBER 
Ladies’ Home 


A first in magazine 
history! Your chance 

to help less fortunate 
people help themselves. 
A centennial 

special feature. 


ookies, cookies, 
cookies 


It wouldn’t be Christmas 
without our annual 
Cookie Book. This year: 
50 delectable recipes, 
the winners of our 

1982 Cookie Contest. 


elp! A holiday 
emergency! 

A handy chart to help 
you keep common 


mishaps from marring 
the merrymaking. 


ames Herriot 


An exclusive 
excerpt from his 
new best-seller. 


Family flirtations 


A revealing report on 
the phenomenon nobody 
ever talks about. 


estive finery 


Yuletide fashions for 
the whole family. 


n old-fashioned 
Christmas 
Elegant decorations 


to cheer up every room 
in the house. 


All this and lots, 
lots more. On sale 
November 15. 









Last Laughs 








Out of the mouths of babes 
My two-year-old daughter 
& begged to sleep in my bed 
while her father was away 
on a business trip, and I finally said 
yes. When we picked up my husband 
at the airport on his arrival, she was 
so excited that she called out to 
him—and everyone else in the air- 
port lounge—“Daddy, Daddy, you'll 
never guess who slept with Mommy 
while you were gone!” 
—ZJill Berry, Cerritos, CA 





While my husband and I were talk- 
ing about accidents, I mentioned hav- 


train is the safest part, because when 
there’s an accident, the ends of the 
train suffer the most damage. My 
five-year-old son, having overheard 
the discussion, then asked, “So, why 
don’t they take off the ends?” 
—Nancy Harrison, Albany, OR 







When my two sons were in their 
teens, I had a velveteen coat of 
bright, multicolored stripes, which 
became known in the family as the 
“godmother coat.” The reason? Every 
time I would put it on, one my sons 
would say, “My God, Mother, are you 
going to wear that again?” 
—Dorothy Hoyt Sy 
Olympia, WA 


“Ever notice when you get them pinned to the wall 
they always call it back talk?” 


ing heard that the middle of the 
















Thanksgiving prayer 


I’m thankful the turkey 

Was done to a turn, 

That the marshmallow yams, 

Though brown, didn’t burn. 

I’m thankful the stuffing 

Was moist and not dry, 

That the pudding was fluffy— 

Three inches high! 

I’m thankful the pie 

Was so crisp and so light 

That the table looked lovely 

(Though now it’s a sight!). 

And for dear sister Fannie— 

Last but not least— 

I’m thankful, ’cause next year 

She’ll cook the feast! 
—Charlotte Koss, Woodmere, 





Ten things to be 
(secretly!) thankful for 


@ Stretch fabric @ Electric blankets 
@ Disposable diapers 

@ Tom Selleck @ No-fault insurance 
e® Dust ruffles © Bronzer 

® Gourmet frozen food @ Chocolate) 
e Bifocal contact lenses 























We'll pay $25 for accepted anecdote 
or poems. Address contributions t 
Last Laughs, LHJ, 3 Park Ave., Ne 
York, NY 10016. Contributions can 
not be acknowledged or returned. 
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Narning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 








“The Sensuous Foo | 









California 
Avocados 


' 


Avocados are more than food, - 
they're a deliciously sensuous expe- 
rience. Velvety-smooth. Golden 
good. With a wonderful flavor that m 
can turn a simple salad or sandwich | 
into a truly sensuous treat. 

So next time you're hungry for 
excitement, reach for California 
Avocados. The sensuous food. 





copyright © 1983 California Avocado Commission 
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Dozens of prizewinning holiday recipes 
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Once a day... 


*IM © 1755 CLAIROUING. conailion SA RKRCOISICKCU IRAUCIVIAKK OF CLAIROL TING 
| 





twice a month. 


Even if you use a shampoo and conditioner every day, treat your 
hair to condition* Beauty Pack twice a month. 
Clairol’s condition* Beauty Pack is a rich 20-minute treatment to be 
used in addition to your regular hair care products. 

Its super-concentrated, collagen- enriched formula penetrates deep into the hair shaft, 
and helps restore your hair's natural beauty. Leaving you with hair that is 
extraordinarily sott, shiny, manageable. 

Clairol’s condition* Beauty Pack. It's like a twice-a-month visit to a salon. 


Original Revitalizing and Extra Body formulas available in jars, tubes and trial-size packettes. 
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EDITOR’S JOURNAL By MymaB 
How to Have the Happiest Holiday 


n my living room I have a photograph of my sons, then aged six 

and three, dressed in pajamas and sitting in front of the Christ 

mas tree. They are smiling post-Santa grins of satisfaction, and 

their eyes are brighter than the tree lights. I remember it was 

a wonderful Christmas, when the boys got just what the 
wanted (a Big Wheel and a racing-car set), when the family Christ 
mas dinner was properly festive for all, when my husband and I 
enjoyed some special times with good friends. 

But all holidays, I know, are not as happy. Yes, sometimes the 
children whine, the roast turns gray, your mother manages to upset 
his mother. Still, after studying holiday habits, I think I’ve found 
some techniques that, though not guaranteed to make this you 
best Christmas ever, can make the holidays happier. 
Entertaining: | know all the excuses for not giving a Christmas 
party—there are so many parties already, or it’s too late to plan 
one, or I can’t afford much and everyone will be disappointed. But 
also know that none of these excuses is really valid. There are never 
too many parties at Christmas. In fact, most people go around eve 
holiday saying, “Gee, there aren’t as many parties as there used to 
be.” A Christmas party doesn’t have to be lavish. An after-dinne ! 
_¢, cookie-and-coffee get-together or a wine-and-cheese party is | 
* perfect. And one doesn’t have to fix up the house to entertain, ¥ 
because the glitter of Christmas decorations does that for you. The 
point is just to have friends in and enjoy yourself. Do it. 
Traditions: Keep the ones that work and begin to discard the oneg 
that don’t. I know this is hard to do, but a lot of us get bogged dow 
at the holidays doing things that simply no longer work for oul 
families. This year, whether it’s changing the place you have 
Christmas dinner or giving a different type of .gift, start making 
the necessary adjustments. Remember that holidays are a time for 
happiness, not merely for fulfilling obligations. Doing somethin 
different may feel a little strange at first, but this can give the holi 
days a new sense of excitement—which is what they should have. 
Gift receiving: Does your husband usually give you ae 
you don’t particularly like? And do you spend the rest of the da 
feeling a little down because he never gets you what you want? If h 

is not a tasteful gift giver and never will be, stop hoping for the 

impossible. Instead, either tell him exactly what you want, shoj 
for it together (I know you don’t believe in Santa) or, if you prefei 
subtlety, ask a friend to call and tell him what you told her you 
wanted. Sure, it removes the surprise, but this year he’ll be spend 
ing his money wisely, and when you open your package, youl 
thanks will be genuine. 

I hope these tips—plus our simply terrific Christmas issue full o| 
so many exciting holiday ideas, delicious seasonal recipes and loti 
of good reading—will help you and your family have a Merry 
Christmas, Happy Chanukah and a joyful New Year. 
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an REVLON o~ 


REVLON 


if you are reading this on Dec. 1 


you can have sikkie; smoother 
er-looking skin by Dec. 10 





EUROPEAN COLLAGEN COMPLEX 


The exceptional 10-day beauty cream and lotion created and tested in Europe. 











Se 


in 


Now, Revion will prove it to you... Free! 


Thousands of American women have already proved it to themselves. Revion’s 
exceptional 10-day beauty cream, European Collagen Complex, works! Now, Revion 
will send you European Collagen Complex...free, so you can prove it to yourself! 





Just fill in this coupon, indicate your choice of cream or lotion formula, and mail it with $1.00 for postage 


and handling (check or money order only, payable to E. C. C. Free Offer) to: 
EUROPEAN COLLAGEN COMPLEX FREE OFFER, PO. BOX 5392, HICKSVILLE, NY 11816 
Check one only: LJ Cream .5 oz. or FJ Lotion .8 oz. 


INCA ne Oe 
Offer good only in USA. Limit one per household. Void where 
RTT RE ee ae eee orl rn et ee a pe taxed or restricted Mipe requests want 


CITY. 





-FOR YOUR KIND 
~~ OF COUGH. 


Your cough may be dry and 
unproductive. Or you may have a 
cough that keeps you awake. At 
times, your cough may be accom- 
panied by a stuffed-up nose. And, 
at other times, you may have a 
combination of all these discom- 
forts. Each of these different kinds 
of coughs needs a different kind of 
cough medicine. That's why there 
——— are 4 different 
Robitussin cough 
formulas. 





Robitussin® 
Contains an 
expectorant to help 
loosen phlegm. 
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Robitussin PE® 
Contains a 
decongestant to 
relieve stuffy nose, 
plus an expectorant. 


Robitussin DM® 
Contains a cough 
suppressant to 
help quiet coughs 
6 to 8 hours, plus 
an expectorant. 
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Robitussin CF® 
Combines an 
| expectorant, a cough 
suppressant and a 

nasal decongestant. 





en acoldor 
flu ma«es you cough, get the 
right kinc of cough medicine 
for your kind of cough—from 
Robitussin. VVhich Robitussin 
should you take? Ask your 
doctor or pharmacist. Use only 
as directed 


A-H-220 BINS 
Consumer Products Division 
Richmond, Virginia 23230 
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~ AChristmas Karo. 


Deck the halls with the best cookies in the world. 
They're quick, easy and the taste is something to sing about. 


















Swiss Hazelnut Crescents Danish Jam Cookies German Cut-out Cookies 

















: 1 cup Mazola® margarine, 1 Tbsp lemon juice 
cup Mazola® 2\2 cups unsifted flour | cup Mazola® 2 eggs, separated e es g ; Pp J 
) Margarine, or butter 115 cups ground hazel- | margarine, or butter 1/5 cups unsifted flour | 2/3 cup sugar oS 
_2cup KARO? light or nuts or walnuts 1/2 cup sugar 2 cups finely chopped > cup KARO? light or 4 cups unsifted flour 


dark corn syrup Cinnamon Coating 


: 1 cup KARO® light or _ walnuts 
_ tsp vanilla (recipe follows) 


dark corn syrup Tart jam or jelly 


dark corn syrup 1/4 tsp salt 


In large bowl with mixer at medium speed beat 
first 5 ingredients unti] smooth. Gradually beat in 
flour and salt. Chill 1 hr. On floured surface roll 
out dough 1/3 at a time to '/s” thickness. Cut into 
desired shapes. Place 1” ass —— 
apart on greased cookie Fa SE 
sheet. Bake in 350°F < > - 


























large bowl with mixer at medium speed 
Jeat margarine until softened. Slowly beat in 
orm syrup and vanilla. Stir in flour and nuts. 
hill 1 hr. Shape dough by rounded teaspoons- 
ul into 2” long rolls. Roll in Cinnamon Coat- 
ng. Place 2” apart on ungreased cookie sheet 





In large bow! with mixer at medium speed beat 
margarine and sugar until smooth. Beat in corn 
syrup and egg yolks. Stir in flour. Chill 1 hr. 
Shape into 1” balls. Dip into slightly beaten 

egg white. Roll in nuts. Place 2” apart on 


































: > ° greased cookie sheet. With thumb make inden- oven 10 to 12 min or 
[gminacrerents Bake in 320 F oven Ot | feconincenterofeach Bakein305"F oven | ntl ighy owned |__|) 
emove from cookie sheet: cool on rack. 20 min or until golden brown. If necessary, around edge. Remove —; 


press again with thumb. Remove from cookie 
sheet; place on rack. While still warm fill 
with jam. Cool. Makes about 4 dozen. 


from cookie sheet; cool Fr» wag 
on rack. Decorate as pe 8 
desired. Makes about 

7 dozen (2”) cookies. 






\akes about 4 dozen. 


innamon Coating: Stir together 1/2 cup con- 
»ctioners sugar and 2 tsp ground cinnamon. 
















© 1983 Best Foods, CPC International Inc. 






















40 THE CHRISTMAS 
DANCE 
By Sylvie Reice 
What happens at an office 
party? Just about 
anything. 


Which 
cat litter 
would you 

pick? 


74 NEW 
ACQUAINTANCES 


By Margery Finn Brown 


A story of friends 
and relations. 


110 JUSTASONG... 


























ee eee By Marilyn Glass, Sue 
'y James Herriot ; | 
: : Huffman and Anita Summer | 
— , : A winter's eve with 5 
1. Liquid waste is a primary cause of litter- the Vorkahn occ A bonanza of holiday 
box odor. Compare the absorbing power : ideas from Lynn 
of a Litter Green pellet vs. a chip of the Redrave, Erma 
leading clay litter. Bombeck, Joan Collins | 
and many more of 
ood Looks your favorites. 
94 FAMILY FINERY 98 A COOKIE 
Great-looking families, DOLLHOUSE FOR 
great looks for Christmas YOU TO TREASURE 


—from easy and informal 


to classic and traditional. A Victorian gingerbread 


2. Look, Litter Green with its sponge-like fantasy tastefully furnishee 


action is absorbing the liquid. for Christmas. Complete 
instructigns are provided s| 

you can ‘construct one for 

ood your family’s enjoyment. 








won i) a SEE Sn aed ieee” ECs 

36 GIFTS FROM BREADS FROM 
THE KITCHEN AROUND THE 
Sensational little WORLD 
somethings you can whip Teeokiian civics 


up for everyone on your 
Christmas list. 


92 THE GREAT ROASTS 


OE 135 RECIPE INDEX 
A holiday collection of eee 


superstar entrees to make 
mealtimes festive. A 
t Home 
——————————————— ane 


100 CHRISTMAS 
SPLENDOR 


Glorious garlands and 
easy do-it-yourself 
decorations will enable 
you to trim the halls— 
and house, and tree— 
in fabulously grand 
style this year. 


fare with that special 
extra—a delicious 
international accent. 


3. The result: Litter Green completely 
absorbed the liquid. The clay litter did 
not. In fact, super absorbent Litter Green 
Cat litter absorbs more than twice as 
much odor-causing liquid as Clay. So 
which will you pick? 





ET 
‘tter Green. | 
‘© as a2bsorbent. 





“| in 


0 
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On the cover: Photo of Ita DeMarco by Tom Arma. Dollhouse designed by Paul Krosnick and Dottie Brush. Executed 

Susan West. Inset photo of Barbra Streisand: MGM/United Artists. On page 4: Photo by Herbert Schulz. On this page 
Photo by Lilo Raymond 
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00% Colombian COPE, reo» corowsranseans ON 
he can. 












N.Y. 10022 


| Federation of Coltee Growers of Colombia, 140 Kast 57th Street, N.Y., 
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‘he words “100% Colombian Coffee” are not the —_ the Andes neuen Og CONE Netra toate ee 


rand name. They simply appear somewhere on the , Fresh, delicious, Teall ibwuer tices Ce aa 








coffee you will linger over. This is coffee that 

4 4 
will also please your guests. / 
If you look for the words * 100% GhlosiBians 


Coffee,” you are Rent pets coffee as 


Jackage —sometimes in front, sometimes on the 
pp, and sometimes on the side. | 

But they're well worth looking for. For 
ply. those brands that carry thé words ¥ 
00% Colombian Coffee” carry the coffee 
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‘Juan Valdez: Those carefully grown? 
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and-selected beans that'come from aa in the world.’ 
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his case is based on informa- 

tion from the files of the Family 

Guidance Center, Dallas, 
Texas, a private, nonprofit family ser- 
vice agency partially funded by the 
United Way. The agency is a member of 
the Family Service Association of 
America and accredited by the Council 
on Accreditation of Services for Fam- 
ilies and Children, Inc. The true story 
reported here is from direct interviews. 
Names and some details have been al- 
tered to conceal identities. The coun- 
selor in this case was Cynthia Morris, 
M.S.W., a clinical social worker. 





Darlene’s turn 


“A couple of nights ago, my husband, 
Ed, asked me if I hated him,” said 
Darlene, twenty-nine, a diminutive, 
pixie-faced woman 
whose straight, 
dark hair fell to 
below her waist. “I 
told him yes. He 
was’ shocked, of 
course, and I felt 
really terrible be- 
cause I had hurt 
him. Worse still, 
though, was the 
realization that what I’d said was true. 
Ed has many good qualities, but I will 
never forgive him for the cold way in 
| which he forced the children and me to 
give up our home in North Carolina 
and move to Texas. 

It’s not that our marriage was so 
wonderful when we lived back East. 
Then, as now, Ed’s world was his work, 
and the kids and I rarely saw him. 
There, though, I had my own identity 
and a full iife selling real estate and 
spending time with my parents and 
my friends. Here in Dallas, I have 
nothing. And now that the holidays 
are here, I miss everyone back home 
more than ever. 

“The children are as miserable as I 











CAN THIS MARRIAGE BE SAVED? 


am. Joyanne, who is three, used to be 
an angel but now fusses constantly, 
and five-year-old Toby has turned into 
a tantrum-throwing monster. He defies 
me at every turn. He refuses to eat, 
and at night he lies in bed and wails. 
He won't tell us what he’s crying 
about. I don’t think he really knows. 
He just goes on and on with this word- 
less whimpering. The only way we can 
get him to be quiet and go to sleep is 
for Ed to go into his room and spank 
him. I’m horrified that we have to re- 
sort to that. Ed and I both hate such 
conflict and unpleasantness. 

“In fact, one of the things that at- 
tracted me to Ed in the first place was 
his pleasant, even-tempered manner. 
When I was a child, my parents were 
constantly fighting, especially about 
money. We never had enough because 
Dad was always losing his temper at 
work and getting fired. They also 
fought a lot about me. Mom thought 
Dad was much too strict. One thing Ed 
and I agreed on early was that we 
would never fight in front of our chil- 
dren. We’ve stuck to that promise. 

“I met Ed when I was a junior in 
high school. I had been a party girl, 
dating a lot of different guys. But after 
my first date with Ed, I knew that I 
wanted to marry him. Not only was Ed 
a veteran of Viet Nam, he had already 
graduated from college and was hold- 
ing down a well-paying job as an ac- 
countant for a manufacturing plant. I 
wanted a husband who would take 
good care of me, and I knew Ed was 
the one. 

“It took Ed longer to catch on to this 
fact. We had an on-again-off-again ro- 
mance. I wanted us to get married as 
soon as I graduated from high school, 
but although he insisted that he loved 
me, Ed refused to make any firm com- 
mitment. Finally, I decided to give up 
on him, and I started going out with 
someone else. When Ed heard I was 


By Lois Duncan 
Pk a ES ES eo EE! 


My husbands world 
is his work” 


Ed was transferred, but Darlene couldn’t adjust to their 
new home. What happens when his job comes first? 





























seeing another guy, he was very ups 
and said he wanted us to get ba 
together. Two months later, Ed anc 
were married. 

“After we'd been married awhile 
got pregnant with Toby. Two yeéd 
later, Joyanne came along. I love t 
children dearly, and right from t 
start I enjoyed taking care of them ai 
playing with them, but I had thoug 
parenthood would be a two-way pai 
nership. Instead, I felt almost like 
single parent. Ed was always too bul 
working to be with us. 

“It’s true, I was attracted origina 
by Ed’s ambition, but I hadn’t reali 
he’d turn out to be such a workahol 
I'd phone the office around six, al 
he’d say he was getting ready to co 
home. Hours later, when he fina 
walked in the front door, he’d 
amazed that I was so upset. He ¢ 
pected me to realize that he’d gott 
involved in something and had ju 
simply lost track of time. 

“During the past few years, Ed wi 
often working nineteen hours a day. 
know that sounds impossible, but I 
not exaggerating. He’d get home 
two in the morning, fall into bed for 
few hours, and then be off again t 
seven. When I’d~try to talk to hi 
about this schedule, he’d tune me ou 
Eventually, I accepted the fact that 
couldn’t change the way he was. 

“Luckily for my sanity, my life col 
tained more than just my husband. 
had the kids, and [d also gotten m 
broker’s license and had a job sellin 
real estate in our small town. I love 
my work and made a lot of frien¢ 
with the women in the office. Also, 
parents lived nearby, and we vill 
back and forth a lot. So although 
didn’t see my husband much, my lil 
was fairly satisfying. 

“Then Ed came home and told us hi 
plant was closing down and he wa 
being relocated to Texas. (continued 
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3 cups unsifted flour 11/2 tsp ground cinnamon 


2 cups sugar - 1/2 tsp ground nutmeg 
1. cup BEST FOODS® 1/2 tsp salt 
Real Mayonnaise 1/4 tsp ground cloves 
1/3 cup milk 3 cups chopped peeled apples 
2 eggs 1 cup seedless raisins 


rease and flour 2 (9’) round baking pans. In large bow! with mixer at 
low speed beat first 10 ingredients 2 min, scraping bowl frequently, or 
eat vigorously 300 strokes by hand. (Batter will be very thick.) With 
‘Spoon stir in apples, raisins and nuts. Spoon batter into pans. Bake in 
(850° F oven 45 min or until tester inserted in center comes out clean. Cool 


| 
| 
| 
| 
| 
| 
| 
2 tsp baking soda 1/2 cup coarsely chopped walnuts | 
| 
| 
| 
| 
| 
 aertals 10 min. Remove; cool. Fill and frost with 2 cups whipped cream. 


ESN eae Sy Ae a Peep ey a ey Me Lr Re aL NY SEEM sees os LES ae 
| ee Ay Ce hicks ve ea at a PR Loh BONS TAY ES RCTS Shee a 
| | 
sai (DK Dhke_ 
2 cups unsifted flour _ 11/2’ cups sugar ; 
2 tsp baking soda 3/4. cup BEST FOODS” Real Mayonnaise 
} 2 tsp ground cinnamon a lmexer- |g (ohoy4 hoi(U\al-(ol o)[a(=1-10) 0) [oa 
4 1/2 tsp ground ginger in own juice, undrained.: 
1/2 tsp salt _2 , cups Coarsely shredded carrots 
| 3eggs 3/4 cup coarsely chopped walnuts 


Grease and flour 2 (9”) round baking pans. In bowl stir together first 5 
gredients; set aside. In large bow! with mixer at medium speed beat: 

}ext 4 ingredients until well blended. Gradually beat in flour mixture 
ntil well mixed. With spoon stir in carrots and walnuts. Turn into pre- j 
pared pans. Bake in 350°F oven 30 to 35 min or until cake, tester | 
serted in center comes out clean. Cool in pans ha min. Remove; cool. 
ill and frost with 2 cups whipped cream. 


983 Best Foods CPC International tnc. 





ae dale 


secret to moister 


richer taste’? 


Use creamy Best Foods® instead of - 
shortening for moister, richer spice cakes... 
the best you've ever tasted. 
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continued 


There had been a rumor that the plant 
was in trouble, but I hadn’t taken it 
seriously. So when he told me, I felt as 
though the earth had collapsed under 
me. I burst into tears and told him, 
flat out, ‘No way!’ Ed said, ‘Don’t be 
ridiculous. Jobs in this area are scarce. 
The job in Dallas is a big step up.’ The 
best I could do was get him to agree 
that we would relocate on a trial basis. 
After six months, we’d make our final 
decision. 

“Well, the first half year was so cha- 
otic that there was nothing to base a 
decision on. We were house hunting, 
moving our things, getting settled, 
and finding a good school for Toby. 
Then Ed put our old house up for sale 

1—zip!—it went right out from un- 
de” us. I realize now that the decision 
to relocate permanently was made the 
day we left North Carolina. 

“We’v: been here a year now, and I 
hate Dali I haven’t made any new 
friends. © house is in an un- 
developed su division, and we don’t 
have any neighvors. I’d love to sell real 
estate again, but I don’t see how that 
would be possible. Back East, I had a 
lot of contacts in our small town and 


10 


the surrounding area. Here I know no 
one, and this big city intimidates me. 
The traffic is so terrible I’m afraid 
even to take the car on the highway. 
The idea of looking for any kind of job 
is simply too overwhelming, and be- 
sides, my mother used to help baby-sit. 
Now I have no one I trust to stay with 
the kids. 

“T feel guilty complaining, because I 
know we're lucky Ed’s got a job. I also 
realize that Ed has been making an ef- 
fort to ease the transition. He now 
comes home for dinner every night. 
Ironically, that’s what I always wished 
for, but the sad truth is, it’s come too 
late. When we’re together, we’re like a 
couple of strangers. We haven’t talked 
for so long that we now have nothing 
to say to each other. 

“It’s crazy, but I particularly resent 
the way Ed is trying to take over the 
children. I used to wish he’d be a real 
father to our kids. Now that he’s fi- 
nally doing it, however, I feel dis- 
placed. The kids are mine! I’m the one 
who’s raised them. Where was he when 
they were babies? 

“[m so mixed up. On the one hand, 
all I want in the world is to run back 
to the life ’m used to. On the other 
hand, I’m scared of the idea of raising 
two children on my own. Id feel guilty, 





© 1983 No Nonsense Fashions, | 
Made with DuPont Lyc/ 






















too, taking the kids away from Ed, 
when he’s learning to enjoy them. | 

“Kd and I used to love each ot! 
Where did that léve go?” 

Ed’s turn 
“Darlene’s very confused,” said 
thirty-six, an overweight man with| 
rious blue eyes peering through th: 
lensed glasses. “The way she’s talk 
you'd think she 
was seventy-nine 
instead of twenty- 
nine. She’s looking 
back over her life’ 
as though her best 
years lay behind 
her. With that sort 
of attitude, no 
wonder she’s hav- 
ing problems ad- 
justing to our new home town. 

“I know it wasn’t easy for my wife 
move halfway across the country, 
wasn’t easy for me, either. Still, you 
got to roll with the punches, and al! 
all, I was lucky. When my plant clos 
I was offered a chance to relocate 4 
higher salary. 

“!'m a hard worker, and I make) 
apologies for it. I only wish my fat) 
had been one, too. Dad was an al 
holic who came and went (continu 
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THIS CHRISTMAS, GIVE 
A GIFT THAIS AS Te 
EMPTY AS IT IS FULL. 


NY 429 


| THE DUNKIN’ DONUTS CRYSTAL APPLE ._ 
VITH 30 MUNCHKINS’ DONUT HOLE TREATS > 
(COMPARABLE RETAIL VALUE $6.99) 





Its our beautiful crystal glass apple with 30 delicious Munchkins donut hole treats. 

Not only will it be fun to empty, but once it is, your family and friends can find 
undreds of ways to refill it. 

Our glass apple is one gift you won't have to worry about | 
eing the wrong size or color. 

Available only at participating Dunkin Donuts shops while 
upply lasts. 


suggested Retail Price Offer not available in Canada. 


It’s worth the trip. 





Mistletoe Punch. 


Because whoever heard of doing anything under the eoaion? 
Show your good taste with Master of Mixes® Mistletoe Punch and 
you'll get your share of kisses this year. Cheers. 


1 Bottle (750 ml) MASTER OF MIXES Whiskey Sour Mixer 
2 Bottles (750 ml ea) MASTER OF MIXES Strawberry 





Fifth (750 ml) white rum 
Fifth (750 ml) Cold Duck 
tle (qt) lemon-lime soda 
rum and mixes over 
Stir. Just before 





MASTER g-MIXES. 
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continued 


as the spirit moved him. Once he was gone without expl) 
nation for three years. When he was home, he worked wit 
my mother in a cotton mill. 

“My life as a youngster consisted solely of school ar 
work. I held after-school jobs from age eleven on and was 
very serious kid. By the time I reached the tenth grade, 
had my whole life planned. I would serve in the Marin 
Corps, attend college on the G.I. Bill, and marry Ruthi 
my high school sweetheart. 

“This plan went through a few alterations. While I wi 
in Viet Nam, my engagement to Ruthie fell through. I d| 
attend college, though, and acquired a degree in accoun 
ing. By the time I met Darlene, I had a good job and wi 
on my way up. 

“If it had been up to Darlene, we’d have gotten marri¢ 
the month after we met. But I’d been badly hurt by Ruth) 
and was burned out on romance. When I found out Darler 
was going with another guy, however, I was shocked | 
discover how much I cared about her. I think now the who 
thing was a setup, but even if it was, it worked. I propose} 

“T love my wife, but we operate on different wavelength) 
During our early years of marriage, especially, all she di 
was complain about how hard I worked. The stress on ir 
of working long hours wasn’t made easier knowing that I] 
have to face a weeping martyr when I got home. At time 
I’ve stayed at the office longer than necessary just to pos 
pone the inevitable confrontation. 

“While I didn’t expect Darlene to be overjoyed at th 
prospect of relocating to Texas, I didn’t anticipate hysteri| 
When I saw how upset she was, I decided to ease the trans 
tion by spending as much time at home as possible. Now, r 
matter how much work I have piled up, at the office, I teé 
myself away to go home for dinner. I’m also spending a lot | 
time with the kids. But instead of being grateful for m 
efforts to please her, Darlene seems to resent them. 

“In bed the other night, I asked my wife if she hated m;} 
It was like uncorking a volcano. For hours, she poured ov 
such a list of stored-up grievances that I was shaken. Chit 
among her complaints, of course, was the fact that I ha 
ruined her life by forcing her to move to Dallas. What’s ¢ 
awful about Dallas? It’s a fascinating city. I’m baffled b 
this normally self-sufficient woman’s inability to adjus 
I’m also worried about our children. Toby; especially, seem 
to be increasingly disturbed, although I’m giving both hit 
and Joyanne more attention than I ever have before. 

“My family seems to do better when I don’t spend tim 
with them. Maybe I should just send Darlene and the kic 
back to North Carolina and devote my whole attention t 
earning enough money to support two residences.” 
















































The counselor’s turn 


“Darlene and Ed’s marriage had been in trouble for years) 
began the counselor, “but they managed to avoid facini 
this fact by burying themselves in outside activities. Whe! 
the move stripped them of these distractions, they wer 
forced to focus on their relationship and were shocked t 
discover that there was not much there. 

“Neither Ed nor Darlene had good role models to pré 
pare them for marriage. Darlene’s parents fought cor 
stantly while she was growing up, and Ed’s father hal 
escaped conflict by drinking. In his own marriage, Ed 
method of self-protection had been to bury himself in hi 
work, and Darlene’s had been to yell and complain. Bu 
when her scenes did not bring the hoped-for results 
Darlene also withdrew and proceeded to build a life fo 
herself apart from her husband. She was so successful thé 
Ed’s belated attempt to reinstate himself (continued 
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Maybelline presents 


Wearing make-up 
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ts not a how good you look... | 
but how long you look good. oe 
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A lovely, natural look. A simply beautiful look. 
You'll notice the difference with Long Wearing ( 
make-up by Maybelline. ‘ ; 

Maybelline’s special long-lasting formula | 
was developed to wear beautifully. It feels light “ees 
to the touch, blends easily, comes in a spectrum of 1 
naturally soft shades. One is just right for you. Weari 

Long Wearing make-up by Maybelline keeps you looking meake- -UD 


good all day. Maybelline 








ise Dore enjoy 

+ BONZ brand dog 
a snack from Purina® 
8 like they enjoy 
— » real bones. Because 
BON is hard, like a real bone. With 
a great meaty taste, too. 








Purina 
most trus xd name 
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on Purina Company, 1983 
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came more as a threat to her indiv 
uality than as an offer of partnersh 

“Ed and Darlene’s greatest ch 
lenge was to rediscover each other 
people. I encouraged them to hire 
teenage baby-sitter one night a we 
and to go out on ‘dates’ with e 
other—to do things, such as danci 
that were fun for both of them. 
addition, spending one hour a week 
meaningful conversation in the nd 
threatening atmosphere of a coung 
lor’s office did a great deal to eliming 
tensions between them. During th 
sessions we worked on ways to hand 
conflict. They were surprised when 
said that conflict can sometimes he 
people grow and keep a relationsh 
from becoming static. 

“As they began to communicate b 
ter at home, Ed and Darlene w 
amazed to see the positive effect t 
had on Toby. When tension exists i 
marriage, adults may be able to shie 
themselves by becoming immersed 
activities, but children have to act 0 
their unhappiness. Toby was forced 
resort to wordless whimpering. TH 
behavior stopped immediately why 
Ed and Darlene began working o 
their disagreements and the tension 
the house lessened. 

“When Ed and Darlene started 
think of themselves as a united coup] 
other aspects of their lives seemed 
fall into place automatically. As fa 
ilies began to move into new homes 
their subdivision, they made a point 
making joint. friendships. Anoth| 
positive development occurred wh 
Darlene finally felt confident enoty 
to go out and get a job. She place 
Joyanne in a good nursery school a 
found work not as a real estate broke 
but as an office manager, a job that 
occasion could be very stressful. A 
the first time, she was able to appre¢ 
ate the sort of pressure Ed experience 
routinely at his jobtand became mut 
more understanding when he had 
work late. 

“Ed and Darlene have been in cou 
seltng for a little over a year no 
They are two strong and very differe 
personalities who will always haj 
some areas of conflict. Today, howevé 
they are committed to their relatio 
ship and are working hard to make: 
satisfying. This past summer they se} 
the children to visit Grandma, whi 
they took a vacation in Mexico—the# 
first time away alone together sini 
their honeymoon. On their returg 
they told me that the move to Dallag 
which made them take a hard look 
their relationship, had been the re 
start of their marriage.” Er 
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Poe ze eee cre Bae es Cosette) al 
to soup up your Be a 


ew Lipton Tomato-Onion Recipe Soup Mix | Save 15¢ 


‘sa brand-new recipe soup mix to give your meals a zesty On any variety of Lipton Soup Mix. 
taste. The secret? A unique blend of oon ire siti) be 

COOH cE Ve Reed emo) use 

Tomato-Onion Recipe Soup 

ix helps you make fast and 

sy recipes like Sloppy Joes, 

hili, Sweet and Sour Chicken. 

k inside our package for these 

lait me eC Bacal este 








TO RETAILER: Thomas J. Lipton, Inc. will redeem this coupon 
at face value plus 7¢ for handling if conditions of offer have 
been complied with by you and your customer. Invoices pr 
purchase of sufficient stock to cover coupons presented fo 
redemption must be shown upon re 

reproduced, assigned or transferred 

sales tax. Cash value -1/20¢. Coupon 

presented through outside agencies, b 

of our merchandise or specifically authori 

tion. Void where prohibited, taxed or restric 

Puertc Rico. For redemption of prop: 


; a NSTI ROYs Thomas J. Lipton, Inc., PO. Box R-7000, El Paso 7 
it you He 0 ad and you Good only upon presentation to retailer on purchase of product described. 
’ 
i) onions, you ll love our new Any other use constitutes fraud. 
ipe soup mix. It makes a . For prompt redemption. 


t-tasting soup, too. 
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Dancing in the Nutcracker was Bart's first moment in the 
spotlight. But for me. . . well, that’s another story. 





lot of people can’t imagine 

why anyone would subject a 

child to tryouts for the Nut- 
cracker. Yet, every year, when dance 
companies across the country get 
ready to stage this quintessential 
Christmas ballet, parents flock to au- 
ditions with their offspring, each 
mother hoping her youngster will be 
among the chosen. 

Tryouts are a real ordeal, and no- 
where are they more competitive than 
at the famed New York City Ballet, 
which annually stages a lavish produc- 
tion at Lincoln Center. Dozens of chil- 
dren, their toilet training still within 
active memory, are lined up, made to 
perform, eyed coldly, and then told: 
“You make it; you don’t.” You see them 
coming out of the studio—this one two 
inches too tall, that one a bit plump, 
this one with a slightly funny face, all 
of them cast out for one of these sins. 

Some are weeping. Others, more 
painful to watch, proceed with dignity 
to the dressing room, amid the leap- 
ings and hootings of those who have 
made it. The latter, too, are hard to 
watch. They are too young for tact; 
their faces gleam with brute triumph. 
Here you see the beginnings of that 
complex of motivations—love, envy, 
anxiety, narcissism—that will propel 
some of them down the road into a life 
of ballet, a life of giving one’s soul and 
getting tendinitis in return. 

Tryouts are a real jungle display, 
barbarous and ugly. Except when your 
child makes it. Mine did. 

In his second year at the School of 
American Ballet, my son Bartholomew 
Acocella, aged ten, was given the role 

Fritz in the New York City Ballet’s 
Nutcracker. Fritz, I believe, is the 
choicest of the boys’ parts. The Prince 


gets fight the Mouse King, and he 

has a lovely mime solo in Act II, but 

| he has to do all this with a bland, 

| prissy novility ill befitting a young 
| boy. Face it, the Prince is a wimp. 

By contrast, Fritz—Marie’s rotten 

her—is the boy who leads 

n of soldiers into the midst 


rls’ gooey doll play, who 


Delia Peters 


snatches Marie’s nutcracker, streaks 
across the stage with it, and dashes it 
to the floor. His truculence is our only 
breather from the saccharine coziness 
of the Stahlbaums’ Christmas party. 
Fritz is a real part. And my son— 
short, fierce, and radiant—was, I con- 
fess, ideal for it. 

So much for early ego gratifications. 
Immediately the troubles began. The 
first snag—that my child considered 
himself too good to sit down at table 
with his parents—was quickly re- 
solved. Other problems, less manage- 
able, followed. 

Rivalry, for example. New York City 
Ballet’s Nutcracker traditionally has 
two casts, performing on alternate 
nights. Logically, the children’s coach 
rehearsed the main characters from 
the two casts at the same time. Thus, 
the Prince of Cast A learned to duel 
the Mouse King alongside the Prince 
of Cast B. Both Maries practiced cud- 
dling their dolls, both Fritzes re- 
hearsed the destruction of the nut- 
cracker at the same time. And when 
they did, the very air of the studio 
shimmered with malevolence. One 










































child’s baggy tights was the other's 
cret victory. One’s fumbled jeté ma 
the other’s afternoon. 

They envied not only their rolemat 
but also those with other, “better” ro 
And the Prince, my son would cc 
clude in occasional agonized mome 
was a better role than Fritz. Yes, ok 
the Prince was a dull type, a goo 
goody. But he got to be in both aa 
This was the reality that could not 
wished away. 

When not focused on others, t 
Nutcracker children were focus 
with smoldering intensity, on the 
selves. They’d pause for long periods 
front of mirrors. In the subway stati 
beneath Lincoln Center, waiting 
the IRT, they would talk to their mo 
ers in extremely loud voices about t 
details of that evening’s stage acti¢ 
lest the Nutcracker-goers on the pl 
form fail to recognize that this dece 
tively ordinary-looking child was ac 
ally Fritz. (Leaving one’s makeup 
also facilitated identification.) They 
ready considered themselves _proft 
sional dancers and adopted the barr 
shaped bags and posture characteris 
of that vocation. ~ 

This long spasm of self-infatuati 
was exacerbated by the prestige th 
the children suddenly acquired 
school by virtue of being in ‘ 
Nutcracker. This was as true for b 
as for girls. | 

Then there were the practical prq 
lems: juggling schedules, writing ap| 
ogetic notes to the child’s teache; 
trucking him to and from the theat 
And every other night for two mont 
(November for rehearsals, Decemb 
for performances) I was condemned | 
spend approximately three hours 
Lincoln Center. 

As for the life I left behind, y 
might imagine that I was out leadii 
it, or the remaining half of it, on nigh 
when the other cast was performir 
You would be mistaken. All Nutcrack 
cast members (continued on page 2 











Bartholomew Acocella as Fritz in t 
New York City Ballet’s Nutcracker. 
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Chet. OR NTA GOLD ENewe ATS INS 


THIS CHRISTMAS, 
GIVE THEM GOLD. 


PLUMP GOLDEN RAISINS MAKE THESE PRETTY, MOLDED FRUITCAKES IDEAL 
FOR HOLIDAY GIVING. WHAT A DELICIOUS WAY TO SAY, “MERRY CHRISTMAS!” 


1-1/2 CUPS BUTTER 3-1/2 CUPS FLOUR 

2 CUPS SUGAR 1/2 TEASPOON SALT 

6 EGGS, SEPARATED 2 CUPS GOLDEN RAISINS 

1/2 TEASPOON CREAM OF TARTAR | 1 CUP CHOPPED, DRIED APRICOTS 
1 CUP MILK 1/2 CUP CHOPPED CANDIED 

1 TEASPOON BRANDY EXTRACT ORANGE PEEL 

(OR 3/4 CUP MILK, 1/4 CUP BRANDY) 1 CUP COARSELY CHOPP! 

1 TEASPOON VANILLA WALNUTS 


BEAT BUTTER UNTIL LIGHT AND CREAMY. GRADUALLY ADD SL 
BEATING UNTIL SMOOTH. BEAT EGG YOLKS TOGETHER LIGHTL 
ADD. COMBINE MILK, BRANDY AND VANILLA. MIX FLOUR AN 
TOGETHER. ALTERNATELY ADD MILK MIX AND FLOUR MIX TO 
MIX. FOLD IN FRUITS AND NUTS. BEAT EGG WHITES WITH CRF 
OF TARTAR UNTIL STIFF BUT NOT DRY. FOLD WHITES INTC 
BATTER GENTLY BUT THOROUGHLY. POUR MIXTURE INTC 
TWO BUTTERED ANC 
FLOURED SIK-CU 
MOLDS. BAKE 
275° FORmmel 
HOURS OR Ul 
THEY THEED 
COOL. UNMO 
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Visions and Pyroceram fe Yegistered trademarks of Corning Glass Works. Corning, NY 14831. © Corriing Glass Works 1983 
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POINT OF VIEW... 
~ NEW VISIONS: 





-At Corning, we've always had a positive point of view about cooking. 
Now, we've got an exciting new collection of see-through cookware that reflects 
our thinking. 
Introducing Visions Top-of-Range Cookware. 
Now, for the first time, you can see how your food looks as it cooks. Without 
even lifting a lid. And that’s just for starters. There's a whole lot more that makes 
Visions cookware a breakthrough in cooking. 
Unlike metal top-of-range cookware, Visions is microwave compatible. It’s 
made of a unique, strong pyroceram® material that lets you take it directly from the 
— ; freezer to the top of your range (gas or electric) 
Be Oe 8k Olea earn ea Care Tenn ne Tne 
A ia Visions line utilizes a unique one-piece 
_1%-qt Covered | CONStruction, the handle never loosens. 
ee inde Visions Cookware is also dishwasher safe 
moiety and cleans in a snap even by hand. And 
gat Covered | because of its uncommonly good looks, 


BE mT Visions cookware makes a perfect gift, adding 
sereaigee an elegant touch to any style kitchen. 


meee em ete) 
Se But Visions cookware wasn't just 


pad a a designed to please the eye. It was created to 


——— he please the palate. Because when food came Le 


mea good, it tastes good. 


NYY 





At least, that’s our point of view. eof 


TOP-OF-RANGE COOKWARE BY 


CORNING 


















who(is?are)who 
By E.E. Cummings 


who(is?are)who 












(two faces at a dark 
window)this father and his 

child are watching snowflakes 
(falling & falling & falling) 


eyes eyes 





looking(alw 
ays)while 

earth and sky grow 
one with won 


der until(see 










the)with the 
bigger much than biggest 

(little isnow(dancing yes for)white 
| lyGoy!joy!joy) and whiteliest all 





vonderings are silence is becom 


ing each 
truebeautifully 
more-*han-thing 
(& falling &) 


EverychildfatheringOne 











wholis?are)who—Copyright © 1925, 1953: by the Trust 
ees for the E.E. Cummings Trust. From HIST WHIST AND 
OTHER POEMS FOR CHILDREN by E.E. Cummings, illus- 


trated by David Calsada, by permission of Liveright Publish 
ing Corporation 
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/ Paker’s 
j ret The complete line of non-stick bDakeware by Ekco. 





The secret Is as 


Bakers Secret 


America’s #1 Bakeware 


to Europe! 


Enter the Baker’s Secret 
“Send Us Your Baking Secret” 
contest. 
Details at your store. 






A WOMAN TODAY 


continued from page 16 


were required to be on call, at home, 
on evenings when the other cast was 
performing. Should the other Fritz, in 
answer to my child’s fervent prayers, 
fall through a manhole, my Fritz had 
to be ready, in an instant, to grab his 
tights and dash to the theater. And I 
had to be there, too, to find the clean 
pair of tights and shoes and hail the 
cab. Now, all these gripes should be 
the rhetorical setup for my concluding 
statement that it was all worth it. 
They are. It was. 

I remember one evening when I sat 
watching the ballet from a seat high in 
the fourth ring. My son is a vivid actor 
(or a ham, depending on your point of 
view). At a certain point he was doing 
one of his bits—I don’t know which, 
since he changed them every night— 
probably standing on his head or 
doing something awful to one of 
Marie’s dolls or something like that. 
Such things, carried out on the side- 
lines of the main action, would often 
draw appreciative noises from the au- 
dience in the orchestra or the first 
ring, but one did not expect them to be 
noticed from the top of the house. Yet 
here, at the back of the fourth ring, a 





















































man two rows behind me was laughi 
uproariously at Fritz’s routine of 
evening. Only with difficulty did I 
strain myself from turning around 
calling out to this fine man, “Hey, 
that kid? That’s my boy.” 
In truth, however, the experience 
far deeper than pleasure and a 
glory. For years before my son was 
the Nutcracker—and now, again, wh 
he is no longer in it—I shed tears 
schedule at a certain moment wh 
watching the ballet. Marie fk 
awakened (she thinks) from her sca 
dream. She rises from the sofa, goe 
the window and looks out. Then 
turns toward us again and rubs } 
arms, chilled with cold and with f 
In that moment, as the violin beg 
mounting and cycling, mounting a/ 
cycling on the crest of its beauti 
theme, the tree slowly begins to ri 
Bristling and trembling, it gro 
and grows—awesome, unstoppabl 
while Marie circles the room in te 
The Nutcracker is a fable abo 
growing up. The rising tree, in its 
diant amplitude, prefigures the Sugd 
plum Fairy, a girl’s vision of her id 
self, in fullness. Both are symbols 
maturity and of the hopes attenda 
thereon—a theme deserving of tear 
For me, during the two years t 
Fritz was my son, the tree and 
meaning were setondary. Or rathj 
they functioned as a comment on hi 
It is hard to describe without seemi 
foolish the emotions of a parent sitti 
in the audience as the curtain goes 
to reveal her ten-year-old son. Thei 
on stage, is a person who still has to 
left with a baby-sitter, a person who 
still learning how to blow his ‘ 





effectively, a person ‘who wears a s 
three shoe. What is he doing under t 
vast proscenium, in front of three tha 
sand people, all of whom have paid go) 
money to be there? He is dreadful 
dangerously exposed—only he ai 
Marie are there, alone on the stage. 
he falls, you can’t pick him up. If he 
tired, you can’t take him home. | 
Both children dare asleep. Marie in 
chair, Fritz on the floor at her feet. 
a moment she will rouse him, and | 
will have to stretch, rise, peek throu; 
the parlor keyhole, see the tree, jun 
for joy. He will have to become Fri 
The music quickens. You sit miser 
ble, unconfident, swamped with dre 
Now she awakens, now he. 
stretches, rises, peeks through t 
keyhole, hops and stamps with joy, al 
the ballet begins. Not only does he n 
fumble, he is spirited, absolutely | 
command. And without you. No try 
magicked by a dream, could ever ert 
so suddenly, nor could any growing 
more terrible, more beautiful, mo 
unexpected. E 
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new Squeek! 


__ (shampoo and conditioner, too!) 


25¢ 


THIS OFFER EXPIRES DECEMBER 31, 1984. 
LIMIT ONE COUPON PER PURCHASE 


STORE COUPON 
Good on any 
7,11 or 16 oz. 


Squeek! Shampoo or Conditioner. 


MR. DEALER: /f acting 


cus 
tomer the face valu 


cover coupons presented for r 

furnished on request. Void where 

ited by law. Consumer must pay - 
assigned or transferred. Cash va eM ons 
to: JERGENS, PO. BOX 1200, CLINTON, IOWA 52734. 


19100 101484 
















HOLIDAY 
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Oh-my-aching-feet remedies 


"Tis the season for rushing here, there and everywhere. To 
help you stand up to the holidays, we interviewed Charles 
J. Gudas, D.P.M., Chicago foot surgeon and sports podia- 
trist, of Dr. Scholl’s Foot Health Council. The following is 
based on our talk plus information from the council. 
At-home foot savers: Set aside time to elevate feet on 
wall at a 90° angle for 2 minutes. Massage calf muscles at 
midpoint for 20 to 30 seconds. Knead arch muscles, then 
with a wet washcloth (prechilled in the freezer), massage 
feet and legs. Soak feet in cool or lukewarm (not hot) water, 
but don’t oversoak. Stand barefoot, go up and down on 
tiptoe to strengthen arches for dress-shoe wearing; sit and 
curl and uncurl toes 25 times. 

Fast first aid: No one wants to give up fancy new shoes 
for the holidays. But get off on the right foot when you 
shop—slightly big is better than too small, and toe area 
should fit comfortably. If new shoes do cause problems, 
protect irritated areas with moleskin or doughnut-shaped Achilles stretch 





Herbert Schulz 





foam pads; tuck a cushion under balls of feet for comfy Limber up for 

high-heel wearing. Apply cocoa butter softening lotion or the holidays: ve 

dry-skin cream to bottom of feet where calluses can form. Stand erect, See clbows, lean 
facing a wall into wall. Ho 


30 seconds; 








Party Snacking Strategy with arms : 







extended, ; my = relax. Repeat 

Dealing with holiday temptations can be a real dilemma. palms ie 2 or 3 times, 
How to cope? By eee the eee choices—here'’s how. ed r slid 
bAL a little - 

[AStEanor [GORE] SCESTTE [ALONE ee 






screwdrivel 








Exercise from the 4 
Scholl's Foot Healt 
Council. Hair, Recin 
Jean-Louis David, N 
Makeup, B.J. Gillian 














2-0z. can regular 


oz. white wine 
spritzer 
-oz. light beer 70-130 
( alorie S Vary 
ae oe 


Handful of flavored = of plain 
orn popcorn 
mie of 
chestnuts 

U0 pist achios 


ae coca iru ee ane a 
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ger beer 







Model Emlen Tyding 
4 A CLICK. Leotard ani 
Oo F ; tights, Carushka. R 





dance mini, va 
Centre of New York. 


Now for the season 









Party Perm, Clairol’s new nonperm 
nent “permanent” wave kit, lets Y 
have curls on demand yet washes 

with shampoo. It involves no chen 
cal processing, works on all types/| 
hair. Two applications included. 


Color nails beautifully with the n\ 
Maybelline Winterberry Colo 
seven shades of ManiCure Nail Col 
that contain built-in base and seal 


Lustrous lips—it’s easy with M 
Factors Whipped Creme Moisturg 
Rich Lip Gloss. Combining color aj 

shine with a sunscreen and ri 
emollients, the eight soft shades ¢ 


aE, - be worn alone or layered. 
ror ’r. Catherine Cowell of tt ureau of Nutrition, N.Y.C. Dept. of Health; 
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Maybelline Brush/Blush 
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| 
Our model is wearing Fresh Peach | 
I 
| 


The natural-looking blush with the silky touch. 


Brush on the blushing softness of colors like Soft Misty Pink or Soft 
tesh Peach. Feel the silky softness glide across your cheeks. 
__. Choose Brush/Blush in an array of naturally soft shades and i 
ubtly frosted shades. EF, 

Or try the Brush/Blush II collections. Each one has two com- SS 
vlementary colors—a fresh matte for coloring and contouring anda™ * sS 
himmering frost for shaping and highlighting. Like Soft ~ 
purgundy and Petal Frost. 

Brush/Blush and Brush/Blush II. Soft blushes with 

silky touch. Naturally beautiful. 


Maybelline Brush/Blush 
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More holiday dazzle—party-pretty hairstyles for little ones, fabulous festive 
makeup touches for you to sparkle in, plus gorgeous gift ideas. 





Get that holiday glow 


It’s color, color everywhere on the beauty scene this 
season. Glorious shades to revel in for special evenings. 
Charged-up pinks, orchids, violets, mauves, fuchsia—vi- 
brant and matte or spiked with opalescence for extra shim- 
mer. The perfect backdrop to show off this splendor is a 
porcelain-pale skin. A skin-tone corrector (underbase) ap- 
plied under foundation will help you achieve it—green to 
diminish rosy undertones, and mauve to correct winter sal- 
lowness. Practice makes perfect: You can do marvelous, 





together with a brush the way top makeup pros do. But 
don’t wait until a very special occasion to try it out. Re- 
hearse beforehand to build confidence, using the same type 
of lighting you’ll be seen in. For a glamorous holiday 

ace, try this color combination, suggested by makeup art- 
ist B.J. Gillian: Cheek color should have a high intensity— 
use pink blush on cheekbone and continue on to brow and 


temp!es. For shiny jewel-tone eyes, smudge one of the new 
“powder” pencils in opalescent violet or orchid around 
lashes. Add an overlay of rose shimmer to eyelids, intensify- 
ing the look by defining the crease with a deep rose or 
violet. Try one of the more daring new colored mascaras— 
violet, orchid, electric blue. Make the most of kissable lips 
with a fuchsia or true red lipcolor. Brush it on, tissue, blot, 
and brush with a bit of blush to matte any excess shine. 
24 



































Super spruceups 
for little girls 





Pretty party dresses can 
turn little tomboys into 
little angels. And to make 
their hairdos holiday-spe- 
cial, we’ve created three 
quick takes that even a 
high-energy junior miss 
will sit still for. 

Stacey (top, left and 
right) gets a headful of 
heavenly waves, thanks 
to mini-braids worked on 
damp long straight hair. 
The fewer, fatter braids, 
the looser the waves; lots of skinny braids create ripples 
volume. When hair is dry, simply unbraid and fluff. You c: 
leave the braids in overnight or use them as a daytime haf 
style for a secret set—even dressing them up with ribbong 
Erin (bottom, left and right) gets instant pizzazz for her finf 
limp hair with a ponytail set on sponge rollers. Pull danj 
hair into ponytail and set with five or six rollers: Place sonjj 
down the center—one or two rolled backward and a 
going forward—some to either side. When hair is dry, gent 
unroll and brush. Gather sides and top of hair with 
glittery barrette or tie with a pretty satin ribbon. 

Angel (above) has a charming holiday look that’s las 
minute simple to do. Little bow ties or knots of glittel 
holiday ribbons (you can use package leftovers) do the tricif 
Tie them on all over or just on sides (as shown) to frame fag 


C.M. Offray ribbon. Above, dress from Le Monde des Enfants»»NYC. Top, left: sweatshirt fi 
Sale Knitting Co. Top right: Miss Nanette dress. Bottom left: Goody pink sponge roll 





Pretty gift ideas 


cented pleasures: 1) 

KL Eau de Toilette 
Spray Naturel, 3.3 oz., $40. 
2) Halston Fragrance Sig- 
nature, $27.50. 3) Youth 
Dew Quince Blossom Fla- 
con, $27.50, and 4) White 
Linen Frosted Shell Fla- 
con, $40; both by Estée 
Lauder. 5) Opaline Atomiz- 
er from the Sophia Winter 
Passions Collection by 
Coty, $12.50. 6) Epris 
Creme Perfume from The 
Cameo Collection by Max 
Factor, $18.50. 7) Missoni 
Chandelle Parfumée Fra- 
granced Candle, two for 
$25. 8) Le Jardin Eau de 
Toilette by Max Factor, 5.5 oz., $7. Mini-Max 1200 by Supe 
max from Gillette, ranges from 300 to 1200 watts; 3¥2x5Y 
$14.99. Tea Rose Perfumed Petals from The Perfume 
Workshop, Ltd., to tuck into a basket or bowl, luggage or li 
gerie, $13.50 a box. Far East Fantasy Manicure Collectic 
by Revlon, in a bamboo-weave chest, $40. Prices approximat 
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i THIS CHRISTMAS, 
GIVE SOMEONE YOU LOVE 
LOTS OF LOVE. | 


Everyone loves Love. Daughters. Granddaughters. Cousins. And of 
course, teenage nieces. 

Because Love's Baby Soft is a very soft, very delicate scent. 

As you can see, there are all kinds of Love to give. 

So feel free to choose as much as you want. Because you can never give 
anyone too much Love. 


Love's Baby Soit? Nothing feels as good as Love. 


Y 1765,  -nattem, inc. 
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RBRA STREISAND’ 
GGEST GAMBL 






















What Barbra wants most of all this 
holiday season is a hit’ movie, because 
for the past six years she has thrown 
everything—her time, energy, money 
and hopes—into the making of Yentl. 





AN EXCLUSIVE 
INTERVIEW 








frightened I wouldn’t survive it because’ 

my father died when he was only thirty- 

five years old, and my mother always told) 
me that hard work kills you. So it’s like. . 

She breaks off to release that familiar Funny Girl 
laugh tinged with shyness. 

“Well, I realized this experience of producing, 
directing and starring in a movie could literally 
kill me. I knew I had to be strong. I couldn’t crum- 
ble, or everything else would crumble around me. I 
couldn’t get sick, couldn’t be too tired, couldn’t be) 
too anything. And it was wonderful to feel myself 
getting stronger each day, even though fright still 
made me sick every morning.” ° 

The surprisingly soft and friendly woman who) 
disarms me this Indian-summer afternoon is— 
yes—Barbra Streisand, who is giving what will be 
only her second interview since 1977. Just back 
from London, she has yielded to my pressure on her. 
friends, family and co-workers and agreed to give 
an account of the hush-hush filming of Yentl, her 
new $22-million movie. By the sound of it; this is 
something of a new Barbra. 

“T am very embarrassed by having power,” she 
continues. “Zelda, my script-girl, would sometimes) 
say to me, ‘Gotta speak louder on the set, Barbra. 
You speak too softly.’ I mean, I would never yell. 
That’s not the way I operate. But because I was the 
producer and the director and the star, it was actu- 
ally easier. Sometimes on pictures, the crew likes 
the director and doesn’t like the star. Or they like 
the producer and not the director. But Yentl was 
unusual because there weren’t many people 
around—only one person whom the crew either 
liked or didn’t like—and that was me.” 

Barbra proved so popular that some eighty mem- 
bers of the London film (continued on page 30) 


By Cliff Jahr 
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_ BARBRA STREISAND | 


continued from page 26 


crew sent a letter to the editor of an 
English newspaper expressing their 
“collective affection” for her. “She has 
completely captivated all of us... .” 
the letter read, “. . . she appears to 
have no temperament.” 

The letter brought tears to Barbra’s 
eyes. “I was so touched,” she sighs. 
“People have this image of me as being 
difficult, tough. .. . When I arrived on 
the set that first day, this man shook 
my hand with a sweaty palm. I said, 
‘Are you nervous?’ and he said, ‘A lit- 
tle, and I said, ‘Well no one’s more 
nervous than me. We're all in this 
together, and if you make a mistake, 
it’s fine, because I'll be the one making 
most of the mistakes.” 

Not too many, let’s hope, because for 
sixteen years the forty-one-year-old 
star has been breaking down the re- 
sistance of Hollywood brass to 
make this movie. Finally, what 
used to be called “Barbra’s Folly” 
will open this month. 

Yentl tells the story of a young 
Jewish woman in a turn-of-the- 
century Polish ghetto who mas- 
querades as a man in order to 
become a rabbi. Then, to main- 
tain the disguise, she is obliged 
to wed—and bed—an ex-fiancée 
of the man she loves. (Wags have 
dubbed it Tootsie on the Roof.) In 
the short story by Nobel Prize- 
winner Isaac Bashevis Singer, on 
which Yentl is based, the main charac- 
ter is a fourteen-year-old girl. Strei- 
sand, who looks young but not that 
young, raised the age to twenty-four. 

If critics and audiences love the 
movie, it will surely certify Streisand 
as number one in the living-legend 
department. If they don’t, however, she 
may have to pay a price reminiscent of 
the bittersweet endings of her biggest 
films, Funny Girl, The Way We Were 
and A Star Is Born. 

For now, however, Barbra’s life bub- 
bles like a champagne comedy. Despite 
nearly a three-year absence from the 
public eye, she still tops the popularity 
polls, her latest records have sold bet- 
ter than ever, and her real estate, art 
collection and other holdings are esti- 

nated at well over $50 million. 

There’s also new zip in her love life. 
She has dated a succession of hand- 


some men, including actor Richard 
Gere and director George Lucas (Star 
Wars). She separated amicably last 


spring from  hairdresser-turned-film- 
producer Jon Peters (Missing, Flash- 
dance) after almost ten years. “Our 
relationship is closer than ever,” Peters 

lained. “We are the best of friends. 
We are still in business together in 
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some respects. I love her dearly and I 
think she feels the same about me.” 
Lately Barbra has been seeing Ste- 
ven Spielberg, touching off speculation 
that the director of E.T. was quietly 
giving her a hand in the editing room. 
The very idea. makes her bristle. “Do 
you know how repulsive that is to me?” 
she snaps. “I hate it. It’s like they’re 
already taking my film away from me! 
Steven and I were making separate 
movies on the same lot in London. I 
would come to his set every day. We’d 
see each other every once in a while. We 
talk about people and life and work. 
Steven’s a friend of mine . . .” She 
pauses for emphasis and repeats, “A 
friend of mine. Do you know that one 
tabloid had me breaking up his impen- 
ding marriage. That’s ludicrous! 
“George Lucas and Steven Spielberg 
always show each other their films. 
T’ve shown both of them Yentl, and I’ve 
also shown it to lots of other people. 





Spielberg showed his Raiders of the 
Lost Ark to |director] Martin Scorsese, 
so now youre going to say Scorsese 
helped edit Raiders? 

“They're my peers, you know. I do or 
I don’t agree sometimes with what 
they say, but that’s the process of film- 
making. I hate tooting my own horn, 
but when Steven saw Yentl he said, ‘I 
wish I could tell you how to fix your 
picture, but I can’t. It’s terrific.’” 
Someone also heard him say, “It’s the 
best first film since Citizen Kane.” 

“The way I work,” Barbra continues, 
“Il always want everyone around me to 
contribute. I’ve gotten in fights with 
directors before because maybe I’ve 
asked the sound man for his opinion, 
and the director will say, ‘What, are 
you crazy—asking a sound man?’ and 
I'll say, “But he’s the audience, he’s also 
a human being, he has a mind.’ I like 
to use the opinions of everybody, not 
just the the so-called top people.” 

But Barbra can’t altogether ignore 
the opinions of filmdom’s top people. 
And the first executive screenings of 
Yentl brought reactions that ranged 
from “masterpiece” to “slow.” “Yeah,” 
she agrees. “I’m sure that’s exactly 
what audience reactions will run to. It 
is long—two hours and fourteen min- 

















































utes. If I could have taken out te 
minutes, I would have. I can’t. If yo 
find it slow, don’t recommend it to you 
friends. I don’t want to cut any more o 
it, so that’s that.” 

Well, not quite. Contractually 
speaking, United Artists, the studid 
releasing Yentl, had the last word or 
its length and casting. Barbra ulti) 
mately had to concede this most cov: 
eted of powers, the final cut, as the 
only way to get $14 million of financ! 
ing. The concession, however, may 
prove only a small bump in Yentl’s 
rocky road to the screen. 

Barbra first optioned it in 1967 an 
ten years later planned only to dined 
(“I’m too old to play it myself,” she ex) 
plained.) But Hollywood investors sa 
the proposal as risky unless Barbré 
also starred and sang, and she finally 
agreed. During the last five years 
while the script has gone through 
countless writers and rewrites (Barbré 
also coauthored), the project ha 
been in and out of several stu 
dios, including Polygram Pi 
tures while Jon Peters worker 
there. However, mixing love anc 
business proved a strain on thei 
relationship. They found then 
selves “butting heads,” according 
to Peters, and the film finally 
wound up at United Artists. 

Then, in the summer of 1982 
filming in Czechoslovakia too 
longer than planned, so tha 
later scenes—shot on a boat nea 
Liverpool, England—faced _ storn 
tossed autumn seas. Costs climbed I 
percent over budget;-and though Strei 
sand put up $1 million of her owm 
money to help cover it, she had t 
surrender the film’s checkbook to th 
bonding company that had insure 
Yentl’s completion. Her enemie 
laughed, but it was much ado aboul 
nothing: Barbra still retained artisti 
control up to the final cut. 

She has dedicated Yentl to her fe 
ther—as well as to “fathers every) 
where”—giving tribute to a man shi 
never knew. In fact, it is widely sai 
that Barbra is obsessed by the memor} 
of her father, Emanuel Streisand, 
likable, scholarly high school teacha 
In June of 1943, he died of a strok 
when Barbra was only fourtee 
months old. Her mother, left virtual 
penniless, cried in bed for months b 
fore finding work as a bookkeeper. Shi 
deposited young Barbra (then ei 

h 





Barbara) and son Sheldon, aged eig. 
into the care of their grandmother 
til she remarried six years later. 
“Barbra is like her father in man 
ways,” says Barbra’s mother, Di 
Kind, seventy-four, now twice-widow 
and living quietly in a Hollywood ap 
ment given to (continued on page 3 
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With TI’s unique step-by-step teaching system, your 
hild can get a head start in school that could 


last a lifetime. 











Somewhere in every childs life, 
here’s a subject that throws him. 
ere he was once even with 
all the other kids, maybe even a 
ittle ahead, he’s now beginning 
o fall behind. 

He needs help. 

The Home Computer from 
exas Instruments can give him 

at help. TI has more educa- 
ional software cartridges than 

’ ee 


use cartridges take full advantage 
of the new technology in the 
areas of speech, color graphics, 
sound effects, and music. In fact, 
it’s the only home computer that 
offers you every one of these 


features. And that makes the TI 
eee 






any other computer in the world. 
Designed in conjunction with 
eading educators, these easy-to- 
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Home Computer a very unique, 
educational system. 


It’s a friendly teacher. It 


responds to your child’s learning 


level on a one-to-one basis. It 

lets him learn at his own pace. 

It encourages him. Rewards him. 
Puts the fun back in learning. 
And turns the entire process into 
a positive experience, challenging 
your child to explore and reach 
out for more. 

The Home Computer from 
Texas Instruments. It can give 
your child a head start in school 
that could last a lifetime. 





If you have any questions about 
the TI Home Computer, before 
or after you buy it, please call 
Texas Instruments toll-free at 


1-800-TI-CARES. 


TEXAS 4% 
INSTRUMENTS 


Creating useful products 
and services for you. 
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continued from page 30 





her by her daughter. “She, too, is al- 
ways striving for knowledge.” 

How would he have felt about Bar- 
bra’ success? “I hate to think,” says 
Mrs. Kind, breaking into that blush- 
ing laugh like her daughter's in Funny 
Girl. “Of course he would idolize her, 
but he would have been as alarmed by 
her going into show business as I was. 

“You know,” she continues, “my 
daughters singing comes from my 
side, I] think, because I have a nice 
voice, and my father was a cantor. I 
had noble intentions of becoming a 
diva in the Metropolitan Opera, but 
that was only dreaming. 

“Barbra has my blue eyes,” she adds 
slyly, “but she has her father’s nose. 
She got that nose—well, that’s what 
grew on her face, and it’s very pretty 
sometimes, really adorable.” 

“My mother,” sighs Barbra 
good-naturedly. “I can’t keep her 
mouth shut. I keep saying, ‘Mom, 
stop talking about me. She 
doesn’t listen, but that’s okay.” 

As Yentl’s opening day nears, 
tension builds as insiders wonder 
if the unusual story and ethnic 
setting will translate to ticket 
buyers as “arty,” much like War- 
ren Beatty’s Reds, which was dis- 
tinguished but a box-office flop. 
There’s also the movie version of 
Fiddler on the Roof, another so- 
called “Jewish musical,’ which barely 
broke even at the box office. 

Despite these concerns, Streisand’s 
unstoppable drive to make her movie 
was fueled by a midlife rediscovery of 
her Jewish roots—or so everyone keeps 
saying. They point to her recent Jewish 
philanthropies, her study of Hebrew, and 
her attendance of a Bible study class. 

“I was doing research for my film,” 
explains Barbra simply. “Studying the 
Talmud is a fascinating, enriching ex- 
perience, and, of course, I came out of 
it being proud I was a Jew, but I don’t 
go to synagogue regularly. Calling me 
a born-again Jew is ridiculous.” 

Ironically, despite all the religious 
homework and good intentions, Yentl 
might still offend some conservative 
Jews, who will see it as playing fast 
and loose with their heritage. An 
Irthodox rabbi, a onetime advisor on 
the picture, asked to have his credit 
reinoved. According to an insider, “He 
just begged Barbra to take out of the 
script a lot of things that he felt were 
unauthentic and obsessed with sex. 
There was one scene at a mikvuah, a 
Jewish bathing ritual for women, that 
had rabbinical students peering at 
them through cracks in the wall.” 
(Barbra did cut the scene.) 
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Another scene (which remains) has 
Streisand, disguised as a man, kissing 
her naive bride on the honeymoon 
night, then doing some fast talking to 
delay consummation. Later on, she re- 
veals to the man she loves her true 
gender by opening her shirt to expose 
a woman’s breasts, though only Strei- 
sand’s back is shown. Such cruel de- 
ception and wildness could never have 
happened, the rabbi insists. 

“Tm sure Yentl won’t have the Jew- 
ish communitys complete approval,” 
Barbra notes matter-of-factly, then 
shrugs and smiles. “Jews like to com- 
plain, you know, like to have opinions. 
I'm sure they’ll disagree. But when the 
press says [m disguising myself as a 
man in drag, that’s mean of them, be- 
cause the movie’s not about whether I 
can look like a boy or how good the 
makeup is. What I was trying to do is 
explore the male and female within all 
of us, the androgeny of the mind and 





the soul. Calling it drag—that hurts. 
I'm anticipating press reaction so 
much that I'd almost like to just lock 
the film up and show it only to friends. 
“T’ve been burned many, many times 
by the press, and I don’t want the film 
to be tarnished before it even comes 
out. I was deeply hurt by an article 
about A Star Is Born written by Frank 
Pierson [its director], from a purely 
subjective point of view. His article 
came out just before Star opened and a 
lot of the reviews even quoted it! | Note: 
Although A Star Is Born was slammed 
by critics, it made everyone a fortune. |] 
“This American habit of destroying 
our heroes after we’ve built them up,” 
she says, beginning to seethe, “it sick- 
ens me. I don’t know why it’s done. Oh, 
I know it’s fascinating to learn what’s 
behind the personality, but why are we 
not trying to elevate the consciousness 
of people and the nature of life? Why is 
everybody trying to destroy every- 
thing, to put everything down?” 
Surprisingly, Barbra doesn’t seem to 
realize she may be America’s biggest 
star, and that people are eager to cut 
through the myths that have grown 
like weeds around her. 
“What myths?” she pleads in a rea- 
sonable tone. “I have not done a 

















































movie—a real movie—in several year 
I worked in All Night Long for a fe 
weeks because I was so tired of writit 
Yentl that I had to get off my rear ar 
get away from the table and act. 

“What matters to me is the work, ar 
I don’t know why people have to kne 
all about me personally in order to li 
my work—work that I care about pa 
sionately. I don’t sit home and thi 
‘Gee, I'm a big star.’ As a matter of fac 
stardom makes me very uncomfortab 
For example, I’ve just had a meeting 
which I took some mentions of my na 
off the ads. Why? Because being 
woman, I’m going to get flak for doir 
all those things—producing, directir 
and so on—whereas when a man do 
all those things, they just find him ‘a 
complished.’ Look at Lucas or Spielber 
They run their names four times; I thir 
its embarrassing. What bothers me 
that when a woman does something lil 
this she becomes threatening.” 

With so much at stake, whl 
would she do if Yentl faile 
Would she come back fast with 
screwball comedy? 

“Oh no, I would never do th 
again. I wasted a lot of tiny 
making pictures for the wro 
reasons. I could never make Ti) 
Main Event again. I made Ye 
because it has meaning for 
and because ,J wanted to be 
sponsible for myself and 
work. And from now on, I wa 
to make films about relatio 
ships and personal growth, movi 
where audiences come out inspired 
change. Whether ‘or not people lik 
Yentl, it is a movie to be reckoné 
with. I didn’t realize that until I saw 
in London. It was such a personal y 
sion that I’d begun to lose objectivit 
and I started to think, ‘Oh, Go 
maybe I made this awful thing.’ 

“Then a few distinguished peop 
started reassuring me and I wim 
dumbfounded. Part of me, in fad 
didn’t even like all this good word-of| 
mouth from them. I thought, ‘Oh, u 
God, this makes-me think of Woo 
Allen’s Zelig.’ You know how brilli 
Zelig is . . . brilliant the first ha 
hour, then you start looking at you 
watch .. . itS a picture you acu 
from afar and can’t get involved wit 
Yentl is just the opposite, and még 
even be criticized for being emotiona 
George Lucas said it made him cri; 
and he never cries at films.” \ 

Barbra gazes off reflectively. Mayk 
one can still see in her face the litt 
girl from Brooklyn. “Oh, sure, I mal 
mistakes,” she sighs, “but after a 
teen years I did pull it off, and I d 
the best I could. This picture hg 
changed my life. It has been my ult 
mate growing-up test.” En 
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with a purchase of your favorite soft drink 
in recyclable aluminum cans. 


Pick up a six-pack of your 
favorite soft drink in quick chill- 
ing, lightweight, recyclable 

aluminum cans. You'll get the 
great taste of your favorite 
soft drink, and you'll be 
able to get your favor- 
ite NFL Team shirt ata 
very special price. 
ry This officially 
= licensed, white cotton/ 
polyester knit 
x  shirthas your favorite 
| . NFL Team logo embroi- 
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dered in two colors. It 
sells at retail stores for 
up to $15.95. But with 
this super offer, you'll 
want to get one for every 
member of your family. 


Watch “Fantastic Finishes” 
sponsored by Alcoa during . 
NFL games on NBC TV. 


GHALCOA 


Ow Make checks and money orders payable to: Alcoa/NFL Team Shirt Offer. Mail to: 
H to order your 5 Alcoa/NFL Team Shirt Offer, Dept. F1, P.O. Box 3522, Libertyville, Illinois 60198. 
NEL Team shirt. 
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3uy a six-pack or a twelve-pack of your 














avorite soft drink in recyclable aluminum Name 

sans. Send us the cash register receipt 

vith your soft drink purchase circled, 

ilong with a check or money order (no 

tashorstamps) g&= a= = Address 

or $9.95 for “= — — 

2ach shirt. Allow oa 

Jelivery. Offer City State Zip 
2xpires March 





31, 1984. 


*Indicate team by writing in number that appears with helmet. 
Quantityof/shirts 2s 83'S9'95—S] ee 


Void where prohibited, regulated or taxed. Offer good only in U.S.A. Illinois residents must add 6% sales tax 
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yp @ Sensational presents with panache! From Herbed 
G ift S Vodka, fragrant with rosemary and coriander, to 
Apricot Chutney, rich with dates and ginger, to 

f rf o ms t h et} tangy Cumberland Sauce, with Port wine and mus- 


wPre tard, our specialities for holiday giving are divinely 
Kitchen 


delicious, eminently do-able, utterly unexpected. 
From the book SEASONAL GIFTS FROM THE KITCHEN by Emily Crumpacker. {a 






For recipes for these and more, see page 130. 









Published by William Morrow & Co. Inc. Copyright © 1983 by Smallwood & Stewart. 
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Abby’s Butter Toffee 
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HEALTHY HOLIDAY 
GOURMET GOODIES 


Wouldn't it be wonderful to indulge in 
good food—and lots of it—over the 
holidays but not suffer pangs of regret 
for the unnecessary calories, cholester- 
ol and salt you’ve consumed? Well, you 
can enjoy such gourmet fare as rata- 
touille, creamy asparagus soup, sal- 
mon mousse, raspberry pudding and 
angel food cake... without a bit of 
remorse. Recipes for these dishes— 
and many more—are included in the 
American Heart Association’s Culi- 
nary Hearts Kitchen course. 

Instead of telling you what you 
shouldn’t eat, this course helps you 
enjoy all the things you can eat as part 
of a healthy, balanced diet. The classes 
also provide instruction in basic 
kitchen techniques (such as deboning 
chicken) and nutrition. 

To sign up for the Culinary Hearts 
Kitchen course, call your local Amer- 
ican Heart Association office. If the 
‘ourse is not available in your area, 
you can help start one. Service clubs, 
nu‘ritionists, home economics groups, 
etc., can write to the New York Heart 
Association, 205 East 42nd Street, 
New York, NY 10017, for the Culinary 
Hearts Kitchen Instructor’s Package, 
$95 (including shipping and handling). 
The package includes the teacher's 
manual, hundreds of slides, recipes 
and information pamphlets. 
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THE COMMON COLD’S 
UNCOMMON TRUTHS 


All of us are guilty—we warn our chil- 
dren not to go out in the cold unless 
they’re bundled up, we worry about 
kissing people who have colds or shar- 
ing a drinking glass with them, we try 
not to get caught in the rain or step in 
puddles when it’s chilly outside. We 
think we're taking precautions against 
colds. We’re wrong. 

Recent findings by researchers at the 
University of Virginia Medical School 
indicate that most colds are not trans- 
mitted by saliva or airborne germs. The 
viruses responsible for colds (rhino- 
viruses, which live in our noses) can 
survive on surfaces such as doorknobs, 
faucets, telephones, etc., for up to three 
days. Once the virus is on your hand, it 
enters your body through either your 
nose or your eyes (the tear ducts drain 
into the nose)—not through your 
mouth! The reason most colds occur in 
cold weather is simply that people 
are together indoors, so the virus is 
much easier to transmit. 

To prevent colds (which doctors call 
“upper respiratory infections”), wash 
your hands frequently, keep your 
hands away from your eyes and nose, 
and clean surfaces (including tele- 
phone receivers) with a disinfectant. 


MILK: GOOD OR 
BAD FOR ULCERS? 


The bland, cream-soup diet of the ul- 
cer patient has been out of favor for a 
while, partly because milk and milk 
products were found to stimulate stom- 
ach-acid secretion. Now, however, find- 
ings by researchers at the University 
of Texas Medical School in Houston 
may bring milk back as therapy. 

Physiologists Drs. Lenard Lichten- 
berger and Elizabeth Dial have found 
one substance in the fat of whole milk 
that actually protects the stomach 
against acid. They are now working 
toward extracting this substance so it 
can be added to a regular diet. 


By Beth Weinhou 
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FREEZING FINGERS 
AND TINGLY TOES 


Cold fingers and toes are an inevitab 
condition of winter, but some people- 
those with Raynaud’s disease—are e} 
tra-sensitive to cold weather. 

Raynaud’s disease is a circulator 
disorder in which the small arterie 
supplying blood to the extremiti¢ 
(usually the fingers and toes, and occ: 
sionally the nose, ears and chin) b 
come sensitive to the cold and su¢ 
denly contract, reducing the flow 



































blood. The hands or feet first tu 
white, then a dusky blue. As they r 
cover they turn a bright red, and ca 
feel tingly or painful. The conditio 
most often occurs.ih young women. 

Most people with Raynaud’s learn 
live with it and to take precautio 
such as avoiding cold, stress (whi 
can also bring on symptoms), a 
smoking (which can further impa 
circulation). Severe cases may requi 
drugs or surgery. Recently, howeve 
the Archives of Dermatology reporte 
that simple biofeedback exercises aj 
pear to help Raynaud’ sufferers. 


THE “HOLIDAY 
HEART” SYNDROME 


The effects of alcohol are no myste 
to most of us. We know how we fe 
after one drink, after two. But aroun 
holiday time, special problems ca) 
arise because the seemingly endles 
round of parties can have us drinkin 
more than we’re accustomed to. 
Doctors have a special name for on 
side effect of this extra alcohol cor 
sumption: the “holiday heart” syn 
drome (it’s also seen more on week 
ends). According to the Journal of th 
American College of Cardiology, thi 
occurs when a person feels his hear 
beating rapidly, arrhythmically 0 
flutteringly after drinking. While th 
“holiday heart” syndrome does ng 
necessarily indicate heart disease, it 
important that any heart irreg 
ularities be checked by a physician. | 








LADIES' HOME JOURNAL » DECEMBER 4 


Now save 50‘on the children’s 
TIE RO eee Meme TOR esis 


Your child can't tell you which vitamin is best. 4 simple rules for selecting your child's vitamin. 
But your doctor can. When your child was a baby, 1. Always get your doctor's advice. 

your doctor probably recommended Poly-Vi-Sol® or 2. Keep your child on vitamin drops until age 2, 

Poly-Vi-Flor® drops. Now that your child is older, ask _or until otherwise advised by your doctor. 





again... your doctor will probably recommend 3. Ask your doctor about a fluoride-containing 
Poly-Vi-Sol Chewables (or Poly-Vi-Flor Chewables if vitamin* (available by prescription only}, which 
fluoride supplementation is recommended). many children should receive to help prevent 
Doctors trust Poly-Vi-Sol. tooth decay. 

Doctors recommend Poly-Vi-Sol because they 4. Ifa non-prescription chewable is best for your 
trust the pharmaceutical quality that goes into every __ child, clip the coupon below to save 50° on Poly-Vi-Sol 
Vi-Sol™ vitamin. Doctors know that the makers of Chewables—the children’s vitamin doctors 
Poly-Vi-Sol are leaders in pediatric nutrition. That's recommend most. 
why Poly-Vi-Sol is the children’s vitamin doctors 
recommend most. *Poly-Vi-Flor multivitamin and fluoride supplement 

vi sol 


ms mmm Clip today and save! a= aoa eee cs ee ee es es ee | 


ce Save 50°on | 
Wi-Sel Chewables: 
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CHRIS S DANCE 
continued 


“Got your dancing shoes?” 

“Pm not sure I can make it,” Lynn 
replied. 

“Not make it?” Kaminsky’ gray 
brows furrowed with disappointment. 

“Yes, I. . .” She floundered for an 
excuse, but Kaminsky said, “The 
Christmas dance is an important 
company event. Besides, accounts 
payable always goes in toto.” His face 
assumed its head-of-the-department 
gravity. “Please, think about it.” 

Lynn did think about it as she 
waited with Bea at the coffee wagon. 
Bea said, “The dance is sort of a 
command performance. Not that I 
look forward to it.” 

“Don’t you dance?” Lynn asked. 

“Not much.” Bea flipped her index 
finger from herself to Lynn and back. 
“We matrons are the wall decorations. 
Of course, there’s always Kaminsky. 
He’s a great dancer. He and his late 
wife were regulars at Arthur Murray. 


Besides—” she whispered “—some 
married exec is bound to ask you out 
for a post-dance-drink-and .. .” Her 


eyes skittered away from Lynn’. 

Was that how Bea had first met the 
very much married Charles New- 
sham with whom she lunched every 
day? Their affair was an open secret. 

Slipping back behind her desk, 
Lynn pictured herself at the dance, a 
stranger among strangers—music 
blasting, laughter and _ greetings 
bouncing around her. It would be like 
being an adolescent all over again! 
Forget it. She’d sit this one out. 

She felt better for having made the 
decision and settled down to work. 

Lynn thought occasionally of leav- 
ing Excell, but the indignities of reen- 
tering the job market after a thirteen- 
year hiatus were still fresh in her 
mind. Once she had a year of book- 
keeping under her belt, she would be 
able to face the inevitable question, 
“What have you been doing lately?” 

Shortly before lunch, Bea un- 
packed a tabletop tree and trimmed 
it silently. A memory rose in Lynn 
like a wave. As it broke over her, she 
saw herself and Billy waiting beside 
their untrimmed tree. “We can’t trim 
it without Dad,” Billy had insisted. 
When Dan finally called, saying his 

lane was held up, Billy was dozing 
on the sofa. Dan had been on a lot of 
business trips that fall. And on 
Christmas when he said to her, “I 
want a divorce .. .” Lynn realized 
how very naive she’d been. 

Unable to concentrate, Lynn de- 
cided on an early lunch at Swenson’s 
department store. She wanted to pick 


up some jeans for Billy. Already he’d 
outgrown September's wardrobe. 

The ceiling of Swenson’s was 
festooned with golden ropes on 
which papier-maché angels 
hung like heavenly acrobats. 

Lynn bought a dressy purse 

for her mother, thinking, 

“Billy and I could fly down to 

see her if Dan decides not to 

take him.” A visitation agreement 
had not changed Dan’s last-minute 
nature. 

Facing the elevator on three was a 
soigné mannequin in a midnight- 
blue silk dress with pale, cream 
flowers. For a moment, Lynn enter- 
tained a picture of herself dancing 
with Dan, the skirt swirling grace- 
fully. She’d met him at her senior 
college dance. “I always claim the 
best dancer in the room,” he had 
said, with characteristic confidence. 
Later, they celebrated anniversaries 
dancing at the Rainbow Room. 

Seeing that her lunch hour was al- 
most up, Lynn rushed to the boys’ de- 
partment and chose a pair of jeans. As 
she put away her plastic card, an at- 
tractive blond woman behind her said 
cheerfully, “Hi!” Lynn couldn’t place 
her and returned a lame smile. On 
the way back to work, she remem- 
bered that once a month this straight- 
haired blond brought a sheaf of bills 
into the accounting office. 

“How about flying to Fort Lauder- 
dale for Christmas?” she asked Billy 
that night. “Splash in the surf. Make 
Grandma happy—” 

Billy’s face clouded. “Dad called this 
afternoon. He asked me to go skiing.” 
“T see,” she said in a light voice. 

“Why don’t you go see Granny, 
anyway?” Billy said. 

“T just might .. .” Ocean, sand, her 
mother’s sympathetic face flashed 
like a cheery Kodachrome before her. 
But later that night, her mother, 
speaking hurriedly over the long-dis- 
tance line, said, “Oh, dear, ’'m flying 
to London with two girl friends...a 
special Christmas package .. .” 

“Lovely,” Lynn said. But she felt 
thrust from her last foothold. 

She slept poorly that night. The 
next day a voice inside her chided, 
“Stop quivering! You’re a big girl 
now.” Handing Kaminsky some bills, 
she said, “I—uh—expect to make the 
office party after all,” and wondered 
if the blue silk was still at Swensen’s. 

The night before the dance Lynn 
broke a nail and somehow plucked 
one eyebrow thinner than the other. 
Bea’s description of her as a matron 
stung. Did it really fit? At thirty- 
seven, she had a good figure, and her 
face was still smooth. She felt better 





when she tried on the silk dress. 

Accounts payable walked to the ho- 
tel in a group. “Don’t be nervous,” 
Kaminsky said gently, startling Lynn 
with his perception. “I'll save the first 
dance for you.” She was touched, but 
when they entered the banquet hall, 
two men warmly pumped Kaminskys 
hand and led him away. 

Standing beside Lynn, Bea sur- 
veyed the room; then her eyes settled 
on Newsham, who was already on the 
dance floor. The mpsic bounced and 
blared, and the noise grew louder. 
Lynn finally said, “Why don’t we go 
over to the bar?” On the way, News- 
ham stopped Bea with a formal “Care 
to dance?” and Lynn was left adrift. 

She nursed a’® drink, looking 
around with studied casualness, one 
foot tapping time with the music. 
Kaminsky whirled by—peppy, grace- 
ful, a changed man. She looked at 
her watch. God, only half an hour 
had passed! She felt so alone, then 
angry. Had fifteen years of marriage 
ended like this—with her alone and 
lost at a company dance? 

She felt a clutch of panic and, glass 
in hand, started toward the ladies’ 
room. Halfway there, a couple made 
a fast turn on the dance floor and 
careened into her, knocking the glass 
from her hand. She stared in speech- 
less shock as white wine spread down 
the front of her silk dress. 

The couple came to a dismayed) 
halt. The man murmured helpless 
apologies, but the woman grabbed 
the handkerchief from her partner’ 
jacket pocket and started mopping 
the stain. “Let’s go to the ladies’ room 
and put some water on it,” she said. 
It was the blond woman Lynn had 
met in Swenson’. 

“Tt’s such a beautiful dress,” the 
woman said in the ladies’ lounge, 
carefully dabbing the (continued) 
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CHRISTMAS DANCE 
continued 





silk w ith water. 

“T think Pll just go home,” 
said. “It’s bound to stain.” 

“No one’s going to notice. The fun 
is just starting.” 

Sis at?” 

The woman smiled. “Your dress is 
drying beautifully. ’'m Janet Hardy. 
We met in Swenson’s, remember? I 
have twins. I live in Swenson’s.” She 
hooked an arm through Lynn’. 
“C’mon, Ill introduce you.” 

She herded Lynn to a table of ani- 
mated partygoers and a round of 
handshakes. “And this is my friend 
Marge from the sales department. 
Lynn’s in accounts payable!” 

“Accounting!” Marge made a face. 
“The Isle of the Dead.” Before Lynn 
could answer, Kaminsky came up be- 
hind her, saying, “My dance.” 

He swung Lynn into “New York, 
New York” with astonishing verve. 
She still couldn’t believe that this 
elegant dancer was sad Kaminsky. 

The band: played a Latin rhythm, 
then Kaminsky took her to meet the 
president of Excell Foods. Jay 
Robertson welcomed her and intro- 
duced the two vice-presidents flank- 
ing him. The one named Alan Lewis 
said, “Kaminsky, you've been monop- 
olizing the best dancer in the room.” 
He led Lynn to the dance floor. 

Alan Lewis was Dan’s age, with the 
same lean body and sandy hair, but his 
eyes were friendly and alive. “You're a 
perfect partner,” he said, holding on to 
her hand even when the music stopped. 

“Thank you—my husband and I 
used to go dancing how and then.” 

“Used to? So your husband is in 
the past tense?” Lynn felt his eyes 
appraise her and thought: Here we 
go again—it’s divorcée-seducing 
time. But instead, he asked pleas- 
antly how she’d liked Excell. 

After the next set, the band 
launched into the theme from Flash- 
dance and the dance floor seemed to 
heave with bodies. They danced ener- 
getically until the floor became so 
crowded that they couldn’t move. 

Afterward, he led her off the dance 
floor, still holding her hand. People 
kept stopping to greet Alan, and he 
kept introducing her. She couldn't re- 
member a single name but felt pleas- 
antly included. He was, he told her, in 
charge of product development. “We’re 
working on a new pancake batter.” 

“I make delicious pancakes,” she 
said. “From scratch.” 

“Invite me for a breakfast.” 

“You might steal my formula.” 

He laughed and said, “Lynn, 


Lynn 


Mr. Robertson is watching us.” 

“Ts he?” She asked. 

“Maybe he’s noticed that I’m 
hogging your attention.” 

Their eyes locked. She felt 
awkward, became flustered, 
and reached for conversation. 
“Dancing is becoming popular 
again. Are you into it?” 

“Not really. My wife never 
cared for dancing.” 

His wife. Her spirit plunged so 
that she seemed to hear herself hit 
the ground with a thud. Limply, she 
said, “Too bad,” and put her glass 
down. She was looking for an exit line 
when a drum rolled and the band 
struck up the theme from Rocky. Jay 
Robertson made a speech thanking 
the employees and told a joke. 

“Ouch—he needs a new writer,” 
Alan said, moving closer to Lynn. 
She could feel his breath against her 
cheek. Then he asked, “How about 
going out for a drink later? I know a 
nice little place—” 

Here it was—B.B.’s_ prediction. 
Some married exec is bound to ask 
you for a post-dance-drink-and . . . 
She stood up. “I’ve made plans.” 

“How about lunch tomorrow?” 

They don’t give up, she thought, 
making an effort to cool her rising 
anger. One didn’t tell off a V.P. “Sorry, 
I have a date.” Her tone was icy, and 
he looked shot down. 

Waiters were filing in, covering the 
festive-looking buffet table with plat- 
ters. Lynn suddenly caught sight of 
Bea standing stiff against a wall, her 
eyes roving, searching for Newsham. 
Lynn’s heart went out to her, even as 
she thought: You opted for that 
limbo, Bea, but it’s not my style. 

All the chairs at Janet’s table ap- 
peared to be reserved. Disappointed, 
Lynn kept on walking toward the 
exit. But then she heard her name 
being called. When she turned, she 
saw Janet pointing to a tilted chair 
and a plateful of food. 

Janet put Lynn between Marge and 
herself. “Now, aren’t you glad you 
didn’t run home?” she asked, with a 
knowing look. And Marge said, “For a 
while there we thought you weren’t com- 
ing back to our table.” She, too, looked 
arch. “What handsome V.P. paid super- 
attention to what new beauty from ac- 
counting? How’d you make out?” 

“T don’t make out with married 
men. I’m funny that way.” 

“Married!” Marge and Janet said 
almost in unison. “Alan Lewis? Two 
years ago he went through a nasty 
divorce. He’s the eligible guy here.” 

Well, I sure get an ’ in character 
Judgment today, Lynn thought. Discon- 
solately, she picked at her supper. 


huge, white table at the front of th 
room, and people applauded. Stand 
ing in line, Lynn searched the room| 
for Alan Lewis. She felt like such a 
idiot. If she could just explain. Sh hd 
prepared a speech as the waiter 
spooned cherries over her ice cream. 
Walking back, she spotted Alan) 
sitting at a near-empty table, talking 
to someone. She stopped beside him, 
“May I talk to you for a moment?” 
The man beside him left discreetly, 
Alan looked at her ‘with a stony face. 
“T want to apologize,” she said. 
“It’s not important.” He was cool. 
“But it is. I made a mistake.” She 
was botching it. “I mean—I thought 
you were married.” 
“Your ice cream is mele’ he: 
said, looking at her plate. 
“Right.” She rose quickly and 
made her way back. Well, she’d tried. 
At Janet’s table she tuned in to ai 
round of naming “your most 
crummy” Christmas present. She 
found herself having a good time. 
“Such hilarity,” Kaminsky re- 
marked, joining them. “May I tear| 
you away? I’ve requested a tango.” 
Lynn took his arm, and the band 
struck up. People laughed and cheered 
when Kaminsky dipped Lynn. | 
As the number ended, Lynn saw 
Alan tapping Kaminsky’s shoulder. 
“You're monopolizing my friend 
again,” he said, taking her hand. 
They glided into a fox-trot. Alan 
said, “I decided I’m glad you don’t go 
out with married men. It cuts down 
on the competition. About that drink 
later, shall we make it coffee, now? 
Beyond his head, she saw Janet 
wink, and Marge make a triumphant 
“OQ” with her index finger and thumb. 
As she nodded her answer she al- 
lowed herself to feel the stirring of 
hope—like wings fluttering. End 
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FLIRTATIONS: 


problem nobody talks abou 


When the clan gathers for the holidays, who will be kissing whom under th 
mistletoe? Sometimes—often?—in-laws and other not-so-distant relatives can be 
little more come-hither than they should be. . . . 


to the big, warm family 
Christmas—except Wendy. 
The problem was her sister-in-law, 
Trisha, who had been married to 
her younger brother, Phil, for al- 
most a year. During that time, 
Trisha had never missed an oppor- 
tunity to flirt—shamelessly, in 
Wendy’s opinion—with Wendy’s 
husband, Dave. Wendy saw no rea- 
son why Christmas would be any 
different. There would be the 
meaningful smiles, the sultriness 
that crept into Trisha’s voice when- 
ever a male entered the conversa- 
tion, the sensual toss of the glossy 
mane of copper-colored hair. To 
make matters even worse, Trisha 
had never been so overtly flir- 
tatious that Wendy could accuse 
her of anything specific without 
sounding like a jealous shrew. 
But then, on Christmas Eve at 
Wendy’s parents’ house, Trisha did 
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E veryone was looking forward 


something that infuriated Wendy. 
The younger woman sidled over to 
the sofa where Dave was chatting 
with Wendy’s father and asked the 
men to open a jar of mixed nuts 
that was “just too stubborn for 
words.” After that, instead of plac- 
ing the nuts in bowls around the 
room, as her mother-in-law had 
asked her to do, Trisha charmed 
her father-in-law into taking care 
of the job while she settled herself 
on the sofa alongside Dave. Her 
smile was smoldering enough to 
start a brushfire as she regaled him 
with her latest experience at her 
workout, complete with demon- 
strations of some of the exercises. 
“That did it,” Wendy says, still 
with some indignation. “She was 
wearing a low-cut red dress, and 
there she was, wiggling all over the 
place. As soon as Dave and I got 
home that night, I blew a fuse. I told 
him if he didn’t put a stop to Trisha’s 


By Yvonne Dunleavy; 


behavior that I would, although 
had no idea how Id go about it. Bu 
Dave said I was overreacting, tha 
Trisha was just trying to fit into t 
family and that there was no h. 
intended and none done.” Not s 
prisingly, Dave’s reaction only a 
gered Wendy more, and she wan 
to know why, if Trisha really wan 
to fit in, she didn’t act like a siblin} 
instead of a seductive little siren. 

“Family flirtation is a hush-husl 
subject, but it is quite a genera 
phenomenon,” says Dr. ce 
Rudolph of the Colonial Commun 
ty Mental Health Center, Williams 
burg, Virginia. 

“Tt does happen a great deal mor 
than most people are willing to a 
knowledge,” agrees Dr. John Rad 
M.D., professor of psychiatry at th 
College of Medicine, University ¢ 
Arizona, Phoenix. | 

After all, family members usd 
ally see a great deal of (continue 


LADIES’ HOME JOURNAL » DECEMBER 198 





ad 


Important Medical News 


THE LONGEST 
Cmts 
ACTION EVER 


















NS Se 





tt 7 


=. Rone 
— 





a 
co 
a 
=> 


“= rh, 2-Hour relics 
mej el fe) aa 


wa 


Breaks vas etre fy aa) Caan % 
Rey ont al 3; 


Most ordinary liquid cough medicines last only 
4 to 6 hours. But new Extend 12 breaks that old time 
barrier with cough relief that lasts up fo12 hours! 

Just one dose controls your cough all day while 
you work—or all night while you sleep. And you 
get all this extra relief without any narcotics or 


N Pee eee «=©6 lCohol. Used as directed, Extend 12 is safe for 





of cough ‘the whole family. 
due to minor throat 
 & Seis neaaaneana ; 


z CARTON SALED IF SEAL | a More cough relief for your money! Dose for dose 
et Mobucdbs ae : : an ere 

nn ; the 2-0z size gives you as much or more cough relief A-H-OBINS 
than the 4-oz size of most ordinary cough medicines. Consumer Products Division 


Family size also available. © 1983 


FLIRTATIONS 


other and 
may sometimes 
visit each other’s homes for 
days or even weeks at a time. Some 
families share vacation homes, and al- 
most all celebrate holidays together— 
moments when everyone is dressed up, 
in a party mood and when food and 
drink are plentiful. In other words, 
human nature being what it is, at least 
some sexual chemistry between, say, a 
handsome gray-at-the-temples father- 
in-law and his son’s lovely young bride, 
or a beautiful single woman and her 
dashing brother-in-law, is almost inev- 
itable. But whether or not flirtatious 
behavior between such people is harm- 
less, as Dave claimed when his wife got 
upset about Trisha, is open to debate. 

“Anything that triggers anxiety will 
have some harmful impact,” according 
to Dr. Rudolph. 

Dr. Racy concurs, and adds, “To say 
nothing is meant by such behavior is 
absurd. We are exquisitely communi- 
cative creatures.” 

Indeed, flirting is a language with- 
out words, a way of communicating 
many varied and sensitive messages. 
But while flirting with a potential 
mate usually has a simple sexual con- 
notation, flirting within a family most 
often has far more subtle, complex 
meanings—anything from deep caring 
to hostility. Also, the behavior can be 
variously motivated by competition, 
manipulation, a craving for attention, 
immaturity, insecurity, a need for ego- 
gratification or a combination of these, 
says Dr. Racy. 

“It’s not unusual to see a man com- 
peting with his son for the attention of 
the son’s new young wife, to prove his 
masculinity and to reassure himself 
that he is still attractive to women,” 
Racy points out. “He may insist he be 
the one to coach her in touch football, 
putting an arm around her to protect 
her from roughhousing, brushing her 
off if she takes a spill.” The conse- 
quences would almost surely be tension 
on the part of the son as well as the 
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mother, who would feel that 
not only had this new- 

comer claimed her son, 
but was also enticing her 
husband. 

In another, very simi- 
lar situation, the ten- 
sions were heightened 
by the fact that the 
bride, Nancy, had a 
fairly lucrative and 
glamorous job as a 

department store 

buyer, while her 
father-in-law was an 
accountant for a rival store. 

The two of them often had lively dis- 
cussions about their work, during 
which the mother-in-law, a housewife, 
would find herself seething in angry 
silence. 

Equally plausible, certainly, is a flir- 
tation between an older woman and a 
younger man in the family. She might 
be a bored, attractive stepmother flirt- 
ing with her good-looking stepson to 
get even with her workaholic husband, 
or a _widowed-in-her-prime mother 
subconsciously seeking affirmation of 
her femininity from her daughter's 
husband. Another possibility: There 
might be an ambitious niece who acts 
cute and coy with a rich uncle nobody 
else can stand. “That would be her way 
of gaining favoritism, access, power in 
the family structure—and eventually 
money,” Dr. Rudolph observes. 

As for Trisha—the sister-in-law who 
spoiled Wendy and Dave’s Christmas— 
Dr. Rudolph believes such behavior is 
usually aimed at gaining “insider sta- 
tus” in a family. In other words, al- 
though she had a peculiar way of 
going about it, Trisha probably was 
trying to “fit in,” as Dave maintained. 

Of course, most women who try to fit 
into a family would stop short of the 
explicitly flirtatious scene Trisha 
staged with Wendy’s husband. Quite 
possibly, some experience in Trisha’s 
childhood made her exaggeratedly and 
inappropriately flirtatious as an adult. 
There are times in a young girl’s life— 
first around age three to four and 
again in adolescence—when flirting at 
home is not only typical, it’s expected 
and healthy, according to Dr. Mary 
Ann Bartusis, associate professor of 
psychiatry, Medical College of Penn- 
sylvania, Philadelphia. At these times, 
both parents should make the child 
feel loved and attractive, while letting 
her know that Daddy, with whom she’s 
probably flirting, belongs to Mommy 
and that the child will have a man of 
her own to love some day. The same is 
true in reverse for a boy. 

“If the child is unduly rejected, or 
not given adequate demonstrations of 
affection by the parent of the opposite 


‘zling smile can cause_concern, a touc. 


sex when he or she is trying on tha 
relationship for size, the child may be 
come indiscriminately flirtatious later 
wanting the attention denied earlie 
on,” says Dr. Bartusis. 

But most family members who fli 
probably had a relatively normal sex| 
ual development. They are people why 
simply are not particularly comfo 
able talking about their emotions no} 
experienced in expressing affection 
another adult in a nonsexual way. 

“A lot of people can talk abou 
things or events and certainly abou 
other people,” says Dr. Rudolph, “bu 
when it comes down to talking about ¢ 
deep, vulnerable core of feelings > 
ward another person, most stumbl\ 
miserably, unable to put this int¢ 
words. As a result, they resort to thy 
only alternative: nonverbal behavior— 
which includes flirting. 

“The difficulty,” adds Dr. Rudolp 
‘fs that with nonverbal communica 
tion, things are implied but never cla 
ified.” A gesture such as making ey 
contact or holding the body in a cen 
tain posture may be meant as playful 
but can be full of unintentional innul 
endo and perceived as overly sugges 
tive by the person on the receiving ent 
or by other family members. 

In some families, especially tho 
that have a number of “unspeakable 
topics, notably sexual ones, an inno 
cent gesture is more likely to be mis} 
interpreted, according to Dr. Rudolph 
Families for whom the code is ‘ 
don’t talk about that” and who striv 
to maintain an illusion of harmon 
and perfection are most afraid of flirt 
ing and of what it might mean. The} 
have difficulty separating affectiona' 
messages from seductive ones. 

But if the wink of an eye or a d 


on the shoulder can seem downrigh| 
dangerous. Probably the most delica 
area in dealing with family flirtatio 
is that of touch, maintains Di 
Rudolph. She points out that the 
are, of course, sexual and nonsexu 
ways of touching but that sometime 
people don’t know how to do—or re¢ 
ognize—the latter. 
“If there is sexual anxiety in thi 
family, even a gentle pat on the shoul 
der may be misinterpreted and sexual 
ized,” says Rudolph. Then, too, som( 
people have fears that go back to ear 
lier episodes related to touch—an abu 
sive parent, perhaps, or chastisemen| 
for touching a sibling or cousin in 
way a parent disapproved of. 
“These people can become ‘touch de 
ficient’ and short on the kind of nur 
turance that comes only from touchinj#® 
tenderly,” Dr. Rudolph explains. “Som 
of them become the devious and 4 
direct touchers. They (continue 
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FLIRTATIONS 


continued 


poke people, kiss a little too long un- 
der the mistletoe, slap others on the 
back in jest or contrive to brush 

ainst them as they pass, which can 
in families as flirtatious 
an settling.” 


We hould 


across 


keep in mind, 
however, that some people who touch a 
lot are revealing pathological 
symptoms at all, but back- 
ground. Many Europeans, for example, 
are a lot more effusive with hugs and 
kisses than Americans are. 

“T come from a huge, emotional Ital- 
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ian family,” says Gina, a lovely bru- 
nette with flashing dark eyes. “When I 
first married Bob, whose family is 
British, ’m sure they thought I was 


I'd embrace my father-in-law 
and_ brother-in-law, kiss everybody 
good-bye and so on. Finally, Bob’ 
mother said something to him about 
me, and he told me, and I was morti- 
fied. Well, I toned down. You have to 
keep the peace. It’s just a little compro- 
mise, no big deal. You have to pick up 
on the code of a family and fit in.” 
Those are wise words. Gina has per- 
haps found the key to handling family 
flirtations, when they are the sort that 
don’t risk going beyond fluttering eye- 


crazy. 


| lashes and generous hugs. In fact, eve 
























































law, eventually learned that her way 
trying to fit in was having exactly t 
opposite effect. It was Wendy’s brothe 
Trisha’s husband, who ended up speak 
ing to his wife. He understood he 
behavior as well as his family’s rea¢ 
tions. And while Trisha was wounde} 
and defensive to the point of tears 
first, she did try hard to change. An 
underneath the flamboyance, as i 
turned out, was a perfectly likabl 
woman somewhat relieved she didn 
have to try to be so appealing. Wend 
and Trisha are now friends, and fam 
ily get-togethers are fun for everyone 

But what about family flirtation 
that, in spite of everything, begin t 
feel suspiciously like real romance 
Needless to say, they are ticking tim 
bombs, and the reason almost no on 
ever mentions them is that they ar 
unthinkable, extremely frightening t 
contemplate. And yet, they do happen 

Karen, a pretty blond in her earl 
thirties, remembers only too well thi 
summer she and her husband, Jim 
rented a cottage on. a lake for tw 
weeks with Karen’ sister, Susan, an¢ 
her husband, Ron. The couples had ¢ 
wonderful time, and Karen and Ro 
spent a lot of time together becaul 
they both liked fishing. | 

“I could feel something happening 
between us, like a summer love when 
was a kid, and I couldn’t stop it. I kney 
he felt it, too,’ Karen says. “We nevei 
talked about it, but if he’d accidentally 
touch my arm, it would take my breath 
away. I felt so guilty, I thought I’d die 
Then, one evening we had a fish fry 
and the others went into the cottage 
and Ron and I were out in the moon 
light by the glowing fire finishing of 
the bottle of wine. We looked into each 
other’s eyes, and something like elec 
tricity shot back and forth between us 
He leaned over, and I knew he was 
going to kiss me. It took all my 
strength, but before he could touch my 
lips, I stood up and walked into the 
cottage. My heart was beating so hard ] 
almost thought my sister and my hus} 
band would hear it!” Karen pauses! 
“That was three years ago, and Ron 
and J have never mentioned it. Susan is 
pregnant, and I| just had a beautiful! 
baby boy. I love my husband deeply. 
and I’m glad I didn’t let the passion of 
one moment jeopardize everyone's fu- 
ture. I know it could have been terrible 
and destructive for us all.” 

Stories like Karen’s—and like Trisha’ 
and Gina’s—are probably far more com- 
mon than most people suspect. But as we 
all gear up for the holiday season with 
its attendant rounds of family get-to- 
gethers, most of us will make every) 
effort to keep (continued on page 142) 
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Pacquin Dry Skin Hand Cream. For over dient helps seal in vital moisture, giving skin a 
50 years, this Pacquin cream has helped hands better chance to recover. And feel soft again. 
look beautiful. Originally made to satisfy the 
special hand care needs of doctors and nurses, it 
goes to work instantly. And relieves most dry 
skin conditions. 
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Dentists know that tooth enamel 
is made of minerals. But decay acids 
can lead to mineral loss. . .and too 
‘much mineral loss creates weak 
spots, the early signs of tooth decay 
IN progress. 

But now Colgate scientists have 
presented exclusive, soecial X-ray 
photos to dental authorities. These 
magnified pictures of actual teeth 
show how this process happens, and 


how early tooth decay, when caught * 


soon enough, can actually be 
repaired by Colgate Toothpaste. 
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Colgate’s MFP ° fluoride is the 
most clinically proven fluoride of all. 
Colgate is mineral-enriched, and | 
helps repair weak spots by replacing 
lost minerals. That’s why, when | 
caught soon enough, early tooth 
decay can actually be repaired | 
by Colgate. | 
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went over to see Harvey 
Dunlap during the _ holi- 
days and pay my respects 
to his kids, who were 
home from school. 

Max was _ eating 
breakfast, Chris was 
eating lunch, and Dot- 
tie was holding hands 


_ with her boyfriend. 


Id never seen Dunlap so happy. 


_ “This is the first time since they’ve 
_ been home that we’ve had so many 
_ gathered together at the table at 


the same time.” 


i 
} 


| 


“Who is that sitting down there 
at the end?” 

“That's someone Dougie brought 
from school. I think her name is 
Anna, and shes from Brazil. Do 
you speak Portuguese?” 

“Sorry, no. Where’s Dougie?” 

. “He’s upstairs sleeping. I have 
an appointment to see him at five.” 

“An appointment?” I said. 

“Yes. You see, Dougie said he 
would be so busy this weekend it 
would be best for me to make an 


| appointment with him. He worked 


dna and me in for five o’clock.” 
“That's damn decent of him,” I 
said. “Most college kids aren’t that 


thoughtful.” 


“Well, as you know, Dougie is 


studying to be a doctor, and he 


probably got the idea from that.” 


nybody Home 


America’s favorite satirist talks about what it’s 
really like when the kids come home for Christmas 


a movie tonight?” I asked Dunlap. 

“Td like to, but I don’t know 
what the kids are doing yet, and I 
can’t walk out on them in case 
they decide to stay home.” 

“When will you know?” 

‘Tm not sure. They never can 
tell you until the last moment.” 

“Why don’t you take a head 
count in the morning as to who 
will be eating dinner at night?” 
I suggested. 

“We tried that yesterday. Every- 
body said they would be home for 
dinner, but as the day progressed 
they kept peeling off because they 
had gotten a better offer. In the 
end there were only three of us— 
Edna, myself, and Anna.” 

“Dougie left Anna at home?” 

“He had a date with his pals 
from high school, and told Anna 
she’d be bored.” 

“Max looks good,” I said. 

“Come to think of it, he does. 
This is the first time [ve seen him 
since he got home.” 

“Wasn’t he at your Christmas 
dinner?” 

“He was going to Florida with a 
friend, but at the last moment the 
friend decided to go to Aspen, so 
he drove home and missed our tur- 
key by a day.” 

“How long is he going to stay?” 

“He says either until tonight, to- 


/ “To you want to go with me to morrow or Monday, depending on 


From the book WHILE REAGAN SLEPT, published in October 1983 by GP Putnam's Sons. Copyright € 








some friends he’s waiting to hear 
from in Vermont.” 

“It must be hard for you and 
Edna to make plans when no one 
is quite sure what theyre up to. 
Where is Edna?” 

“She’s out in the kitchen cooking 
a roast beef just in case anyone 
decides to stay home.” 

“Has she seen the kids yet?” 

“Yes and no. I believe they 
kissed her when they arrived, and 
she caught sight of two of them 
coming home this morning at 
seven o'clock. But I think the only 
extended conversation she had 
was when she asked who took her 
car keys.” 

“Tf I were you,” I said, “I'd make 
them sign up on a schedule indica- 
ting when they were arriving, how 
many friends they were bringing 
home, how many meals they were 
planning to have, and when their 
flights were leaving. As a parent 
you have a right to know that 
much about your children.” 

“We had that information when 
they came—but no one stuck to 
the schedule.” 

“So forget about them and do 
what you want to do.” 

“We announced that yesterday, 
and Chris said, ‘If all you and 
Mom are going to do is go out, I 
don’t see why we came home in 
the first place.’” 


1981 by Art Buchwald 
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ileen Brennan still 
E cannot remember 
the accident that 
ichanged her life. But 
'Goldie Hawn will never 
iforget it. Just before 
Feleven o'clock at night on 
October 27, 1982, the two 
jactresses stepped out of a 
restaurant onto Washing- 
ton Boulevard in Venice, 
California. It had been a 
jlovely evening for the two 
ifriends. They had _ lin- 
. gered over their espresso, 
laughing and talking, and 
jeven as they left the res- 
taurant, Eileen was still 
chuckling. Unconcerned 
about the darkness (there 
jhad been a power black- 
Jout in Venice that day), 
jthe actresses said good- 
ibye, and Eileen began to 
icross the street to where 
her car was parked. 
Then suddenly, bright 































the blackness. 

\' “Look out!” screamed 
Goldie. But the Thunder- 
bird, brakes screeching, 
slammed into Eileen, 
throwing her body onto 
the hood and carrying her 
seventy-one feet before 
the car stopped and she 
slumped to the ground. 
Shaking and _ weeping, 
Goldie ran to her and cra- 
dled her friend in her 
arms until paramedics— 
‘called by the restaurant 
istaff—arrived to rush 
Eileen to the hospital. 

| That night marked both 
'an end and a beginning 
for Eileen. The impact, 
| which nearly took her life, 
jcrushed both legs, and 
) fractured her skull as well 
as multiple bones in her 
face. Today, nearly four- 
teen months after the 
tragedy, the forty-eight- 
year-old star of Private 
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rdeal of Eileen Brennan 


struck by a car last year, Eileen Brennan has fought 
her way back to health. In this moving story, she tells of her difficult recovery and 
ed her pain. 





By Phyllis Battelle 





Benjamin is still not fully 
recovered. With ongoing 
physical therapy, she has 
learned to walk again, but 
slowly, stiffly, using a 
heavy cane. Her frothy 
halo of auburn hair, par- 
tially shaved for surgery, 
has grown back. But re- 
constructive surgery on 
the shattered socket of her 
left eye made it slightly 
larger than the un- 
damaged one, which now 
will have to be operated 
on so that it matches. An 
injured lip may also need 
surgery, and cosmetic 
dentistry is still to come. 
But it is Eileen’s legs that 
cause the most concern: 
The left one is held to- 
gether with a stainless 
steel pin stretching from 
knee to ankle, and the 
right ankle is swollen 
from tendinitis, the result 
of months in a cast. 

Her concentration, too, 
is still affected by trauma. 
“My mind jumps so,” she 
says in a husky, some- 
times halting voice. “I go 
into my room and have to 
think, ‘What did I come 
here for?’ But that will get 
better. Everything will 
get better.” Even though 
she faces further surgery, 
Eileen is determined. 
“There is a saying,” she 
smiles: “Tragedy plus 
time equals comedy.” 
There will be joy and 
laughter this Christmas. 

It is clear that Eileen 
has come a long way in 
the past fourteen months. 
For in those first months 
following the accident, 
her recovery was slow and 
bitter—an ordeal marked 
by constant, excruciating 
pain. In fact, the pain was 
so unbearable that Eileen 
(continued on page 62) 
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- EILEEN BRENNAN 


continued from page 59 





would become dependent on the narco- 
tic injections and other painkillers she 
received at the hospital. Not only 
would she wage a battle to recover 
physically, she would have to struggle 
to become drug free as well. 

That Eileen survived at all shows 
something of her determination. In the 
emergency room after the accident, 
there was doubt she would live, with 
such critical injuries. Those injuries 
were so bad that doctors wrestled with 
the question of whether or not to am- 
putate her left leg, and then a few 
hours later, contemplated an explora- 
tory operation to see the extent of in- 
ternal damage. 

“They said I told them, ‘No. There 
are no internal injuries,’ but I have no 
recollection of that,” says Eileen today. 
Considering the impact, that was mi- 
raculous. Her superb physical con- 
dition, Eileen is certain, saved her life. 
“T had been working out every day. I 
am a vegetarian. And five years ago, 
at a New Year’s Eve party, I gave up 
drinking. I picked up a glass of wine, 
and my son Patrick pointed a finger at 
me and ordered, ‘Put that down.’ My 
parents were alcoholics, and I figured 
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their spirits were talking to me 
through Patty. I said, ‘You got it, Pat,’ 
and I haven’t touched a drop since.” 
Doctors told her if she and Goldie had 
been drinking before the accident, “I 
wouldn’t be here.” 

While doctors fought to save Eileen’s 
life, Goldie Hawn rushed to inform 
family and friends of the accident .. . 
before the media did. The first call she 
made was to Eileen’s home, to make 
sure the television was turned off, so 
that Eileen’s two young sons—Sam, 
the oldest, was eleven at the time, Pa- 
trick was just short of his tenth birth- 
day—would not hear about the trag- 
edy in that brutal way. By the time 
Eileen regained full consciousness, 
Goldie had arranged for Eileen’s two 
sisters, her former husband, and a 
number of friends to be at her bedside. 
“There was just a great white light of 
love pouring over that hospital,” 
Eileen remembers. “It was almost a 
blissful feeling. I was just reaching 
out, shaking hands, saying hello to 
everybody. Every nerve and bone in 
my body was in trauma.” 

Friends visited, phoned and sent 
flowers. “You can be pretty spunky 
when you're in a state of euphoria,” 
she smiles, remembering the day a 
huge bouquet arrived from Robert 
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Redford just as she was being wheel | ; 
out of her room for surgery. 1 
“I said, ‘I want those flowers in thi, 
operating room with me.’ The nurs}. 
said, ‘Eileen, you can’t have flowers if}. 
OR.,’ and I yelled, ‘Well, then you staff’ 
right here and keep an eye on em!” 
Flowers also arrived from the tweij ; 
ty-nine-year-old driver of the car thi 
had struck her, and Eileen’s basic i f 
stinct was pity, a feeling that “What } 
did will be with him the rest of 
life.” Several weeks later, however, shi 
was much less sympathetic, because , 
national tabloid published a sensatio 
alized first-person interview with t 
man. “I threw the paper across thi 
room. I wanted to kill him,” Eilee \ 
says angrily. “We’re taught to love ou}; 
neighbors, but it’s very hard to lo 
someone who hurts you and then col 
mercializes it.” ; 
But perhaps one of the most diffic : 
parts of her hospital stay was wait : 
to see her sons. “David, their fathe 
kept resisting,” she remembers quie 
ly. “I hadn’t seen my face, and didn 
care what I looked like. But Dav) ; 
could see it, and kept saying, ‘Not ye 1 
not yet.’ My jaws were wired, t 
stitches from plastic surgery on m 
eye were still healing. Finally, m 
pleas of ‘I want my children’ made hij] 
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ve in. So I saw myself, for the first 
‘ie, through my kids’ eyes.” 

‘it was then about three weeks after 
»> accident, and nurses covered her 
‘ppled legs with blankets to lessen 
> visual impact. The boys came in 
je at a time. 

‘Sam walked in the door, and I will 
ver forget as long as I live the look 
s his face. There was sadness, fear, 
|e he was ready to explode,” Eileen 
iys softly. “I called, ‘Come here, 
ney, but he was afraid to move.” It 
»med an eternity before he ventured 
| her bed. “I put my arms around 
in, and only then did the smile I love 
ine back.” 

‘Moments later, Patrick came in, 
ilked straight to her side and said, 
llommy, I’m here and everything's 
‘ing to be okay.” Thinking about it 
iw, Eileen says, “Isn’t it interesting 
lw different children of the same par- 
its can be? Sam can’t stand ugliness, 
japly refuses to see it. Patrick is ar- 
‘tic, a perfectionist, has a terrible 
per like mine. But deep inside is a 
re of sensitivity and caring.” 

There were other moments of re- 
nse. “I remember one day a group of 
hristmas carolers came into my room 
sd sang to me. I was so moved, I 
»pt.” And there were other re- 
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minders in the hospital of the “im- 
mense goodness in the world.” Letters 
from friends and fans poured in and 
Eileen consumed them as though they 
were prescription pills. 

But there were many times when 
the pain was so severe that Eileen 
would beg for real drugs. At first the 
medication brought euphoria and a 
welcome respite from pain. Eileen ex- 
plains tensely how she became ad- 
dicted. The pain was “all over my 
body,” she says. “There’s nothing more 
excruciating than bone pain, and it 
never stops. You can break up a room, 
pound your head against a wall, and it 
still goes on.... There’s nothing you 
can do except be doped up with drugs. 

“T found myself begging, ‘Give me 
another shot,’ and if a nurse said I had 
just had one an hour ago, Id scream 
‘What do you mean, that was two days 
ago!” Her five doctors—a plastic sur- 
geon, an internist, the hospital chief 
surgeon, an orthopedist and a physical 
therapist—even argued among them- 
selves about what she was taking. 
“The orthopedic man kept wanting to 
get me off them, but the surgeon said, 
‘I don’t want her to go through this 
pain. Give it to her.’” 

Even with her jaws wired together, 
Eileen made her demands known. “All 


of a sudden my survival depended on 
all these people and on needles filled 
with Demerol.” One doctor told her, 
“Youre going to become addicted.” But 
at that point, it didn’t matter. Nothing 
mattered except dulling the pain. She 
was given Demerol, Dilaudid, mor- 
phine, Stadol and Percocet. Through 
the pain, Eileen prayed constantly. 
“One prayer I said a lot when it got 
really bad,” she remembers, “was ‘God, 
why can’t I just die?’” 

In spite of the pain and the drugs, 
Eileen’s will to live and courage were 
strong. After two major operations to 
reconstruct her legs and her face, doc- 
tors discharged Eileen on December 
19, 1982, so that she could spend the 
holidays at home with her family. 

Home to Eileen is a one-acre enclave 
of small structures—a main residence, 
a guest house, and a pool house with 
recuperative sauna—in Studio City, a 
Los Angeles suburb. It is here that 
Eileen—with her sons, three dogs and 
her secretary-housekeeper of ten 
years, Maria—has tried to put her 
shattered family back together. (Late- 
ly, she has also hired a bodyguard who 
stays from ten at night till dawn. “’m 
definitely paranoid,” she says, “but I 
have to be realistic. If there were a fire 
in the night, (continued on page 66) 
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For nutritional information on the potato, write: 
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Sour Cream 
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Real sour cream and 
chopped chives. 


Bacon and Cheese: 
Cheddar cheese sauce 
topped with real 
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General Electric has the most intelli- 
gent solution to the problem of counter 
clutter—the GE Spacemaker™ appliances. 

Since they mount under your cabinets, 
they won't clutter up your counter. 

ABOVE ALL, THEY SAVE COUNTERSPACE. 

The Spacemaker™ drip coffeemaker is 
the newest member of the GE counter 
intelligence team. Simply set the timer the 
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night before an 
brewed coffee. ; 

And when it’s not brewing great coffee}. 
it’s not taking up counterspace. 

OUT OF THE WAY, NOT OUT OF REACH. \ 

With the GE Spacemaker™ electric J} 
can opener, you can open up cans, bottles 
and even plastic bags—as well as your 
counterspace. 


d wake up to great, freshly 


@) Is A TRADEMARK OF GENERAL ELECTRIC CO 
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Then there's the Spacemaker™ electric 
cnife with its own wall-mount storage 
oracket to save more space. 

And the Spacemaker® microwave 
ven helps you prepare meals in minutes 
vhile it sits snugly over your range. 

The GE Spacemaker™ appliances; help- 
ng you fight counter clutter with counter 
ntelligence. 


For more details, call the GE Answer 
Center," 800-626-2000, toll-free. 





WE BRING GOOD THINGS TO LIFE. 





EILEEN BRENNAN 


continued from page 63 


could I get up and save my kids? Look 
at me.”) 

From the moment the actress left 
the hospital, she needed around-the- 
clock medical care (and would con- 
tinue to need it for five months). And 
her emotional state was volatile. 
“After eight weeks in the hospital,” 
she recalls, “I thought it would be a 
blessed event to go home. I didn’t real- 
ize that, in many ways, that would be 
the most frightening time of all.” 

For her trip home marked the begin- 
ning of an agonizing drug withdrawal. 
“IT got awesome shakes and nausea. I 
would sweat, then shiver so violently 
they had to pile blankets on me. No- 
body told me I was going through 
withdrawal. I thought I was dying.” 

When she finally discovered what 
the symptoms meant, Eileen was con- 
sumed with resentment that she had 
not been told she was being weaned 
from drugs. “Hatred was my dominant 
emotion,” she says. “I hated everything 
and everybody, the whole world. Most 
of all I hated myself for just being 
alive, for having woken up. 

“Maybe they thought I couldn’t com- 
prehend it, but if someone at the hos- 
pital had had the courage to say, “This 
is what you'll have to go through to get 
off drugs,’ I think I would have faced 
the challenge instead of lying there 
worrying about myself.” 

With psychotherapy, biofeedback 
and acupuncture, Eileen’s drug prob- 
lems eased up. But the pain has stayed 
with her, especially when she is work- 
ing on her physical therapy. “Doctors 
encourage you to holler, and when I 
scream it’s from my toes,” Eileen ad- 
mits. “One day Sam heard me and ran 
out of the room. When I finally quieted 
down, I called Sam back and said, 
‘Were you frightened of Mommy?’ and 
he said, ‘Yes, I was very scared.’ I said 
I was sorry, but it could happen again, 
and he should remember we can al- 
ways talk about it afterward.” She 
can’t waste energy on guilt. “Its a 
strange thing to say, but I think this 
has helped my boys. Seeing someone 
almost rise from the dead, you learn 
not to take anything for granted.” 

Today, the two boys and Eileen seem 
to have accepted each other and the 
situation, though Eileen admits she 
goes “overboard in being protective.” 
They, of course, are equally protective 
of her. “They come into my room at 
night and watch Saturday Night Live 
and Monty Python reruns and help me 
laugh. When you grieve all day, you 
have to laugh at night. And when I go 
out, God help me, they grab my arm 
like ['m going to break.” 
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The physical pain is now control. 
by a relatively mild drug called Da 
cet. “But I’m still.in psychic pain, 
cause I don’t have my work.” She 
been offered many acting jobs, but 
to turn them down because “the rec 
ery has been so much slower th 
thought.” And even though she tri 
to save it, her Private Benjamin ei 
was canceled last December when 
was still in intensive care. 

There is a note of bitterness 
Eileen’s voice when she talks of 
cancellation, but there is also vided 
that she has some of her old spunk a 
humor back. Emotionally, she is 
tainly on the road to recovery. Pull 
herself out of a chair, Eileen says, 
is lovely to find out I still have t 
sense of joy to give to people. I thi 
about that a lot when I get rea 
depressed. I say to myself, ‘Deep do 
under this gloom is your humor. 
come on, snap out of it.’” 

And it is because of her personal 
that Eileen has been able to count o 
long list of caring friends includi 
Goldie Hawn, Ann-Margret, Ca 
Kane and Norman Lear. “Lily To 
took my sons bowling and to t 
movies. Goldie and Carol Kane k 
constant vigil.” Even her former h 
band, whom she describes fondly as 
painter, actor and poet—a Rena 
sance man,” moved into her oul 
house for two months to help. 

“But eventually, after a few montl 
people have to get on with their live: 
Eileen says, so she had to learn 
reach out for help, “which is very di 
cult for an independent person li 
me.... To be put into the position 
having to pick up a phone in the mj 
dle of the night and say, ‘I need you 
come over because I’m terrified’—t 
was so difficult. When you're si 
friends are out there just hoping t 
you will call and say you need the 
Recognizing that was a real gro 
experience.” : | 

Now, at last, almost everything see 
a wondrous growth experience to Hil 
Brennan. “I’m back to singing less 
now, and it’s work. After eight months 
bed, you have to build up the diaphra 
muscles again.” She is working hard 
on physical therapy and making exc) 
lent progress. “My goal,” she laughs ' 
to dance with Ben Vereen, at Bob Hop 
ninetieth birthday party!” 

To improve her concentratio 
Eileen is memorizing poetry, and s 
has found the stamina to answer neé 
ly one thousand of the letters th 
sustained her in the darkest days a’ 
vows to respond personally to hu 
dreds more. “Those letters were wr 
ten in love,” she reflects. “My idea) 
success now is not winning an Oscé 
it is the love I’ve received.” Ei 
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~ Ever since Pierre Verdun invented the food processor in 1963, we have consistently set a 
ndard of excellence throughout the culinary world. Robot Coupe quickly became the first 
oice of master chefs. And the first lood processor to be used in France’s three star restaurants. 

; In 1983, we’re intro- 
ducing our most complete 
line of professional qual- 
ity food processors in 
America. And they’re avail- 
able with a full range of 
accessories for the most 
sophisticated food prepa- 
ration tasks. 

Constant updating 
and improving have made 
our new RC 2800 ma- 
chines the state of the art 
food processors in France, 
and now in America. Our 
newest invention, the 
Grand Opening” feed sys- 
tem, lets you slice up to 
four whole oranges at 
nce. Without any slicing or shaping to make them fit. The most any other food processor can 


Voila. The RC 2800 with the new Grand Opening” feed system. 
Robot Coupe. The world’s first food processor is still the world’s finest. 


RODOT COUPE. 


The Original Food Processor from France. 


For more information on Robot Coupe call toll free 1-800-243-6027 or write P.O. Box 838, Norwalk, Connecticut 06856. © 1983, Copyright Robot Coupe Intl. Corp 
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Does filling the 
holidays with cheer 
leave your pockets 
empty? Here are 
some money tips to 
help you avoid 
financial pitfalls. 


By Richard Greene 


he holidays don’t have to be a 

financial strain on you and your 
family—at least not if you plan 
and spend wisely. To help ensure that 
you get through this season’s mer- 
rymaking with your bank accounts 
intact, we’ve assembled some cogent 
words of wisdom from money experts 
around the country. 


Christmas gift giving certainly de- 
pends on personal factors. But for 
those who have difficulty reining 
themselves in, it’s a good idea to keep 
in mind a ballpark figure—and 
Chemical Bank of New York has de- 
veloped guidelines to help you do just 
that. Officials there suggest putting 
a limit of 1.5 percent of your annual 
income on your gift buying, accord- 
ing to Nancy Barrett, consumer- 
affairs director at Chemical Bank. 
This means that someone with a 
$20,000 income should aim to spend 
no more than $300. 


whenever possi- 
ble. Not only will this keep you from 
spending too much, but you'll find 
that many stores give discounts 
when you pay cash for purchases. 


take 
advantage of special offers from de- 
partment stores to delay billing. Ac- 
cording to Marian Rothman, a credit 


| expert with the National Retail Mer- 


chants Association, many retailers 
will offer to keep purchases off your 
bill for a couple of months. This 
means you can wait to pay until well 
after the holidays without incurring 
any finance charges. 

Remember, however, not to confuse 


“cy 


deferred billing” with offers of “de- 


ferred payment.” Often, a depart- 
ment store or credit card company 
will give you the opportunity to skip 
the December payment. But that 
doesn’t mean they're giving you a 
free ride, since you still pay interest 
or finance charges. 


should be 
taken advantage of. A cosmetics com- 
pany, for example, might offer a spe- 
cial makeup kit with a purchase of 
cold cream, or an umbrella with a 
bottle of perfume. Oddly, many con- 
sumers immediately dismiss some- 
thing they’ve gotten “for free,” as- 
suming that it has no value. But few 
gift recipients know the details of 
how something is purchased (es- 
pecially if it has been purchased in 
another part of the country). 


Write on the back of them the item 
purchased and the return policy of 
the store. This information may be a 
gift in itself to someone who has to 
buck the post-holiday crowds in 
search of a larger size. 


when giv- 
ing gifts, advises the Federal Trade 
Commission. That means checking 
on the warranty of items you pur- 
chase (to find out how long it lasts 
and what it covers, as well as any 
way in which it’s limited) and com- 
paring such things as the energy 
costs of operating appliances (look for 
the big yellow label). Incidentally, a 
store receipt may be required as 
proof of purchase on a warranty— 
another reason to save receipts. 
it 
will hardly come as a surprise that 
January and February are the high- 
est complaint months. But you can 
ease mail-order agonies by remem- 
bering the Federal Trade Commis- 
sion’s mail-order rule. This states 
that you have the right to return and 
get a refund for any items that don’t 
reach you within the time stated (or 
thirty days, if no time is mentioned). 
For more information, send for a copy 
of “Holiday Shopping by Mail” from 
the FTC, 6th and Pennsylvania Ave- 
nue, N.W., Washington DC 20580. 


by the 
Federal Reserve Board, 16 percent of 


|’ \oney tips for the holidays 


credit-card holders report credit-car 
billing errors. So check your bil 
carefully when they start coming i 
If you do find an error, write (rathe 
than call) your creditor and list you 
name, account number, the date, typ 
and dollar amount of the charg 
you're contesting, and if you ha 

any idea, what triggered the mi 
take. Be sure to send this letter 

the right place—it may not be th 
same one that bills are mailed tc 
(The correct address should be liste 
on the bill under a heading such 
“Send inquiries to...”) The F 
also has a fact sheet on this topi 
called “Fair Credit Billing.” Write t 
the address listed above. 





Items traditionally offered at a dis 
count in November include bicycled 
women’s housecoats, blankets ang 
quilts, children’s clothing and men 
and boys’ suits. Sales on all but th 
first two items should continue well 
into December. . * 


you should 

treat sales in general with a degree 
of skepticism. The Christmas season 
seems to encourage unscrupulous 
storekeepers to ltire unsuspecting 
shoppers into their stores with bogus 
sales. So watch out for prices that 
have been jacked up before the tag is 
marked with a reduced amount. 
The only way to really know 
whether you're getting a bargain is 
to comparison shop. Check the sales 
price against the identical product i 
catalogs and other stores. And if 
sale seems misleading, report it 
your local Better Business Bureau. 


























do their shop- 
ping at your expense this Christmas, 
warns the Insurance Information In- 
stitute. The Institute has issued the 
following reminders. 
Don’t leave packages on the seat off 
your car; put them in the trunk. 
Check credit-card sales slips care- 
fully before signing them. Make sure) 
you get your card back. 
Since lone shoppers are more vul- 
nerable to street crime, take a fric .d) 
when looking for expensive items. 
Don’t flash cash. 
Make sure your handbag is se-@ 
curely fastened and well guarded: 
This is purse-snatching season. End| 
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The rich taste of chocolate is one 
sason to try Ovaltine® 

But it’s not the only reason. Every OVALTI 
ur IS fortified with seven essential vita- stom hocolate o 
uns and minerals,** making It the most ae : ; 
utritious milk flavoring you Can drink. 

So buy a jar of Ovaltine Milk Flavor- 
ig. In Chocolate or Original Malt Flavor. 
‘nd use this 15¢ coupon. It won't make 
ou rich, but it will help you save on CO. Fee 
omething that is. Ce a 15¢ 


*Contains the following USDRA percentages: 45% of Vitamins 2a 
B6, C and D; 45% of Thiamine and Riboflavin, 15% of Iron wees eee eee ee STORE COUPON ee oe oe ee oe 
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Take the guessing 
game out of selecting 
the right cologne for 
your special man. 


By Kiki Olson 


Perfumes for men are nothing new. 
Napoleon used at least fifty-four bot- 
tles of cologne a month and always 
wore his favorite fragrance when 
going into battle. The light, flowery 
scent George Washington was fond of 
(Caswell-Massey #6) is still sold today. 
At the turn of the century, men 
slicked back their hair with oils that 
smelled of petunias, and twenty years 
later, Rudolph Valentino brought 
worldwide attention to the cool, cit- 
rusy tones he liked so well. Even 
rough-riding American cowboys 
splashed on lilac water after their 
monthly baths, evidently realizing 
that a visit to town required a differ- 
ent aroma than the one they were 
used to back home on the range. 
These days, however, toiletries for 
men are usually bought by women. 
That's not a bad idea since women 
have a keener sense of smell than 
men, but it can be a difficult task con- 
sidering the vast selections of scents 
that are available. To make your 
choice easier, keep in mind these 
i basics about scents for men. 
| Although department store counters 
glitter with innumerable gleaming 
topaz and gold bottles with beguiling 
names, it helps to know that the en- 
tire world of men’s fragrance is made 
up of just a few families. The most 
popular of these include: 
| Made from oils of the lemon, 
lime and bergamot trees, this fra- 
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grance is fresh and brisk. Try Colo- 
nias 4711, Guerlain’s Impériale and 
Dior’s Eau Sauvage. 

Pour Lui from Oscar de la 
Renta and Nino Cerruti Pour Homme 
typify this smooth, balsamy, scent. 

Nutmeg, cinnamon, clove-bud 
oil, bay oil and basil make up a decid- 
edly masculine scent. Old Spice from 
Shulton, Equipage from Hermes and 
Habit Rouge from Guerlain fall into 
this category. 

While real leather doesn’t 
come into play, the cade oil from the 
juniper tree and resin from birch trees 
combine for a “tannish” aroma. Try 
Caswell-Masseys Persian Leather or 
Knize’s #10. 

One of the oldest scents for 
men comes from the lavender plant. 
Acqua di Selva from Victor of Milano 
and Eau de Sport Lacoste frorn Jean 
Patou give off this essence. 

This clean, grassy smell comes 
from moss, labdanum resin and gera- 
nium oil. Dana’s Canoe and Fabergé’s 
Brut represent this group, while re- 
siny chypre, similar to fern, is used in 
Revlon’s Chaz and Chanel’s Antaeus. 

Vetiver and sandalwood, the 
elements of this aroma, are found in 
such scents as English Leather and 
Paco Rabanne for Men. 

Widely used in the sixties, it is 
now blended with amber notes and 
comes closest to resembling feminine 
perfumes. Jovan Musk Oil for Men is 
a popular example. 

Of course, you don’t have to limit 
your selection to a single family. Like 
a woman, a man often has a fragrance 
“wardrobe,” which lets him choose a 
ferny scent for outdoors, a woodsy one 
for the office and a spicy one for a 
quiet evening at home. But whether 
you opt for a single fragrance or many, 
remember that no scent smells exactly 
the same on any two people. Its a 
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good idea to have your man experi- 
ment with a tester before you actually 
make your purchase. But be careful 
not to judge the scent right away. 
When a man (or woman) applies co- 
logne, for example, he'll be able to 
smell three successive “notes.” The top 
note is the strong scent you notice at} 
first—but it does not last long. The} 
body note comes next as the cologne 
blends with the skin. The bottom note} 
hits you when the cologne dries. Wait 
for this last note before accepting or 
rejecting a fragrance. 

Once you’ve chosen the scent you 
prefer, you must decide in what form 
it should be packaged. That’s not as 
easy as it sounds. Aramis, for exam- 
ple, offers thirty-two products in its) 
fragrance line—everything from de- 
odorant to muscle smoothers and foot 
creams. But if wearing a fragrance is 
something new for your man, you 
may want to stick with the basics the 
first time around: ~ 

This is the strongest ver- 
sion of a man’s scent, and the one 
that lasts the longest. It may, 
however, be too strong for a man liv- 
ing in warm climate, since heat natu- 
rally intensifies aromas. 

The-most popular form 
of men’s fragrance for many years, 
after-shaves are astringents that 
heal the nicks and cuts of shaving or 
moisturizers that soothe the skin. 

Designed to stiffen the 
beard and coat the skin for a swifter 
and closer shave, it will leave your 
man’s face silky smooth. 

After bathing and shaving, a 
light dusting of talc serves to elimi-| 
nate facial shine, as well as chafing|# 
and collar rub. 

Finally, a few tips you can pass on) 
to the novice fragrance wearer: 
Strong cologne should be applied to 
pulse points such as (continued) 
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CHiN 
O}l PARADE 


The French copied ancient Greek gowns 
0 invent the Empire bodice in honor of 
Napoleon’s conquests. Eighteenth Cen- 
ury France...one of the inspirations for 
Fashions on Parade figurines from 
soebel. Suggested retail price $32.50 


Iso available in Canada 

stores everywher For a 
PT ) BOX 5255) Dept.> LP3IZE 
Tarr Y. 10591. 





x gurine catalog, send $1.00 to: 
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continued 


the wrists and back of the neck. An 
extra dab or two may be necessary 
for a man with dry skin because dry 
skin does not hold fragrance as long 
as oily skin does. (Less potent fra- 
grances and after-shaves can be 
splashed on.) Scents should be reap- 
plied with a light hand—since the 
sense of smell is heightened as the 
day wears on, what seemed perfectly 
delightful at 8:00 A.M. may be too 
heavy when the lamps are low. End 








little tree 
By E.E. Cummings 


little tree 

little silent Christmas tree 
you are so little 

you are more like a flower 


who found you in the green forest 

and were you very sorry to come 
away? see i will comfort you 

because you smell so sweetly 


i will kiss your cool bark 
and hug you safe and tight 
just as your mother would, 
only don’t be afraid 


look the spangles 

that sleep all the year in a dark box 

dreaming of being taken out and 
allowed to shine, 

the balls the chains red and gold the 
fluffy threads, 


put up your little arms 

and i'll give them all to you to hold 

every finger shall have its ring 

and there won’t be a single place 
dark or unhappy 


then when you're quite dressed 

you'll stand in the window for 
everyone to see 

and how they’ll stare! 

oh but you'll be very proud 


and my little sister and i will take 
hands 

and looking up at our beautiful tree 

we'll dance and sing 

“Noel Noel” 


“little tree’’—Copyright © 1925, 1953; by the Trustees for 
the E.E. Cummings Trust. From HIST WHIST AND OTHER 
POEMS FOR CHILDREN by E.E. Cummings, illustrated by 
David Calsada, by permission of Liveright Publishing 
Corporation. 
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A flapper bared her knees and ¢ 
gasped! The Roaring °20s is just ¢ 
remembered by Fashions on Paré 
urines from Goebel. Altogether, thé 
includes 12 figurines inthe clothing ¢ 
centuries. Suggested retail price § 
each. Also available in Canada. 
At fine stores everywhere. 

Goebel figurine catalog, send $1 
Goebel, PO. Box 525, Dept. Li 
Tarrytown, N.Y. 10591. 
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way you like it for fresh coffee 
every day. 


ISTCM,ccronic EO 
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Se 
Add an Oster Pasta Maker for 


pasta the likes of which you’ve 
never tasted. Includes five 





delicious meals. 


Or add an 

Oster Automatic 
Juice 
Extractor and 
enjoy refreshing, 
vitamin- 

packed juice from 
apples, carrots, celery, 
pineapple, grapes 
and pears. 


Add a powerful Oster 
Can Opener...it a 
even opens odd- = 
shaped or dented 


cans. Magnetic 
lifter holds  ¢ggagamam 


art with a great idea—the Oster 
tchen Center. It includes the 
ous Osterizer blender, a Stand 
‘ixer, a powerful Food Grinder, 
heavy-duty Doughmaker and a 
tsatile “Food Crafter” Slicer/ 
aredder/Salad Maker. 











Or add Oster Blend ’N Store 
and Mini-Blend Containers to 
store extra juices in handy cold- 
and break-resistant “Perma-Glas” 
containers. 










S23 


hen add an Oster Coffee 


iinder...with 12 grinding selec- 
ons to grind coffee exactly the 


© Oster 1983, ® Oster, Kitchen Center, Osterizer, Mini-Blena 
™ Food Crafter, Power Puree ’N Ricer, Perma-Glas 


V-83-2 


discs for a variety of 






Another great idea is to add 
the Oster Citrus Juicer for 
fresh orange, grapefruit, lemonade 
or limeade. From juicer to > 


glass in i) 


seconds. * 





Top it off by adding the Oster 


Ice Crusher for buffet or bar. 
Crushes cubes quickly and smoothly. 


Add the Oster Sausage Maker 
Kit and enjoy tasty, money-saving 
home-made sausage. Includes three 
tubes and extra-coarse grinding 
disc for country-style sausage. 


And, add the Oster Power 


Puree ’N Ricer for fruits and 
vegetables, riced potatoes, = 
liver pate, junior baby 

foods and delicious _ J 
homemade soups. It 
automatically converts 
soft foods to pulp as it 
separates seeds, —— : c 


peelings aces 


and cores. =~ 






a ee 
The Oster Kitchen Center and 
Accessories...no wonder we call it 
the finest, most versatile of kitchen 
appliances. We think you'll agree it 
keeps getting greater...all the time. 


You always get great results 
with 
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Division of Sunbeam Corporation, © 
Milwaukee, Wisconsin 53217 «Ay 
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Slashing cold winds. Icy, batter- 
ing waters. Temperatures that defy 
the bottom limits of the thermome- 
ter. These are the elements that 
have caused Arctic fishermen to 
endure the pain and unsightliness 
of severely dry, chapped, rough, 
red hands. 

And these are the exact prob- 
lems that Neutrogena® Norwegian 
Formula Hand Cream was originally 


KIN-SAVING. 


A HAND CREAM FOR WEEN ALE EES tes: 


invented to solve for them. 

It’s the very reason why we 
are so confident that this unique, 
proven hand cream can help you 
where all others may have failed. 
Clinically tested and recommended 
by dermatologists, it is the serious 
hand cream for serious problem 
hands. (Note: It is also for women 
who are simply serious about want- 
ing soft, beautiful hands). 


In fact, it’s so concentrated 
a small amount produces dram 
results. It actually helps proma 
healing. So you can have hand) 
that are beautiful to see, beauti) 
soft to touch. | 

For when all else fails, 
Neutrogena Norwegian Formu 
Hand Cream won't fail you. 


NEUTROGENA 














®Kellogg Company ©1983 Kellogg Company 
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Only Crispix is crispy times two. 
Kellogg just doubled what crisp used to be. Two great grains, together, 
for a taste and texture so singularly satisfying, no single-grain 
cereal can match it. Discover Kellogg's’ Crispix cereal today. 
And get savings on the double. 
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Slashing cold winds. Icy, batter- 
ing waters. Temperatures that defy 
the bottom limits of the thermome- 
ter. These are the elements that 
have caused Arctic fishermen to 
endure the pain and unsightliness 
of severely dry, chapped, rough, 
red hands. 

And these are the exact prob- 
lems that Neutrogena® Norwegian 
Formula Hand Cream was originally 


KIN-SAVING 


A HAND CREAM FOR WHEN ALL ELSE FAILS. 


invented to solve for them. 

It’s the very reason why we 
are so confident that this unique, 
proven hand cream can help you 
where all others may have failed. 
Clinically tested and recommended 
by dermatologists, it is the serious 
hand cream for serious problem 
hands. (Note: It is also for women 
who are simply serious about want- 
ing soft, beautiful hands). 








In fact, it’s so concentrated ju 
a small amount produces dramati 
results. It actually helps promote 
healing. So you can have hands 
that are beautiful to see, beauti 
soft to touch. 

For when all else fails, 
Neutrogena Norwegian Formula 
Hand Cream won't fail you. 


NEUTROGENA 





~_ Nowlittlekids dont have to wait 
for thebikes they've been waiting for. 


New Huffy’ First Bikes“are just the right bikes 1n just the right sizes. 


| Huffy First Bikes are real little bikes that look like real big bikes. And with the extra 
_ magic of kid-pleasing colors and characters, they’re the kind of bikes that little kids just can’t 
_ wait to get on. Because First Bikes are specially designed with kids in mind, by Huffy, the 
_ largest selling brand. 
Building bikes for little kids presents big challenges. Everything has to be just right, 
_ from the kid-sized pedals and grips to the durable frame. And First Bikes are adjustable, so 
| 3 they can grow as the rider grows. Even the chainguard is fully- 
enclosed, because you just can’t be too careful. And, First Bikes 
have earned the Good Housekeeping Seal. 
So if you know someone who just 
can’t wait to be big enough for that first 
REAL bike, don’t wait. Huffy First Bikes 
are the nght size. Right now. 
















For Girls 


For Boys 
Thunder 










Sweet 
Thunder 
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America’s First Choice 


ULTRA LIGHTS: 5 mg. “tar”,0.5 mg. nicotine, LIGHTS: 10 1 
“tar”, 0.8 mg. nicotine, KING: 17 mg. “tar”, 1.3 mg. nicotine 
av. per cigarette by FTC method. 





Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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When you're 
preparing your 
MB iO)ICE Malem Ol meCOME 
want to use anything less 
NPC MC Ael allan 
That means using Sun-Maid? 
the great-tasting raisin 
preferred by more Americans, 
and more holiday chefs, than 
any other raisin. So when 
you want to serve your 
nea a ome die 
Sun-Maid. 





OLD-FASHIONED 
RAISIN PIE 








2 cups Sun-Maid® Raisins 2 tablespoons comstarch _1 tablespoon vinegar 
2 cups water Y; teaspoon cinnamon 1 tablespoon butter. or margarine 
Y% cup packed brown sugar _ teaspoon salt Pastry for double 9-inch crust 


Combine raisins and water; boil 5 3 . LE 







minutes. Blend sugar, cornstarch, ——— 
cinnamon and Salt. Add to raisins ; . Y ad 

and cook, stirring until clear. Remove . , 

from heat Stir in vinegar and butter. i ee 

Cool slightly. Tum into pastry-lined } ~_ 


pan. Cover with top pastry or lattice 
strips. Bake at 425° about 30 
minutes or until golden brown. 


Sun-Maid. 
Americas choice. 


© Sun-Diamond Growers of Califomia, 1983. 
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VIET. 
CHART 


WHAT IT DOES FOR YOU 


Retinol. Helps form and maintain skin, mu- 
cous membranes, bones, light-sensitive eye pig- 
ments, and healthy functioning of digestive tract. 
Needs Infants: 1,500 international units (IU); children: 
2,500; adults*: 5,000; pregnant or lac- 
tating women: 8,000. 
Deficiency. Night blindness, bone 
growth failure, rough skin, drying of 
eyes and other mucous membranes. 
Toxicity symptoms Headache, skin 
peeling, bone thickening, enlarge- 
ment of liver or spleen. 
* Adult RDA for ages four and over. 





Thiamin. Helps body use carbohydrates, 
contributes to the functioning of the nervous 
1 system and heart; essential for normal ap- 
petite and digestion. 
Needs Infants: 0.5 milligrams; chil- 
dren: 0.7; adults: 1.5; pregnant or lac- 
tating women: 1.7. 
Deficiency Leg cramps, swelling, 
muscle weakness, mental confusion, 
poor memory, irritability. 


Riboflavin. Aids metabolization of protein, 


2 mucous-membranes; also pro- 
motes healthy skin and aids energy 
production within cells. 

Needs Infants: 0.6 milligrams; chil- 
dren: 0.8; adults: 1.7; pregnant or lac- 
tating women: 2. 

Deficiency Cracks at the corners of 
the mouth, sore and red tongue, skin 
problems, visual disturbances, and sensation of gritti- 
ness behind the eyelids. 


Niacin. Contributes to nor- 
mal appetite, digestion and ner- 
3 vous-system functioning. 
Needs Infants: 8 milligrams; chil- 
dren: 9; adults: 20; pregnant or lac- 
tating women: 20. 
Deficiency Skin disorders, diarrhea. 





IN 


NATURAL SOURCES 
1 cup carrots (cooked or raw): 
7,500 IU; ¥Y2 cup cooked 
sweet potatoes or yams: 
6,000 Id; ¥2 cup cooked 
greens (spinach, kale, collard, 
chard): 5,000 IU; Other: 
meat, poultry; eggs. 


NATURAL SOURCES 
3 oz. ham: .40 mg; 3 oz. beef 
liver: .23 mg; ¥2 cup peas: .22 
mg; ¥2 cup dried beans: .13 
mg; 2 cup enriched rice, 
cereal or pasta: .12 mg. 


fat, carbohydrates; contributes to normalcy of 


NATURAL SOURCES 
2 oz. liver, no fat added: 2.0 
mg; 1 cup whole milk: .42 
mg; mushrooms, 2 cup 
cooked: .25 mg. Other: 
cheese, eggs, enriched breads. 


NATURAL SOURCES 
3¥2 oz. raw peanuts: 18.8 mg; 
3 oz. cooked liver: 14.0 mg; 3 

oz. canned tuna: 10.1 mg; 1 

slice whole-wheat or enriched 

white bread: 0.6 mg. Other: 
lean meat, cereal, fish. 


This special clip-and-save chart 
lists the newest facts about vi- 
tamins and minerals, along 
with daily requirements and 
good dietary sources, so you can 
beat holiday stress and get off 
to a healthy New Year. 


By Bradley Norman 


NEW DEVELOPMENTS 


There is increasing evidence that risk of many can- 
cers—including cancer of the lung, breast, bladder, 
skin—decreases with greater consumption of foods 
containing vitamin A (found in meat or animal prod- 
ucts) or beta-carotene (the pigment 
in green and yellow vegetables that 
is converted into vitamin A by the 
body. The beta-carotene that occurs 
naturally in vegetables is virtually 
non-toxic). Further research is ex- 
pected to yield more exact informa- 
tion on the connection between vi- 
tamins and cancer prevention. 


A deficiency of B, is found in both early and late 
stages of alcoholism, and this deficiency is implicated 
in alcohol-related nervous-system disorders. B, has 
also recently been used successfully 
to treat children with repeated epi- 
sodes of fever and gland swellings 
that have proved unresponsive to the 
usual treatments. It may also help 
slurred speech and unsteadiness that 
result from a complication of cancer. 


Because riboflavin helps the body obtain energy from 
food, women who exercise vigorously and regularly 
may need almost twice as much ribo- 
flavin as their less active counter- 
parts, according to a Cornell Univer- 
sity study. Though studies have not 
been completed, the researchers ex- 
pect that men who exercise may also 
have an increased B, requirement. 
More research is needed to deter- 
mine exactly why. It is possibly due to the role B, plays 
in the production of energy. 


Niacin has been used as an effective 
aid in lowering high cholesterol lev- 
els in familial hypercholesterolemia, 
a hereditary disorder resistant to di- 
etary changes that quintuples heart 
disease risk. Megadoses have been 
used to treat schizophrenia. 





_ Note: Amounts listed under “Needs” are U.S. Recommended Daily Allowances (RDA). Fat-soluble vitamins (A, D and E) 
| and certain minerals are stored in the liver; large doses can build up in the system and cause toxic reactions. 
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Pyridoxine. Helps body metabolize pro- 

tein, fat and carbohydrates; and is proven to 
Fax’ 6 aid in regeneration of vital red blood cells. 
Needs Infants: 0.4 milligrams; children: 0.7; adults: 2; 
pregnant or lactating women: 2.5. 
Deficiency Skin disorders, cracked 
corners of mouth and smooth tongue, 
nausea, dizziness, anemia, kidney- 
stone formation and, at times, ner- 
vous disturbances; in infancy, may 
cause convulsions. 


of many body enzymes and other chemical sys- 
tems. A daily .1 milligram supplement is now 
recommended to combat deficiency 
and anemia that is associated with 
oral-contraceptive use. 
Needs Infants: 0.1 milligrams; chil- 
dren: 0.2; adults: 0.4; pregnant or 
lactating women: 0.8. 
Deficiency Anemia, smooth tongue. 


F olic acid. Aids blood formation, functioning 


Ascorbic acid. Forms material that holds 

body cells together, strengthens blood vessels, 

helps wound healing, increases resistance to 
infection, aids body use of iron, helps 


NATURAL SOURCES* 
Red meats; liver and other 
organ meats; whole-grain 
cereals; legumes. 
*B, content of food 
difficult to assay. 





NATURAL SOURCES* 
Leafy green vegetables; lean 
beef; legumes, oranges; whole 
grain bread; broccoli. 
*Folic acid content of food 
difficult to assay. 








Pyridoxine helps relieve premenstrual acne, premen- 
strual depression and some problems of infertility. A 
10-milligram supplement is used to fight fatigue and 
depression associated with the Pill. A 100-milligram 
supplement is reported to combat a 
form of diabetes that can develop in 
pregnancy. A 10-milligram supple- 
ment combined with 300 milligrams 
of magnesium-oxide has been found 
effective in stopping chronic kidney 
stone formation. 














Preliminary evidence from British studies shows that 
a large dose (4 milligrams daily in pregnancy) may 
help prevent congenital defects such as spina bifida 
and encephalocele (a birth defect in- 
volving the brain). A University of 
Alabama study indicates that a 
megadose of 10 milligrams daily may 
help reduce risk of cervical cancer in 
women taking the Pill who show cer- 
vical-cell abnormalities. 


Helps lower blood cholesterol. University of Texas ani- 
mal studies indicate possible action against gum (peri- 
dontal) disease. There has been some evidence that 

eating foods rich in vitamin C lowers 


in forming teeth and bones. 

Needs Infants: 35 milligrams; chil- 
dren: 40; adults: 60; pregnant or lac- 
tating women: 60. 

Deficiency Scurvy (hemorrhages, 


NATURAL SOURCES 
1 cup strawberries: 90 mg; ¥2 
cup cooked broccoli: 75 mg; 
1 medium orange: 60 mg; 
Other: potatoes, tomatoes, 
green peppers. 


risk of stomach and esophagus can- 
cer. In addition, this vitamin, along 
with vitamin E and the mineral se- 
lenium, may help protect against 
skin and other cancers. Reported to 
reduce severity of the common cold. 


loose teeth, gum disease). 
Calciferol. Helps absorb calcium and phos- 
D phorus from food for bone growth and mainte- 
nance. This vitamin exists in several forms. 
Needs Infants, children: 400 international units; adults, 
pregnant or lactating women: 400. 
Deficiency Children: rickets (re- 
tarded growth, bowed legs, tooth 
malformation); adults: osteomalacia 
(bone softening, easy fractures, mus- 
cle twitching, hypertension). 
Toxicity symptoms Appetite loss, 
kidney failure, calcium deposits. 





other substances (tissue fats and vitamin A). 

Needs Infants: 5 interna- 
tional units; children: 10; adults: 30; 
pregnant or lactating women: 30. 
Deficiency (extremely rare) Break- 
down of red blood cells; irritability 
and anemia in premature infants. 
Toxicity symptoms Blood clotting. 


MINERALS 


Calcium Experts now say the calcium need in women 
increases at menopause. Natural sources are milk, 
meat, fish and eggs. Phosphorus Most people get 
more than adequate amounts from food intake. Natu- 
ral sources are milk, cheese, meat, poultry and fish. 
Potassium Supplemental potassium should only be 

1ken when prescribed by a physician because over- 


E Acts to help prevent oxygen from destroying 


NATURAL SOURCES 
1 cup whole milk: 100 Id; 
1 medium boiled 
egg: 23 IU; Other: fish 
liver oils, milk 
fat, butter, liver, salmon, 
tuna and sardines, sunlight. 






NATURAL SOURCES 
1 Tb. corn oil: 11.3 IU; 1 tsp. 
corn oil margarine: 2.4 Id. 


Other: vegetable oils, wheat 
germ, cereals, legumes, egg 
yolk, green leafy vegetables. 





D is now found to break down in body into compounds 
that may act as hormones. The FDA has approved the 
synthetic compound 1-25-vitamin D for use as an 
agent to promote bone growth and maintenance in 
200,000 Americans with: bone disease 
due to kidney failure. 1-25-D also un- 
der study for preventing osteoporosis 
(bone thinning). University of Cal- 
ifornia studies indicate that D has an 
important, previously unsuspected 
role in body production of insulin 
(linked to diabetes). 





Reported to relieve chronic cystic mastitis in about 70 
percent of cases. Also reported useful for relieving leg 
cramps from walking, and nighttime 
leg cramps. May protect-against for- 
mation in body of cancer-causing ni- 
trosamines. Recent Purdue Univer- 
sity studies suggest that a diet high 
in E contributes to antibacterial, 
antiviral and antitumor activity. 










dose can be fatal. Natural sources are bananas, milk. 
Iron An estimated 60 percent of menstruating women 
are deficient in iron. Diet can usually prevent a defi- 
ciency, but supplements can be prescribed by a physi- 
cian. Among natural sources are beef, kidney, liver, 
clams and peaches. Magnesium Deficiency may occur 
with alcoholism or use of diuretics. Natural sources 
are meat, fish, bran and leafy greens. Zine A high- 
fiber diet may reduce zinc absorption. Natural sources 
are leafy greens, seafood, nuts, meat and eggs. 
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To get your store check refund, complete this form, attach proof of purchase 
(UPC symbol and numbers) found on all packages of RAYOVAC batteries 
and mail to: 


RAYOVAC/SPECIAL OLYMPICS... TEAMMATES 
P.O. Box 501 


Young America, MN 55399 
RULES: 


1. Only this Official Refund Certificate accepted; no facsimiles please. 

2. Mail and phone requests for Official Refund Certificates cannot be honored. 
3. Offer good only in U.S.A.; void where prohibited, taxed or restricted by law. 
4. Mail in offer only; not for store redemption. 

5. Offeris limited to one REFUND per family, group, organization or mailing 
address. Not for use by commercial, industrial or government customers. 

6. Offer expires February 29, 1984 ... Aliow 6 weeks for handling. 


Your Name 





Address 


City, State, Zip 


Batteries purchased at 
(retail store name) 


$2 REFUND FOR YOU... 
Buy 2 packages of 

RAYOVAC Alkaline Batteries, 
Cor 3 packages of Heavy Duty 
Batteries), follow the easy 
rules and receive a check 

for $2 inthe mail. 


...AND 50¢ FOR 
SPECIAL OLYMPICS 


For every refund, 
RAYOVAC will donate 50¢ 
to SPECIAL OLYMPICS—the 
world's largest program of 

sports training and 
athletic competition for 
mentally retarded 
children and adults. 





$ 
REFUND 


CHECK ONLY ONE: 


1) O Alkaline Refund: 
Attach 2 UPC symbols and numbers 
from C, D, AA or 9 volt packages. 


2) 0 Heavy Duty Refund: 
Attach 3 UPC symbols and numbers 
from C, D, AA or 9 volt packages. 


HELP SPECIAL OLYMPICS. 
RAYOVAC will donate 50¢ to 
Special Olympics to help a special 
athlete in your state if we receive 
your refund request by January 18, 
1984. MAIL EARLY and help handi- 
capped Special Olympians. 


ee 
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Sometimes when the world seems less than wonderful, you can find a friend 


in the most surprising place—your own family. 


It’s ten-thirty on Christmas Eve, and Astrid and 
John Donovan's party is beginning to wind down. 
Their house in Berkeley—brown shingles hennaed 
by the sun—sits high and aloof on Grizzly Peak. 
Outside the tall windows, a grid of amber 
streetlights shimmies through the darkness, and 
stretching to the horizon is the inky-black bay. 
After paying homage to the view, guests circulate 
and chatter while white-coated waiters pass can- 
apés and cups of holiday cheer. 

There’s a fieldstone mantel at one end of the 


i 


room, under which a hysterical fire hisses and 
spits. At the opposite end of the room, next to a 
picture-perfect Christmas tree, sits a handsome, 
severe-looking gentleman. He’s wearing an impec- 
cable gray cheviot suit with a softer gray silk tie. 
A heavy gold chain scallops across his vest. He has 
piercing blue eyes and a head of tempestuous hair. 
A cane hooked over the arm of the chair explains 
why he is not mingling. He’s the host’s father, 
Judge Thomas Donovan, who arrived yesterday. 
When his son John called him in « (continued) 
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| Fisher-Price rte Ne 
UNI AY (er: pa raphto survive 


Fisher-Price knows that children begin to 
‘appreciate music at a very early age. Usually, 

a little before they fully appreciate how to handle 
delicate things like tone arms and fragile records. 

That's why we designed our phonograph 
with lots of features other record players 
don't offer. To assure that this phonograph can 
take the toughest treatment young music 
lovers can hand out and keep playing in fine tune 
year after year. 

1. There's a real, replaceable 
diamond needle that lasts five times 
longer than a sapphire needle. 

2. The needle cartridge actually 
retracts when the tone arm is forced 
down, to prevent deep scratches. 

3. The tone arm is solidly 
constructed so it can be pulled and 













tugged and still work smoothly. 

4. The detachable case cover is specially 
designed to gently g guide the tone arm back in place 
even if the cover is slammed shut. 

5. The phonograph's 4’ speaker provides a nice 
clear sound. And there are just two simple controls 
for volume and record speed (33 and 45 rpm) plus a 
built-in storage space for the electrical cord. 

So you can see, the Fisher-Price Phonograph 
is not a toy. It's a really dependable 
piece of audio equipment that’s 
made especially for children. 

So you, and they, can relax and 
enjoy its wonderful sound 

for years to come. And that 
should be music to your ears. 


© 1981 Fisher-Price Toys; East Aurora, New York 14052 
Division of The Quaker Oats Company 


ACQ7UAINTANCES 
continued 


Bost vith an invitation for Christ- 
m he said they were all anxious to 
see him. Just the other night, Pauli 
had asked why her grandfather never 
came to visit. Didn’t he like them? 
Weren't they family? John also said 
the weather would be balmy. Balmy? 
Since Thomas arrived it has been rain- 
ing steadily, a penetrating rain that 
makes a beeline for the space between 
his shoulder blades. He’s taken his 
daily allotment of pills, but when his 
arthritis is this bad, there’s nothing to 
do but bite the bullet. 

The pain makes him irritable. He’s 
detached from the party faces that 
swim in and out of focus. Is it possible 
to be lonely without wondering how 
much of it is your own doing? Ann had 
been his link with the world, he 
thinks to himself. You shouldn’t have 
left me, Ann. We made a deal. Without 
you I’ve grown stiff in my ways. The 
old enthusiasms are gone. 

When he turns, he sees his grand- 
daughter, Pauli, at the top of the stairs, 
looking down at the party. Is she ten or 
eleven? He’s ashamed to ask. He raises 
his hand in a mock salute. She whisks 
off like a scalded cat. 

Pauli is the magnet that’s drawn 
him across the continent, but she 
hasn’t said fifty words to him since he 
arrived. Pauli’s not rude—quite the op- 
posite. She’s too polite. There appears 
to be no friction with her parents—not 
much warmth, either. She was a lively 
endearing baby, but now that carefree 
air has chipped away. Unlike her twin 
brothers, Eric and Lars, a pair of 
brawny Viking jocks at Yale, Pauli is 
difficult to classify. Is she starting that 
Golden Age of Adolescence? Why not? 
he thinks. Kittens turn into cats. 

Pauli indifference shouldn’t hurt 
him, but it does. When Ann was alive, 
he passed his feelings to her. Now that 
he is alone, he is embarrassed, some- 
times swamped by feelings he never 
knew he _ possessed, feelings that 
Christmas always intensifies. When 
youre happy, Christmas adds width 
and an extra sheen. When you're hope- 
ful, Christmas sends your hopes 
through the air like a gaudy meteor. 
But when you're lonely, Christmas en- 
courages you to think youre the most 
godforsaken soul in the universe. 

Not wishing to be a specter at the 
feast, he gives a semi-smile. 

“What’s this?” he asks the waiter 
proffering a tray of canapés and cups. 

“The brass cups contain glogg.” 

“Grog?” 

‘No, sir, glogg, with an umlaut. It is 
an alcoholic punch of Scandinavian 
origin. The recipe has been handed 
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down in Mrs. Donovan's family.” 

“Fancy that,” says Thomas. He takes 
what appears to be a cheesy square 
from the tray. It’s so sweet he coughs 
violently, causing Astrid, his daughter- 
in-law, to stride across the room. 

“Father,” she says, in an unchummy 
whisper. “Are you all right?” 

John and Astrid are stockbrokers. 
Theyre tall, thin, and tanned from 
skiing. Standing together they look 
like a pair of matching golf clubs. 

Astrid says she and John will drive 
to the airport to meet the boys when 
the guests have gone. Would he care to 
come? He would not. Pauli, she says, is 
upstairs washing her hair. If he wants 
anything, he should just ask Pauli. 

“Tl do that,” he says, lying. 

How he wishes he were home. Calvin 
would have his bed turned down, by the 


Pauli is the 
magnet that’s 
drawn him across 


the continent, but 
she hasn’t said 

fifty words to him 
since he arrived. 


bed a bottle of Remy Martin and a 
brandy snifter. Every night he pours 
himself a snort—one, never two—and 
raises his glass. “Zusammen im Him- 
mel,” he says. Together in heaven. It’s 
the toast he and Ann always used. 


All the old Christmases are still so 
fresh in his mind. When his family 
moved from Dublin, Thomas was a 
sturdy sixteen. His first Christmas in 
Massachusetts, his presents consisted 
of six oranges and a hockey stick. That 
afternoon he tooled around Sargent’s 
Pond. Out of nowhere comes this kid 
with a tam over his eyes and skids into 
Thomas. The stick breaks. The kid 
lands on the ice and scrambles for his 
tam. Long black curls, furious black 
eyes. He’ a girl. 

“Why don’t you pick on someone 
your own size?” she yells. Thomas 
skates off red-faced and furious. Back 
on her feet, the girl twirls off across 
the ice. He had to admit she was a 
crackerjack skater. 

He forgot about her, or so he 
thought. His last year at Harvard Law, 
he was driving an SS Pierce delivery 





truck when he saw a blue Rolls pulleg 
off the road, hood up, steaming. The | 
she stood in a white dress, a look of 
her face that said, “Which one of yo 
lucky guys is going to help me?” 

Fourteen months later they eloped] 
Both families were furious. Money as 
scarce. But after his first few big wi 4 
in court, they started a family: John 
Vincent and Paul. They moved to g 
sprawling gray-shingled house in 
South Hamilton where they drank bet. 
ter wine and gave Sunday-night buf. 
fets. Thomas helped in the kitchen be- 
cause she was such an appalling cook 
The years went so swiftly and wit 
such flourish, they took for grante¢ 
their good fortune until it ceased to be 
Ann noticed a lump on her neck 
Chemotherapy helped. Two operations 
helped. Then nothing helped. 


Has he nodded off? The inevitable 
party debris has been whisked awa’ | 
Soft red ashes glow in the fireplace| 
and the lights on the Christmas treé 
blink off-on, offon. The stairway 
creaks. With his eyes partially closed 
he can see Pauli coming down in | 
long white robe. Around her shoulderg 
is a blue towel, and over the towel her 
damp hair falls like a fountain. Ha 
doesn’t see the blanket in her a 
until she approaches his chair ane 
gently folds it over’ him, tucking the 
fringe away from his face. The gesture 
almost undoes him. He watches het 
cross the room to the fireplace. Het 
face in profile is finely etched, fragile 
Beneath her robe he: can see her feet 
long, glossy and bare. 

“Put something on your feet!” What 
made him roar like that when all he 
really wanted to say was thank you? 

She whirls around. The gaze she di: 
rects at him is intensely cool. All she 
says is “Oh, Grandfather” and sits on 4 
stool, idly hitting the carpet with 4 
bare foot. | 

“It occurs to me,” he says, to take 
his mind off the apolegy he should but 
would not make. “You’re the only one 
who calls me Grandfather.” 

No comment. 

“The truth is I hate ‘Grandpa.’ It 
makes me feel older than God’s dog.” 

No comment. 

“T didn’t see you at the party, Pauli,” 
he says, trying to fill the silence. 

“Yes, you did. I was sitting on the 
top step.” 

“Ah, I did see you there.” 

“Is arthritis what you call a fatal 
disease?” 

“No. Actually, ’'m in pretty good 
shape for the shape I’m in.” 

“Grandfather, did you have a good 
time at the party?” 

“Yes and no. Christmas is a big fam- 
ily time. I (continued on page 162) 
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Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 
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doesn’t drink, he may ride in a car driven by a youngster who does. 


This article 1 is one parents must read, especially at holiday time. 





ourteen-year- ad Melissa sat on the: 
staircase of her family’s two-story home 
and stared moodily at the scene below. It 
was Christmas Day, and the rest of the 
family was gathered around the tree, 
laughing together and oohing and aahing over the 
pile of gifts that were being opened. Her little sister 
couldn’t wait to try out her video game, and her little 
brother was thrilled with his new microscope. 
Melissa didn’t even care what was down there for her, 
because she knew she wouldn't like it. 
How could she? Nobody in the family 
really understood her, so how could 
they know what to get her? Besides, 
she wasn’t in the mood to celebrate 
anything. Lately her parents had been 
putting a lot of pressure on her—they 
weren't happy with her grades, they 
like her friends, they even 
nted her to start dressing different- 
ind they couldn’t leave her alone, 
n on Christmas Day. 

Valking down the stairs past her 

'y—they didn’t even notice her, 
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room and went straight to the cabinet on the left wall. 
Deftly, she undid the small lock, as she had many 
times before, and grabbed the first bottle she could 
reach. Stuffing it inside a knapsack, she passed the 
family again, climbed the stairs, and ran into her 
room, shutting the door after her. . Hours later, 
Melissa’s mother went upstairs to see what was wrong. 
Opening the door, she saw Melissa lying on the bed, 
fully clothed. She tried to wake her, but Melissa didn’t 
respond. Panic-stricken, she began to 
dial for an ambulance. Only then did 
_ she notice the empty whiskey bottle 
lying on the floor, and realize that her 
young daughter had drunk herself 
into unconsciousness. 
(SS St Se eT EE FE SE aE 
This holiday season, millions of us 
will raise our glasses of eggnog and 
champagne to toast family, friends 
and continued good fortune. For most 
of us, these festive toasts are a prob- 
lem-free tradition. However, in recent 
years, at holiday time (continued) 
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| What. a parent 
___.can do 


[t’s not always easy to know when a 
child has a drinking problem. Re- 


§ cent surveys show that more young- 


sters than ever are drinking outside 
the home, and chances are that a 
child will take great pains to cover 
up his or her drinking. Still, there 
are telltale signs. When a young 
person first begins to experiment 
with alcohol, a parent may notice: 
@ A preoccupation with partying. 
@ A waning interest in extracur- 
ricular activities and in schoolwork. 
@ An increase in school tardiness. 
@ Occasional pirating from parents’ 
liquor cabinet. 

As alcohol use becomes more reg- 
ular, the signs of drinking become 
harder to ignore. Watch for: 

@ A change of friends to a group of 
“drinking buddies,” who are never 
introduced to parents. 

@ Abrupt mood swings. 

@ Arguments with and lies to par- 
ents about alcohol involvement. 

@ Trouble with the law—stealing 
money, use of false identification, 
warnings or arrests for disorderly 
conduct while drinking, and for 
driving while intoxicated. 

When your child begins to show 
these signs of alcohol abuse, it’s 
time to step in and get professional 
help, because the next step can be 
alcoholism. For many youngsters 
who realize they have an alcohol 
problem, the most terrifying 
thought is that they are alone. But 
across the country, there are people 
who share the problem and groups, 
clinics, hospitals, counselors and 
treatment centers willing to help. 
Alcoholics Anonymous This na- 
tional organization of recovering al- 
coholics reports a rising young 
membership, and now has many 
groups for the abusing adolescent. 
For information, write to: Alco- 
holics Anonymous, P.O. Box 459, 
Grand Central Station, New York, 
NY 10163, or check your phone 
book for a group near you. 

The National Council on Alco- 
holism This organization’s hun- 
dreds of local affiliates offer infor- 
mation and referral services. If you 
can’t find a local affiliate, write to: 
The National Council on Alcohol- 
ism, Suite 1405, 733 Third Avenue, 


New York, NY 10017. 


| inf 


Finally, if you would like more 
yrmation, literature on youth 


; and drinking can be obtained from: 


The National Clearinghouse for Al- 
cohol Information, P.O. Box 2345, 
Rockville, MD 20852. 
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TEENS AND ALCOHOL 


continued 


and, sadly, all year round, younger 
and younger children are abusing al- 
cohol, with tragic results. 

While not as publicized as the more 
exotic drugs young people experiment 
with, alcohol is still the most misused 
drug of all by American youth. A 
child’s age may be in the single digits, 
yet he or she may already be drinking. 
Consider these facts: In a study of Iowa 
school children, a full third of the 
sixth graders questioned said they 
were drinking by the age of nine. A 
rural-New York study shows that by 
the age of twelve or thirteen, 81 per- 
cent of students have had a drink (not 
just a taste) of an alcoholic beverage. 
At high school age, the patterns 
worsen. Fifty percent of youngsters 
this age are regular drinkers. Thirty- 
two percent drink heavily at least once 
a week, and 50 percent of this group 
have serious alcohol problems. 

Many parents find it hard to accept 
these statistics. Yet the problem is not 
limited to any one segment of society 
or any single area of the country— 
nearly every community must contend 
with this epidemic of teenage drink- 
ing. For example: 

@ In Bergen County, New Jersey, Dr. 
Doulat Keswani reported a dramatic 
rise in young patients at his state hos- 
pital alcohol detoxification center, in- 
cluding a fourteen-year-old girl who 
had been consuming nearly a quart of 
vodka daily. 

@ In Bowie, Maryland, a high school 
principal blames a “six-pack syn- 
drome” of drinking and driving for 
nineteen student deaths in two years. 

@ In the farm country of Michigan, 
teenagers often drink in deserted 
fields before racing down lonely 
stretches of rural highway—time 
bombs behind the wheel. 

@ In Suffolk County, New York, “You 
just sit on the edge of town and watch 
them peel out, stewed to the gills,” 
says Lieutenant Jim Gallagher of the 
county's youth squad. “There’s so many 
kids out there with a beer in one hand 
and a steering wheel in the other, it’s 
very hard to control.” 

Still more horrifying are these sta- 
tistics from the American Red Cross: 
@ One in three high school students 
rides in a car driven by a heavy 
drinker at least once a month. 

@ Forty-nine percent of high school 
students drink in cars. 

® Twenty-three percent of high school 
students drive after drinking. 

® Fifty-nine percent of boys have had 
drinking and driving problems. 

® Forty-two percent of girls have had 
drinking and driving problems. 


a 

Without a doubt it is this aspect of 

teenage drinking that terrifies paren 

the most. When teenagers (or anyone) 

drink and drive, the scene is set fo 
terrible tragedy. 


























The photographs of the five teenag 
girls spread across the front page of 
Boston newspaper looked like an ex 
cerpt from a high school yearbook. Th 
young faces shone with hope an 
promise. But for four of these girls, th 
future held no promise at all, for the 
were the victims of a grisly automobil 
accident .. . and all four were legally 
drunk at the time of their deaths. 

It began innocently enough. The 
had told their parents they were goin, 
to a movie. As their Volkswagen 
rounded a curve on the highway, rock 
music blasting from the tape deck, it 
suddenly swerved across the double 
line and plowed into an Oldsmobile, 
When rescuers were finally able to pry 
the wreckage apart, only one of t. 
girls could be saved. 

Soon afterward, investigators re- 
vealed what they had found: Bottles o 
vodka, brandy and beer amid shards o 
glass and twisted steel at the accident 
site; the driver’s license of one girl! 
twenty-one-year-old sister, which had 
been used as identification to buy li 
quor; and enough alcohol in the bloo 
of the dead girls to'classify them all a 
legally drunk. Indeed, the blood alco 
hol content of the girl who was drivin, 
was a staggering .47 percent, a leve 
the medical examiner likened to surgi- 
cal anesthesia (you are considered i 
gally drunk when your blood alcoho 
level is .10 percent, and .40 percent i 
enough to kill you). 

Their community’s shock at this qua: 
druple tragedy soon turned to disbelief 
None of these girls were _ trouble; 
makers; all were, according to theit 
local high school principal, “nice kids.’ 





In spite of repeated’ warnings, many 
teenagers seem oblivious to the dan: 
gers of drinking and driving. Even the 
funerals of close friends don’t seem tc 
make them stop. Shortly before one oi 
the four girls in the Boston accident 
perished, she was one of five hundred 
mourners at the graveside of another 
young highway casualty. And after her 
death, a classmate remarked, “Wher 
someone dies, its got to make you 
think about it, but then we all go out 
and do the same thing.” 

With cases and numbers as shocking 
as these, why isn’t there a nationa. 
outcry? Why aren't parents anc 
schools paying more attention? 

Perhaps we’ve been too busy worry: 
ing about the other so-called recrea- 
tional drugs that spread from the in- 
ner cities and (continued on page 86, 
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4 Its more than the way Leggs® Pantyhose make you look. More than 
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over Overnight Success tonight., 


So effective—improvement begins overnight. 
Yet you don't need a doctors prescription. 


overnight SUCCESS 


Cellular Replacement Cream 


Feeeoe advance in face treatment 
technology: This night-strength cream is 
so advanced it helps remove old dry skin 
cells as emerging younger cells replace 
them. Actually helps diminish the aging 
look of drying skin while you sleep. With 
nightly use, you'll wake up to smoother, 
younger looking skin. 





Clinical tests prove it: Overnight Success ™ ae 
begins to work overnight! And after three — -Vernight SU icce 
nights use, 98% of women showed an ~ “ULAR REPLACEMENT CRE? 
improvement in the condition of their skin. il 
Yet you don’t need a doctor's prescription. a. iad 
Now that’s something to sleep on. From CO | f 
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® The SATIN “Tip. 
Ps fa Feel the difference 
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Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 


10 mg. “tar” 0.9 mgsnicotine av. per cigarette by FTC method. 
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PLEDGE DUSTING GATHERS DUST. 


Dry dusting scatters dust around, so dust 
settles right back down. 
seme Nokes a (aeRO Ryo l melee stele) 
dust cling, so you pick up 
lots of dust quickly, easily. 
And Pledge keeps your 
wood shining between polishings. You 
getso much more _— 
out of dusting with 
(ae le boa ite 
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TEENS AND ALCOHOL > 
continued from page 80 


college campuses to the tree-lined F 


streets of suburbia. Or perhaps welf’ 
adults simply have our prejudices}j” 


when it comes to alcohol—alcohol, 


after all, is the drug we spend some}f® 
$59 billion a year on to break the ice,}f* 
seal the deal, celebrate the good times}j” 


and forget the bad. 

While many parents are stunned to 
discover their children using narcotics 
or other illicit drugs, they often give 
tacit approval to alcohol use . . . with- 
out actually realizing it. To be sure, a 
parent’s role in all this is not an easy 


one. On the one hand, we may not { 


want our children to drink, but on the 
other, we drink ourselves. We are hor- 
rified to hear of a nine-year-old drink- 
ing, but how many of us have been 
amused to let a very young child taste 
a relative’s drink at a family gather- 
ing? Many parents simply don’t recog-| 
nize that what’s acceptable for an adult} 
may not be healthy for a child. And 
most parents are not very knowledge) 


able about how to recognize the signs’ 


of a young person’s drinking problem 
(see our sidebar, page 80). 

Some young people—the twenty;| 
eight million children of alcoholic par-.} 
ents in the U.S.—are at special risk of 
becoming alcohol ‘abusers. New evi 
dence suggests that there is a genet-j 
ically determined risk of alcoholism| 
And psychologists point out that the 
alcoholic family—which is more proné 
to violence, neglect, financial hardship 
and breakup—also contains role mod- 
els for drinking that are hard for 4 
child or an adolescent to resist. 

But the blame does not lie entirely 
with parents: There are many other 
factors that account for the numbers of 
underage drinkers. Barbara Hyde 
Messer, coordinator of a Bedford, New 
York, Drug Abuse Prevention Council, 
points out that adolescence by itself is 
an anxiety-ridden stage in which prob- 
lems often loom larger than life, 
“There are so many things converging 
on kids at once,” she explains. “Their 
bodies are changing, they’re exploring 
relationships, trying to succeed in 
school, thinking about their futures, 
trying to figure out exactly who they 
are. If a lot of adults use alcohol tc 
cope, imagine how easily kids slip inte 
that syndrome, too.” 


The alcohol industry has also been i 


accused of being partially responsible} 
for the epidemic. Although distillers 
brewers and vintners deny marketing} 


to youngsters, critics think otherwise § 


Counselors and concerned parents} 


worry that macho beer commercials} 


and glamorous advertisements for 


hard liquor and wine will influence 
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oungsters. As Alice Petropoulos of 
he National Council on Alcoholism’s 
ew York affiliate said, “Whether it’s 
rsonal success, social success or just 
iving life with gusto, they portray al- 
ohol as doing the trick.” 
Television programming has also been 
singled out for blame. Researchers at 
California’s Institute for Scientific Anal- 
sis found that in the 1981—82 prime- 
time TV season, both sitcoms and dra- 
as contained more than eight in- 
stances of alcohol consumption in an 
average viewing hour. Moreover, half the 
time actors were seen drinking any- 
thing, their drink was an alcoholic bev- 
rage. It’s estimated that the average 
oungster is exposed to as many as four 
thousand drinking scenes on television a 
year, an appalling figure. 
But besides reacting to external 
orces such as parents, advertisements 
d television, teenagers also abuse 
cohol for reasons stemming from 
their own immaturity. Social psychol- 
gist Richard Jessor of the University 
f Colorado believes that often what 
asses for youthful recklessness and 
pidity is largely a matter of inex- 
erience—in driving, in drinking and 
in life. Without an adult sense of mor- 
tality or an understanding of respon- 
sibility for one’s own safety, he ex- 


plains, drinking—a relatively new 
experience for most kids—becomes the 
catalyst in a youthful mix of action 
and emotion that propels the horrify- 
ing statistics skyward. “A lot of kids 
simply don’t have the store of knowl- 
edge that good judgment requires,” he 
says. “They don’t understand as well 
as adults do that when you’re drunk, 
your skills are impaired.” 


Take the case of three New York broth- 
ers—Steven, sixteen, Jeremy, fifteen, and 
John, thirteen, who were drinking at a 
construction site near their home. Com- 
ing upon a seventy-five-foot-deep shaft, 
they decided to leap across. Jeremy tried 
first. Taking a few steps back, he jumped, 
but missed the opposite ledge. Steven 
tried to grab him, but he lost his balance, 
and the two youths plummeted. Terrified 
and alone, young John ran for help, and 
after a long search in the black pit, police 
found the two boys, both with severe head 
injuries and suspected brain damage. 


The youthful tragedies continue. This 
year alone, the dreams and aspirations 
of almost a million young girls will be 
cut short by teenage pregnancies, 
many of which prove that alcohol and 
good judgment don’t mix. Young peo- 
ple will account for many of the ex- 


It's A New Air Freshener. 


pected eight thousand alcohol-related 
drownings. Thousands more will die in 
recreational and on-the-job mishaps, 
homicides and suicides. How many of 
these tragedies might be avoided if 
alcohol were not in the picture? 
“That,” says Dr. Jessor, “is something 
Id like to know.” 

What can we do to prevent our kids 
from drinking? One thing we must do 
is examine how we, as adults, think 
and live. 

@ What kind of example do we set? 
How often do we have too many drinks 
after a hard day at the office or at 
home? Drive after we’ve had a few? 
Reach for a drink when we feel anx- 
ious or frustrated? How often do we 
drink too much at parties? 

@® And how willing are we to face al- 
cohol problems our children may al- 
ready have? Are we relieved to learn 
they have been drinking but not 
using drugs? Do we minimize the 
seriousness of their alcohol abuse as a 
way of downplaying our own? And are 
we bold enough to examine the roots 
of their alcohol abuse with profes- 
sional counselors—even if it means 
digging up issues that we would pre- 
fer remain buried? 

®@ How willing would we be to pick up 
a youngster (continued on page 141) 
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The secret is concentrated 
freshening beads hidden 
inside the Glade 
Spinfresh roller 

JUSTeplace-=. - S*=.° 
yourbathroom ....._- 
tissue roller with Glade 
Spinfresh for a powerful 
burst of freshness every 
time you spin the roll. Get 
light, continuous freshness 
all the time. 

Glade Spinfresh is also 
available in a variety of 
fresh scents. 
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SOME OF YOUR BEST CHILDHOOD FRIENDS HAVE NEVER GROWN UP. 


Thumbelina® You loved her then, your Thumbelina® Betsy Wetsy.°And Tiny 
daughter will love her now. It’s a feeling Tears: They’re Ideal’s Classic Dolls. As 
girls never outgrow. loved today as yesterday. 
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The Child Welfare League of America 
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FOR A CENTURY, LHJ 
HAS HAD A PROUD 
TRADITION OF 
AIDING THOSE 

IN NEED. NOW, IN 
THE SPIRIT OF THIS 
HOLIDAY SEASON, WE 
HAVE JOINED WITH 
THE CHILD WELFARE 
LEAGUE OF AMERICA, 
THE FAMILY SERVICE 
ASSOCIATION OF 
AMERICA AND THE 
NATIONAL COUNCIL 
ON THE AGING TO SET 
UP THE 100 YEARS OF 
CARING FUND, A 
FIRST IN MAGAZINE 
HISTORY. HERE 

ARE SIX POIGNANT 
CASES FROM THE FILES 
OF THESE AGENCIES 
AND INFORMATION 
ON HOW YOU CAN 
HELP PEOPLE IN 

NEED CONTINUE TO 


HELP THEMSELVES. 
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Amid your holiday preparations, — 
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few minutes and find room in i i 
your heart for those in need. vg i 

















Es Reach out to 
~ help the 

; unfortunate 
and bring joy 
to their lives— 
and to your 
own—in this 
joyous season. 


By Katherine Barrett 
and Nancy J. White 
















ATTY’S NEW 
CHANCE © 


atty didn’t want to talk about her 
life. She played with her straw- 
erry-blond hair and spoke in a 
varely audible little-girl voice 
about things that no little girl 
‘should ever know. 

“Mommy’s boyfriend . . . touched 
me,” eight-year-old Patty told the 
social workers at a residential treat- 
/ment center affiliated with the Child 
Welfare League of America. “He 
touched me in bad places. He said I 
needed to learn these things.” 

When pressed to continue, Patty 
ot angry. She shut her lips tightly 
ogether and curled into a little 
all. “Don’t make me talk about 

im,” she pleaded finally. “Don’t 
make me think about him, please.” 
There were many things that 
atty hated to think about. By the 
ime she reached the residential 
center, she had lived through more 
raumatic events than most people 

endure in a lifetime. Her mother’s 
boyfriend, a cruel, violent man, 
had not only sexually assaulted her 
repeatedly, but had pulled a gun on 
her mother (within Patty’s view). A 
syear later, when Patty was six, her 
‘mother abandoned her. 
_ “T went up to take a nap,” she 
jtold social workers in a flat, emo- 
tionless voice. “Mommy told me she 
was going out to look for a better 
house for us to live in. But she told 
me a lie. She never came back.” 

Shifted from foster home to fos- 
ter home, (continued on page 155) 
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Most acquaintances thought of 
Minnie, eighty-three, as a passive 
woman. But a fire was kindled in 
her when she was told that her 
older sister would have to be placed 
in a nursing home. 

“No,” she told the social worker 
who had come to her cluttered 
apartment. “Mary’s home is here 
with me. I will not allow her to go 
anywhere else.” 

“But Mary is a very, very sick 
woman,” the social worker quietly 
explained. In fact, the eighty-six- 
year-old had recently been oper- 
ated on for cancer of the stomach 
and was so frail that she couldn’t 
feed herself or even get out of bed. 
“The doctors say she needs twenty- 
four-hour care,” he told Minnie, as 
the old woman wept. “You can’t 
possibly handle that.” 

Yet Minnie was insistent. Even 
though she had crippling arthritis 
and had had a stroke several years 
before, she maintained that she 
would take care of Mary. After all, 
the two sisters had always been to- 
gether, she explained as she tried to 
wipe the tears from her eyes. 

Born three years apart, they had 
spent their childhoods working on 
a cotton farm in Arkansas. They 
married within a short time of each 
other, and when both families 
moved to San Francisco in the mid- 
forties, they shared a house. Both 
husbands worked in the shipyards, 
and Mary (continued on page 155) 
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HOW HELP 
IS GIVEN 


VEN AS YOU READ 
THIS, OTHERS LIKE 
PATTY OR MINNIE 
AND MARY ARE 
SEEKING HELP AT 
THE AFFILIATES 
OF THE THREE NATIONAL 
ORGANIZATIONS. HERE 
IS WHAT THESE GROUPS DO: 
@ THE CHILD WELFARE 
LEAGUE OF AMERICA, WHICH 
HAS 400 MEMBER AGENCIES, 
FIGHTS TO IMPROVE SERVICES 
FOR ABUSED, DEPRIVED OR 
HANDICAPPED YOUNGSTERS. 
FOR MORE THAN SIXTY 
YEARS, IT HAS SERVED AS AN 
ADVOCATE FOR CHILDREN. 
@ THE FAMILY SERVICE 
ASSOCIATION OF AMERICA 
WORKS TO ESTABLISH FAMILY- 
ORIENTED PUBLIC POLICIES. 
ITS 265 MEMBER AGENCIES 
COUNSEL MILLIONS 
OF PEOPLE TROUBLED BY 
MARITAL DIFFICULTIES, 
UNEMPLOYMENT, ALCOHOL 
ABUSE AND OTHER CRISES. 
@ THE NATIONAL COUNCIL 
ON THE AGING CONDUCTS 
RESEARCH, DEVELOPS 
PROGRAMS, AND WITH ITS 
AFFILIATES HELPS MANY 
THOUSANDS OF POOR AND 
ISOLATED OLDER PEOPLE 
TO LEAD INDEPENDENT LIVES. 
@ TURN TO PAGE 158 TO FIND 


OUT HOW YOU CAN HELP. 
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HE GREAT 


OASIS 


OF CHRISTMAS 











Opposite: Crown Roast of Pork with Sa- 
vory Stuffing—a fennel-flavored cascade 
of Italian sausage, potatoes, carrots, cel- 
ery, onion. On this page: Champagne- 
bert Cem er Ole TOY og oc er Lie 
Pear Stuffing, roasted to a golden sheen. 


elebrate the season in grand and glorious style 


with our collection of festive classics 


—pork, goose, turkey, beef, lamb and ham—made 


company-special with scrumptious, sumptuous, 


all-new holiday touches. Recipes begin on page 119. 
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| ALL DRESSED UP FOR CHRISTMAS 


Fe mel AMILY 
4 PIINERY 


Best new 


holiday 


fashions, 


snapped 


on great- 
looking 
American 


families. 


By Lois Joy 
Johnson 
Beauty and 


¥ | Fashion Editor 
— { Lecmmalel| Fi . 


The Orling family (from left): Eli, 2; Maggie Zander Orling, a free-lance illustrator 
for women’s magazines; Emily, 4; Alan, who’s an industrial photographer. 





asy and informal . . . that’s how Connie 
Fitzpatrick and her six knockout kids 
(opposite) like to look for the holidays. 
Connie, who owns Rascals, a children’s 
talent agency, wears layers of creamy 
wool. The girls are all in luscious 
sherbet-colored sweaterdresses. Ryan is natty in tweed 
blazer, jeans. The Orlings (above) pile into woolens, 


flannels, rugged cords. Maggie pulls a Fair Isle sweater 


over plaid shirt, pleated skirt. Alan is in cord blazer, 


tweedy trousers. For Eli, it’s cord overalls, a sturdy 


denim shirt; for Emily, Christmas-red reindeer dress. 
95 















left): Bob, who is our very own Ladies’ Home Journal : 


10-year-old Susie; Matt, 13. 
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ll-in-the-family Christmas style for the 
Thomases (opposite) is classic and traditional. 
Bev is sensational in sleek black velvet, 
bowed at the neck, while Bob wears 
impeccable navy tailoring. Susie’s a 
perfect ten in a red sweater, blouse 
with lacy jabot and pleated skirt. Matt is handsome and 
preppy in blazer and gray flannels. For the Zander clan, 
all three generations of it (below), the look is polished, 
contemporary. Anita wears burgundy velvet iced with 
lace. Husband Mark pairs a houndstooth blazer with 
black cord trousers. For their sons, it’s Shetland 
pullovers—Chris teams his with white flannels, David 
wears khakis. Jack, Mark’s father, is resplendent in 


cord jacket, Fair Isle cardigan vest, gray flannel trousers. 





Hair, Stephane Lempire for John Sahag. Makeup, page 96, B-J. Gillian. All other 
makeup, Rex. All men’s and boys’ clothing from Barneys New York. Page 94, Connie 
Clothing by Sonia Rykiel at Henri Bendel. All sweaterdresses, Esprit. Colored flats from 
Andrea Carrano. Page 95, Eli: Overalls from Wendy's Store, NYC. Shirt from R.G 
Crumbsnatcher, NYC. Maggie: Clothing by Ralph Lauren. Emily: Clothing from R.G 
Crumbsnatcher. Shoes from Botticellino, NYC. Page 96, Bev: Dress, Calvin Klein 
Susie: Clothing by Ralph Lauren, available at Bloomingdale's. Page 97, Anita: Dress 
Jessica McClintock, available at Lord & Taylor. All hose, Fogal. For accessory and 
menswear details, see page 155 
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Peau) §= Christmas 
as i ' finery for 
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Herbert Schulz 


Mee | 1983 is 
spirited, 
assured, 
current, 
smart... 
just like our 
best-dressed 


« families. 
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to treasure 


Christmas 


enchantment 





in gingerbread 
. yours for 


the making! 





By Sue B. Huffman 
Food and 
Equipment Editor 


Dollhouse designed by Paul Krosnick 
and Dottie Brush. Executed by Susan West. 


tockings are hung by the chimney 





with care in this sweet Victorian fantasy house. 





There's a Been blaze in the parlor, gum- | 


: 


drop candles and a snug little a with a chewing- 





gum quilt, all of it edible, right down to the fruit 


leather curtains. (That's tasteful decorating!) Recipe 





and patterns for house and furniture on page 126. 
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[os the halls with garlands and ribbons 
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‘oses and lace, and special loving touches you can create 


OR 


By Marilyn Diane Glass 
Decorating and 
Design Editor 


B ring the 
pleasures of 


Christmas past to 

your home this 

year. Inspired by the 
enchanting exuberance 
of a Victorian 
Christmas, our holiday 
rooms—every nook 
and cranny—are filled 
with opulent, old- 
fashioned Yuletide 
charm. The elegant 
decorations set the 
stage for a festive 
occasion. Gold and 
silver paper fans 

lace the garlands of 
ivy and pine that climb 
the stairs (inset); 
beribboned ornaments 
glitter on the dazzling, 
ceiling-high tree. 

The living room 
glows with greenery. 
Garlands warm 
windows and walls 
while strands of golden 
beads brighten the 
boughs that swag 
mantel and tree. 
Touches of red 
—vivid tableskirt, 
lacquered table, 
French chair and 
bowls of cabbage 
roses—complete 
the Christmas 
color scheme. 


Mantel and front-door wreaths and all 
flower arrangements designed by ZeZé. 
Living and dining room interior design by 
David Laurance. Christmas tree designed 
by Ruth Katz. Candy from Bobs Candy. 
These pages: Chairs, hurricane candle- 
sticks, courtesy of Frederick Victoria 
Lace curtains, Francoise Nunnallé. Pil- 
lows, Trevor Potts. Dollhouse (inset) 
Courtesy of Dollhouse Antics. For details, 
see shopping guide, page 155 
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A 


rs 


[ee Noel luxuries 
/L.. in our holiday 
rooms, designed to 
make spirits bright: 
Formal door wreath 
(1) welcomes with 

a graceful circle of 
grapevine, ivy and 
hydrangeas interlaced 
with Christmas-plaid 
ribbon. A charming 
array of dried flowers 
and ribbons forms 
the dining room 
centerpiece (2). 
‘Tumbling around it, 
a choir of angelic 
ornaments and 
gleaming red candles. 
Unusual ribbons (3) 
and trims make these 
presents a beautiful 
addition to any room. 
Lace rosette—straight 
from a dreamy 

) Victorian Christmas 
—plus pinecones, 
}pastel ribbons and 
dried mushrooms (4) 
decorates the mantel 
wreath. Woven ribbon 





Our star do-it-yourself 
project (also shown 
inset, opposite) is this 
igorgeous decoupage 
twreath (6). A glittery 
\paper doily and pretty 
tplaid taffeta create 

‘a candycane basket 
\(7) to trim the tree in 
istyle. Darling little 
idainty to delight 
‘dinner guests—a doily 
‘envelope (8) filled with 
ja tiny surprise. Doily 
‘cornucopia (9) is 
‘brimming with sweets. 


How-tos for our 
Christmas decorations 
begin on page 142. 





ABC-TV 

































G aieht from Santa! A roundup of 
some of the wonderful ways the stars 
keep the season bright . . . traditions, 
gifts and your favorites’ favorite Yuletide 
ideas to adapt, starting with the simply 
elegant table (right) that designer Ralph 
Lauren sets for holiday entertaining. 
What makes it special: Plaid-wrapped 
presents at each place; the warmth of 
cherry-stained wood plates played against 
white china with his Polo trademark; 
doubled napkins (plaid folded over off- 
white linen); antique silver candlesticks. 


Lilo Raymon¢ 
~ 


By Sue B. Huffman | 
Marilyn Diane Glass 
and Anita Summer j} 


Who'd ever imagine the 
glamorous Joan Collins off 
in a corner, crocheting red 
and green “jackets” for 
golf balls . . . or embroi- 
dering felt stars . . . or knit- 
| ting little dresses for fairy 
eo ZS dolls? But that’s exactly 
wiiat she does cach year as part of her own 
special Christmas tradition: creating elabo- LYNN’S SYLLABUB IS 
rate, hand-crafted ornaments for the tree. 
joan started making ornaments when her A VARIATION OF A 
first child, Tara Newley, was born twenty TRADITIONAL 
years ago. “I have quite a lovely collection by 2 
now,” says Joan. “The ornaments mean so ENGLISH DESSERT. 
much to me that if | know Ill be away from 
home on December 25, | pack them up and LYNN peelor Pee i 
take them along. Some have been back and | pfpGRAVeE’s 
forth across the Atlantic more often than ; 
many of the seasoned travelers | know.” LEMON 


SYLLABUB 


A HEAVENLY-SWEET 
CONCOCTION, 























Carol Burnett 
remembers the 
very meaningful 
Christmas pres- 
ent she gave to 
her parents, her 
younger sister, 
and most of all, herself: She was 
_astruggling young actress then, 
barely making a living, when 
her role in the hit musical Once 
Upon a Mattress made her a 
star. “My parents had been ill, 
and I wanted so much to help by 
having my little sister come live 
with me. The show suddenly 
made it possible.” 





“Growing up in 
Texas, I used to 
fantasize about 
snow,” says San- 
dy Duncan. “I 
thought kids 
who had snow- 
ball fights and built snowmen 
' were the luckiest. Well, when I 
_ was thirteen, my parents asked 
. what I wanted for Christmas. 
_ The word ‘snow’ popped out. So 
we went to Santa Fe, New Mex- 
ico, and there was this enor- 
mous storm. . . we were snowed 
in for two whole weeks!” 
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“It all started when my 


f= brothers and | were very 


” 


young,” Marie Osmond 
explains. “Mom and Dad 
thought it would be terrific 


B if we all trooped down to 
Ss breakfast on Christmas 


morning wearing brand- 


new pajamas, so each of us always got a new 
pair of pj's the night before. Now that we're 
grown, we all give each other pj’s for Christ- 


mas .. 


Here are Lauren 
Tewes’s brownies: 
Preheat oven to 
350°F. and grease 
a 12x8-inch baking 
dish. Melt 1 cup 
butter and four 
1-ounce squares 
unsweetened 
chocolate in heavy 
saucepan. Remove 
from heat; add 2 
cups sugar and stir 
until shiny. Add 

4 beaten eggs and 
1 teaspoon vanilla; 
mix well. Stir in 
Ts cups flour, 

Y2 teaspoon salt 
and 1 cup chopped 
walnuts. Pour into 
dish; bake 25 
minutes. Cool; 
cut into squares. 


. the more bizarre and zanier the 
better. We're always looking . . 
or winter, pj’s are the first thing we shop 
for when we travel. I’d be willing to bet 
we have the biggest, wildest pajama col- 
lection of any family, anywhere.” 


- summer 





me 


BUI|JNO/WAWIAM JJEC 


LAUREN TEWES’S 
FUDGY-RICH 
BROWNIES 














Susanne Buckler 
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CARLETON VARNEY’S 
WREATH, STUDDED 
WITH LILIES, TRIMMED 
WITH RAGGEDY DOLLS 







—Sottwe.. ete ae ae ae. ha 






Mrs. George Bush recalls the magic 
of Christmas mornings when she 
4 was growing up. “My mother al- 
Bi] ways made a great deal of Christ- 
mas. We hung our stockings by the 
chimney with care and awakened 


Dionne Warwick started 
piano lessons when she was 
just six years old, stoically 
enduring the frustration of 
: not having a plano at home bright and ea to a house totally 
22" on which to practice. The | rs transformed . . . the tree was deco- 
Cheinins she was nine, a piano was rated, there were masses of greens arranged every- 
where, and a beautiful creche had materialized on 

once again conspicuous by its absence the table. Years later, Mother confessed: ‘Your father 
under the tree. “Then I noticed a huge | and | were exhausted on those Christmas mornings. 


We barely finished decorating before you woke up. 
package at the other end of the room. I Don’t do it that way.’ We took my mother’s advice, 


ripped off the wrapping, and there it was, | and George and | put our tree up well before Christ- 
old and out of tune, but mine. I couldn’t | mas Eve, which for us has always been a time for 
See ° . : church.” Mrs. Bush says that when her children were 

‘i eWay, from it... ate dinner with one little, the tree helped “count” the days. “We baked 

1 and played scales with the other! I gingerbread cookies and hung them on the tree. The 

up for three years of missed prac- children were allowed to eat a cookie a day, and at 


that wondechil Chiictmiae Day.” the end of the cookies, it was Christmas.” 





Ralph Dominguez/Globe Photos 

























“On Christmas Eve 
when I was twelve,” 
reminisces hand- 
some Michael Doug- 
las (he played the 
lead in Star Cham- 
ber), “I got a myste- 
‘rious call from my dad [Kirk Doug- 
ilas], asking me to meet him at his 
loffice. I got there, he handed me a 
| burlap bag, and out slithered an 
eleven-foot bull snake . . . believe it 
or not, just what I wanted! His secre- 
_tary fainted, and my mother wasn’t 
exactly overjoyed. I began to under- 
'stand why my present wasn’t under 
the tree with all the other gifts.” 





As a youngster, 
Loretta Lynn lived 
with her parents and 
brothers and sisters 
in a one-room cabin 
in Butcher Hollow, 
Kentucky. “My dad's 
fRourly wage in those days was fifty 
‘cents, but one year, by some miracle, 
he managed to save up enough pen- 
‘nies to give each of us a gift. I found 
‘mine hanging from the little tree 
that we kids had decorated with bits 
of foil picked up from the road. It 
was a tiny doll, my very first. No 
other gift has given me such unex- 
pected pleasure.” 








Carleton Varney decks the halls ... Ann Landers 
Brooke’s stocking grows and grows 


bakes 


“Each year, ever since | was a baby,” Brooke 
Shields tells us, “Mom has made me a Christ- 
mas stocking. As | got older and taller, the 
stockings got bigger, but this year, | don’t 
know . . . I’m five feet eleven.” For Brooke 
and her mother, Teri, the night before Christ- 
mas is always a quiet, joyous, private time. The 
evening is spent decorating the tree and ar- 
ranging presents on the floor beneath it. Later, they go to mid- 
night mass at the local parish church. Still later, at two in the 
morning, when all the radio stations are playing Yuletide music, 
they settle in near the tree and listen to carols for hours. 





ISN’T IT JUST LIKE ANN 
LANDERS TO COME UP 
WITH THE PERFECT 
ANSWER TO THE 
QUESTION OF HOW TO 
END A HUGE HOLIDAY 
MEAL ON A LIGHT 
NOTE? “TRY MY LEMON 
MERINGUE PIE” IS HER 
ADVICE. “YOU’LL LOVE 
IT.” (WE DID!) 
EILEEN FULTON SAYS 
THAT WHEN SHE SERVES 
HER CAVIAR-STUFFED 
POTATOES, GUESTS 
LOOK PUZZLED AT FIRST 
. “THEN THEY ALL BEG 
FOR THE RECIPE.” 
KATHRYN CROSBY’S 
AMBROSIA IS A WINTER 
FAVORITE DOWN 
SOUTH. ONE BITE AND 
Y’ALL WILL KNOW 
WHY! RECIPES PLUS 
INSTRUCTIONS FOR 
DECORATOR CARLETON 
VARNEY’S WREATH 
BEGIN ON PAGE 134. 





ANN LANDERS’S LUSCIOUS 
LEMON MERINGUE PIE 





EILEEN FULTON’S 
CAVIAR POTATOES 


KATHRYN CROSBY’S 
HOLIDAY AMBROSIA 


Susanne Buckler 
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Alan Ross 





Phyllis George Brown (with designer 
Steve Wilson) turns the Kentucky 
governor's mansion into a Christmas 
celebration of bluegrass crafts. The 
charming, colorful mini-street scene 
(top), the tree ornaments (above) 
and little Lincoln Brown’s sled (right) 
are all made by talented Kentucky 
artisans. To order Kentucky crafts, 
see page 155. 


“It was sent to me years 
ago by an aunt,” says Julia 
Child of her most unfor- 
gettable Christmas gift. 
“Gold and rope-like 
I never did know what it 
was. One year, I sent it to my sister, 
special delivery, as a joke. A few years 
later, Dorothy sent it back, beautifully 
boxed and wrapped. My husband, Paul, 
used it in a collage, and off it went 
again to Dorothy. It came back to us last 
year in the most elaborate wrapping 
imaginable. Now we're trying to decide 
how to go Dorothy one better this year.” 
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Susan Lucci (Erica of All My Chil- 
| dren), her husband, Austrian-born 
restaurateur Helmut ‘Huber, and 
| their two children, Liza and An- 
dreas, keep charming, old Austrian 
Christmas traditions alive in their 
home. “The tree is Austrian-style,” 
says Susan, “thinner than the trees 
most Americans prefer, with more space between the 
branches. Instead of decorating it with balls and elec- 
tric lights, we use little candles, and cookies that the 
children and | bake with cookie cutters handed down 
to me by my grandmother. After dinner on Christmas 
Eve, | keep the children busy while Helmut and my 
father bring the presents out of hiding, arrange them 
under the tree and light the candles. (Of course, 
we’re very careful that the tree is never left unat- 
tended.) Helmut rings a little beil, signaling Santa has 
come and gone. Then the children come flying, fling 
open the doors and race in to open their presents.” 































Mm) Marlo Thomas 
has always be- 
lieved that per- 
sonal gifts— 
“the ones in 
which you’ve 
’ invested some 
of your time and energy”— 
‘make the best presents, so she 
often gives handmade items at 
Christmas to the important 
‘people in her life. One year it 





was little pillows to toss ontoa 4 


(4 


‘TO MAKE ERMA’S DIP, y 
'BEAT AN 8-OUNCE 
PACKAGE CREAM 
CHEESE WITH 2% 
TABLESPOONS SOUR 
CREAM. STIR IN 2 
TABLESPOONS EACH 
MINCED ONION, 
MINCED RADISH, 
HORSERADISH. ADD 
¥2 CUP GRATED 
CARROT, % TEASPOON 
SALT, 3 DROPS 
LEMON JUICE. 











sofa or chair. On each pillow, 
she stitched a needlepoint let- 
ter of the giftee’s name. “Phil 
[Donahue] got four pillows... 
one with a P, another with an 
H, then I, then L. My mother’s 
name is Rosemarie, but nine 
pillows would have taken all 
year, so I compromised with 
three: M, O, M.” 
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A special Merry Christmas gift from 

Mrs. Walter Mondale might be 

one of the graceful and beautiful 

pottery objects (left) that she 

delights in making for family and 
friends. The festive wrap-up: 
squares of bright tissue and cotton | 
print chintz (below), tied with raffia. 





When we asked 
CBS TV.an- 


Rather which, 
of all Christ- 
mas gifts of a 
, lifetime, has 
been the most meaningful to 
him, he answered without a 
moment’s hesitation. It was 
his first complete Bible, given 
to him by his mother when he 
was just seven years old. 
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ERMA BOMBECK’S 
GARDEN PATCH DIP 















\As I crawled into bed and put my arm around 
"Helen it occurred to me, not for the first time, 
‘that there are few pleasures in this world to 
icompare with snuggling up to a nice woman 
'when you are half frozen. 

| There weren’t any electric blankets in the thir- 
ties. Which was a pity because nobody needed 
ithe things more than 
)country vets. It is sur- 
|prising how deeply 
bone-marrow cold a 
man can get when he is 
) dragged from his bed in 
ithe small hours and 
jmade to strip off in 
farm buildings when 
his metabolism is at a 
low ebb. The worst part 
was coming back to bed: 
I often lay exhausted 
‘for over an hour, long- 
ing for sleep but kept 
awake until my icy 
limbs and feet had 
thawed out. 

But since my mar- 
riage, such things were 
but a dark memory. 
Helen stirred in her 
sleep—she had got used 
to her husband's leav- 
ing her in the night and 
returning like a blast 
from the North Pole— 
and moved instinc- 
tively nearer to me in 
bed. With a sigh of 
thankfulness I felt the 
blissful warmth envelop me and almost imme- 
diately the events of the last two hours began to 
recede into unreality as I fell asleep. 
| It had started with the aggressive shrilling of 
_the bedside phone at one in the morning. And it 
'was Sunday morning, a not unusual time for 


some farmers after a late Saturday night to have 





James Herriot, best-selling author 
and much loved Yorkshire vet, tells a 
witty and wonderful winter's tale. 


a look round their fields, check their stock and 
decide to send for the vet. 

This time it was Harold Ingledew. And it 
struck me right away that he would have just 
about had time to get back to his farm after his 
ten pints at the Four Horse Shoes, where they 
weren't too fussy about closing time. 

And there was a sig- 
nificant slur in the thin 
croak of his voice. 

“T ’ave a ewe amiss. 
Will you come?” 

“Is she very bad?” In 
my semiconscious state 
I always clung to the 
faint hope that one 
night somebody would 
say it could wait till 
morning. It had never 
happened yet, and it 
didn’t happen now: Mr. 
Ingledew was not to be 
denied his visit. 

“Aye, she’s in a bad 
way. She'll have to have 
summat done soon.” 

Not a minute to lose, 
I thought bitterly. But 
she had probably been 
in a bad way all the eve- 
ning while Harold was 
out carousing. 

However, there were 
compensations. A sick 
sheep didn’t present 
any great threat. It was 
worse when you had to 
get out of bed facing the 
prospect of a spell of sheer hard labor in your 
enfeebled state. But in this case I was confident I 
would be able to adopt my half-awake technique, 
which meant that I would be able to go out there 
and deal with whatever emergency and return 
between the sheets while still enjoying many of 
the benefits of sleep. (continued on page 136) 


From the book, THE BEST OF JAMES HERRIOT, © 1982 by the Reader's Digest Association, Inc. Published simultaneously by the Reader's 
Digest Association, Inc. and St. Martin’s Press, Inc. Copyright © 1973, 1974 by James Herriot 111 
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AROUND. THE WORLD 


Cotta Ute aW Urea ee LCL ACen 
ippy Holidays, deliciously. Recipes begin on page 114. 
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Left to right: Polish Poppy-Seed Braid, sweet 
and nutty. Mexican Three Kings Bread, lus- 
acer Metre Cm Or eer emcee 
EN RU eee CeCe 4 Cea 
ries. Swiss Hutzel Bread, chewy morsels of 
Cli Bl Loe UMM eur emu oe 
er Se Geom ue me Ce 
Ue MOM ee | co ao 
UCM Cle tai) am @ra eer moe Mel ioe 
prune, date-nut, cheese. German Stollen, 
Christmas classic chock-full of nuts and fruit. 
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CHRISTMAS BREADS 


continued from page 113 


POLISH POPPY-SEED BRAID 


pictured on page 112 





Ya cup milk 

Y4 cup sugar 

Y4 cup honey 

¥4 teaspoon salt 

Y2 cup butter or margarine 

Ye cup warm water (105°F.—115°F.) 

2 packages active dry yeast 

2 eggs, at room temperature 

5 to 6 cups unbleached all-purpose or 
bread flour 


Filling 


1 can (12 oz.) poppy-seed filling 
2 teaspoons poppy seed, toasted* 


Glaze 


1 egg yolk 
1 tablespoon milk 


Scald milk; stir in sugar, honey, salt 
and butter or margarine. Cool to luke- 
warm. Measure warm water into large 
warm bowl. Sprinkle in yeast; stir un- 
til dissolved. Stir in lukewarm milk 
mixture. Add eggs and 242 cups flour. 
Beat until smooth. Add enough addi- 
tional flour to make a soft dough. Turn 
out onto lightly floured surface. Knead 
until smooth and elastic, about 8 to 10 
minutes. Place in greased bowl, turn- 
ing to grease top. Cover; let rise in 
warm, draft-free place until doubled in 
bulk, about 1 hour. 

Meanwhile, combine poppy-seed fill- 
ing and poppy seed; set aside. Grease 2 
large cookie sheets. Punch down 
dough; divide in half. Roll one half to a 
12x9-inch rectangle. Cut into three 
12x3-inch strips. Spread half the fill- 
ing mixture down center of strips. 
Pinch seams tightly to seal. Braid 
ropes together; tuck ends underneath. 
Place on cookie sheet. Repeat with re- 
maining dough and filling. Cover; let 
rise in warm, draft-free place until 
doubled in bulk, about 1 hour. 

Preheat oven to 350°F Combine 
glaze ingredients; brush over braids. 
Bake 25 minutes, or until golden 
brown. Remove from cookie sheets and 
cool on wire racks. Makes 2 braids, 
about 16 slices per braid, about 175 
calories per slice. 

“Toast poppy seed in preheated 350°F. 
oven 10 minutes. 


MEXICAN THREE KINGS BREAD 








pictured on page 112 





1 cup milk 
Y3 cup sugar 

1 teaspoon salt 

Y2 Cup butter or margarine 

/4 cup warm water (105°F.—115°F.) 
2 packages active dry yeast 

2 eggs, at room temperature 


6 to 7 cups unbleached all-purpose or 
bread flour 
1 cup chopped walnuts 
Y2 cup coarsely chopped glace 
red cherries 
Y4 cup coarsely chopped glace 
green cherries 
Yq cup finely chopped 
candied orange peel 


Frosting 


3 cups sifted confectioners’ sugar 
3 tablespoons milk (about) 
Y4 teaspoon vanilla extract 


Candied orange slices, for garnish 
Glace red and green cherries, for 
garnish 


Scald milk; stir in sugar, salt and but- 
ter or margarine. Cool to lukewarm. 
Measure warm water into large warm 
bowl. Sprinkle in yeast; stir until dis- 
solved. Stir in lukewarm milk mix- 
ture. Add eggs and 2% cups flour. Beat 
until smooth. Stir in nuts, cherries, 
orange peel and enough additional 
flour to make a soft dough. Turn out 
onto lightly floured surface. Knead un- 
til smooth and elastic, about 8 to 10 
minutes. Place in greased bowl, turn- 
ing to grease top. Cover; let rise in 
warm, draft-free place until doubled in 
bulk, about 1 hour. 

Grease two 6¥2-cup ring molds; set 
aside. Punch down dough; divide in 
half. Shape each half into a rope 24 
inches long. Place in ring molds. Pinch 
ends together. Cover; let rise in warm, 
draft-free place until doubled in bulk, 
about 1 hour. 

Preheat oven to 375°F. Bake 20 min- 

utes or until golden brown. Turn out 
onto wire racks; invert and let cool. 
Makes 2 rings, about 16 slices each, 
about 230 calories per slice. 
Frosting: Combine all ingredients; stir 
until smooth. Spread on cooled rings. 
Decorate with orange slices and cher- 
ries, if desired. 


SWEDISH CARDAMOM BREAD 


pictured on page 112 





¥4 cup milk 
?/3 Cup sugar 

1 teaspoon ground cardamom 
¥4 teaspoon salt 

Ye teaspoon ground saffron (optional) 
Y2 cup butter or margarine, softened 
Y4 cup warm water (105°F.—115°F.) 
2 packages active dry yeast 

1 egg, at room temperature 

4 to 4/2 cups unbleached all-purpose 

or bread flour 
7 glace red cherries, halved 
7 glace green cherries, halved 
Confectioners’ sugar (optional) 


Scald milk; add sugar, cardamom, salt, 
saffron and butter or margarine. Cool 
to lukewarm. Measure warm water 
into large warm bowl. Sprinkle on 
yeast; stir until dissolved. Add milk 


mixture, egg and 2% cups flour. Beat} 
until smooth. Stir in enough addi- 
tional flour to make a soft dough. Turn} 
out onto lightly floured surface. Knead| 
until smooth and elastic, 8 to 10 min- 
utes. Place in greased bowl, turning to 
grease top. Cover; let rise in warm, 
draft-free place until doubled in bulk, 
about 1% hours. 

Grease 2 large cookie sheets; se 
aside. Punch down dough; divide in| 
half. Divide one half into 7 equal 
pieces. Roll each piece into a 14-ine 
rope. Make an “X” on cookie sheet 
using 2 of the ropes. Continue with) 
remaining 5 ropes, spacing evenly ta 
form an arrangement resembling the 
spokes of a wheel. Curl in ends of 
ropes, turning in same direction. Re 






























rise in warm, draft-free place unti 
doubled in bulk, about 1% hours. 

Preheat oven to 350°F. Alternating 
colors, gently press a cherry half i 
center of each curled end. Bake 20 
25 minutes, or until golden brown. Re 
move from cookie sheets; cool on wirg 
racks. If desired, sprinkle with con 
fectioners’ sugar. 
about 12 slices per loaf, about 150 calo 
ries per slice. 


SWISS HUTZEL BREAD 
pictured on, page 112 


6 to 7 cups unbleached all-purpose 
or bread flour 
Y2 cup sugar 
¥4 teaspoon salt 
2 teaspoons anise_seed 
Y2 teaspoon cinnamon 
Y4 teaspoon ground cardamom 
Ye teaspoon ground cloves 
2 packages active dry yeast 
Y2 cup butter. or margarine, 
melted and cooled 
17/4 cups very warm tap water 
(120°F—-130°F.) 
2 cups finely diced dried pears 
1 cup chopped walnuts 
Y2 cup chopped, toasted, 
blanched almonds 
Y2 cup finely diced dried figs 
Honey (about 1 tablespoon) 


In large mixer bow! thoroughly blen 
2 cups flour, sugar, salt, anise seed 
spices and yeast. Add butter or ma 
garine. Gradually add tap water ad 
beat 2 minutes at medium speed 
scraping sides of bowl occasionally 
Add 1 cup flour. Beat at high speed ‘ 
minutes, scraping sides of bowl occa 
sionally. Stir in enough additiona 
flour to make a stiff dough. Turn ou 
onto lightly floured surface. Knead un 
til smooth and elastic, about 8 to lI 
minutes. Place in greased bowl, turn 
ing to grease top. Cover; let rise i 
warm, draft-free place until doubled ij 
bulk, about 1% hours. (continue 
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- CHRISTMAS BREADS 


continued 


Grease two 8%2x4%2x2%-inch loaf 
pans; set aside. Punch down dough. 
Gradually work in fruits and nuts. 
(Don’t panic—all fruits and nuts can be 
worked in.) Divide dough in half. Shape 
each piece into a loaf. Place in loaf pans. 
Cover; let rise in warm, draft-free place 
until doubled in bulk, about 1% hours. 

Adjust oven rack to lowest position. 
Preheat oven to 375°F. Bake 40 to 45 
minutes, or until loaves sound hollow 
when tapped with fingers. Remove 
from pans and cool on wire racks. 
Brush loaves with honey while warm. 
Makes 2 loaves, about 16 slices per 
loaf, about 215 calories per slice. 


GREEK CHRISTOPSOMO 





pictured on page 113 


1% cups milk 
2 packages active dry yeast 
Y2 cup warm water (105°F.—115°F.) 
¥4 cup butter or margarine, softened 
¥Y4 cup sugar 
5 egg yolks, at room temperature 
1 teaspoon grated lemon peel 
Y2 teaspoon salt 
5’ to 62 cups unbleached 
all-purpose or bread flour 
10 walnut halves 
1 egg, beaten 
Sesame seed 


Scald milk; cool to lukewarm. Dissolve 
yeast in warm water; set aside. 

In large mixer bowl cream butter or 
margarine and sugar until light. Beat 
in egg yolks, then lemon peel and salt. 
Gradually add milk and dissolved 
yeast. Stir in enough flour to make a 
soft dough. Turn out onto lightly 
floured surface. Knead until smooth 
and elastic, about 8 to 10 minutes. 
Place in greased bowl, turning to 
grease top. Cover, let rise in warm, 
draft-free place until doubled in bulk, 
about 1/2 hours. 

Grease two 9x1¥2-inch round cake 
pans; set aside. Punch down dough; 
knead 20 turns and divide in half. 
Working with half the dough, pinch off 
enough to form a 3-inch ball. Roll out 
larger piece into a flat 9-inch round. 
Press evenly in cake pan. Divide 3- 
inch ball in half. Roll one half to an 8- 
inch rope. Using scissors, make a 1¥2- 
inch cut into center of each end. Curl 
cut ends on one end of rope in opposite 
directions. Repeat with other end. Lay 


across top of dough in pan. Repeat 
with remaining piece of dough. Lay 
across first rope to form a cross. Press 
walnut half into center of cross and 
one at each end of cross. Make a sec- 
ond loaf with remaining dough. Cover; 
let rise in warm, draft-free place until 


doubled in bulk, about 1 hour. 
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Adjust oven rack to lowest position. 
Preheat oven to 350°F. Brush dough 
with beaten egg; sprinkle with sesame 
seed. Bake 45 minutes. (Bread will 
appear to be done sooner, but needs 
the full 45 minutes.) Cover loosely 
with foil to prevent crust from over- 
browning. Cool 10 minutes in pans on 
wire racks. Loosen edges with spatula; 
turn out onto wire racks to cool com- 
pletely. Makes 2 loaves, about 20 slices 
per loaf, about 135 calories per slice. 





ITALIAN PANETTONE 





pictured on page 113 

Y2 cup milk 
Y2 cup sugar 

1 teaspoon salt 

Y2 cup butter or margarine, softened 
Y2 cup warm water (105°F.—115°F.) 
2 packages active dry yeast 

3 eggs, at room temperature 

42 to 52 cups unbleached all-purpose 
or bread flour 

Y2 cup dark seedless raisins 

Yq cup chopped citron 

2 tablespoons pine nuts 

1 tablespoon anise seed 


Glaze 


1 egg, beaten 
1 tablespoon water 


Scald milk; stir in sugar, salt and but- 
ter or margarine. Cool to lukewarm. 
Measure warm water into large warm 
bowl. Sprinkle in yeast; stir until dis- 
solved. Stir in lukewarm milk mix- 
ture. Add eggs and 2 cups flour. Beat 
until smooth. Stir in fruits, nuts, anise 
seed and enough additional flour to 
make a stiff dough. Turn out onto 
lightly floured surface. Knead until 
smooth and elastic, about 8 to 10 min- 
utes. Place in greased bowl, turning to 
grease top. Cover; let rise in warm, 
draft-free place until doubled in bulk, 
about 1 hour. Punch down dough. Cov- 


. er; let rise again until almost double, 


about 30 minutes. 

Grease a large cookie sheet; set 
aside. Punch down dough; divide in 
half. Shape each half into a smooth 
round ball. Place on opposite corners 
of cookie sheet. Cut a cross ¥%-inch 
deep on top of each. Cover; let rise in 
warm, draft-free place until doubled in 
bulk, about 1 hour. 

Adjust oven rack to lowest position. 
Preheat oven to 350°F. Combine glaze 
ingredients; brush over loaves. Bake 35 
to 40 minutes or until golden brown. 
Remove from cookie sheet; cool on wire 
racks. Makes 2 loaves, about 20 slices 
per loaf, about 110 calories per slice. 










































CZECHOSLOVAKIAN KOLACHY 


pictured on page 113 


Y cup milk 

2 packages active dry yeast 
Y2 cup warm water (105°F.—115°F.) 
¥4 cup butter or margarine, softened 
Y2 cup sugar 

3 egg yolks, at room temperature 
Y2 teaspoon salt 

4 cups all-purpose flour 


Fillings (recipes below) 


2 tablespoons melted butter or 
margarine 
2 tablespoons confectioners’ sugar 


Scald milk; cool to lukewarm. Dissolve 
yeast in warm water; set aside. 
In large mixer bow! cream butter off 
margarine and sugar until light. Bea 
in egg yolks and salt. Blend in milk 
yeast and 1% cups flour. Beat at me 
dium speed 5 minutes, scraping side 
of bowl occasionally. Stir in enough 
additional flour to make a soft doug’ 
Place in greased bowl, turning 
grease top. Cover; let rise in war 
draft-free place until doubled in bulk 
about 1% hours. 
Meanwhile, prepare filling(s). Greas 
3 large cookie sheets; set aside. | 
Punch down dough. Divide into 24 
equal pieces. Shape each piece into 
smooth ball. Cover; let rest 10 to 1 
minutes. Place 2 inches apart on coo ‘ 
ie sheets. With fingers of both hands 
press into each piece from center out 
ward to make a hollow with a V2-ine} 
rim around edge. Fill indentatio 
with 1 tablespoon filling. Cover; le 
rise in warm, draft-free place unt 
doubled in bulk, about 40 minutes. : 
Preheat oven to 350°F. Bake 15 to 1% 
minutes or until lightly browned. Re 
move from cookie sheets; cool on wi 
racks. Brush edges with melted butte 
Sprinkle with confectioners’ sug 
Best when served warm. Makes 2¢ 
about 220 calories each for cheese a 
date-nut; 210 calories each for prun 
Cheese Filling: In small mixer boy 
cream 1 package (8 oz.) softened creat 
cheese and 1 tabléspoon softened bu 
ter or margarine. Beat in ¥3 cup suga 
then 2 egg yolks, 2 teaspoon ea 
grated lemon peel and vanilla extrac 
Makes 1% cups, enough to fill 24. 
Prune Filling: In small saucepan co 
bine 12 cups pitted dried prunes, 1 ¢ 
water, 6 tablespoons sugar and 1 te 
spoon lemon juice. Bring to a bol 
cook 10 minutes. Cool slightly, th 
blend in food processor until smoot 
Makes 12 cups, enough to fill 24. 
Date-Nut Filling: In small saucep 
combine 1% cups chopped dates, % ¢ 
water, ¥s cup sugar and 1 tablespo 
butter or margarine. Bring to a bo 
cook, stirring frequently, until thic 
about 10 minutes. Cool (continue 


| 
| 
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Dry Roasted Peanuts 


Pecan Halves 


US. Grade No.1 





Ea! 


lise % cups of your favorite liquor 





on ee nw aed i % 


bd “IMPORTED Y 


—f— 


Tattueleye! 


delicious cream liqueurs. Simply mix your favorite liquor with 
Eagle® Brand Sweetened Condensed Milk—the special 
precooked blend of milk and sugar—and a few ingredients. 

With Eagle Brand as your secret ingredient, it’s so easy to 
create your choice of delicious, smooth, creamy liqueurs right at 
home, whenever the fancy strikes. 


Sf “Homemade Irish Cream Liqueur ~ 


(Makes about 5 cups) 


Noe 


2 tablespoons chocolate flavored 
(Irish whiskey, brandy, rum, syrup 
bourbon, scotch or rye whiskey) 2 teaspoons instant coffee 
1 (14-ounce) can Eagle® Brand 1 teaspoon vanilla g 


Sweetened Condensed Milk extract sm 
(NOT evaporated milk) % teaspoon a. 

l cup (2 pint) whipping or light almond aan 
cream extract . } 

& eqags " 


1 blender container, combine all ingredients; 
nd until smooth. Serve over ice if desired. Store 
ti one covered in refrigerator up to one 
onth. Stir before serving 


e only Grade A clean, uncracked eggs 






CHRISTMAS BREADS | 





continued 


slightly; stir in ¥%3 cup finely chopped 
walnuts or pecans and ¥2 teaspoon va- 
nilla extract. Makes 1% cups, enough 
to fill 24. 





GERMAN STOLLEN 





pictured on page 113 


1 cup glace mixed fruits 
1 cup dark seedless raisins 
Yq cup dark rum 
Y2 cup milk 
Y2 cup sugar 
¥q4 teaspoon salt 
Y2 cup butter or margarine, softened 
YQ cup warm water (105°F.—115°F.) 
2 packages active dry yeast 
2 eggs, at room temperature | 
5 to 6 cups unbleached all-purpose or); 
bread flour 
1 teaspoon grated lemon peel 
Yq teaspoon mace 
1 cup chopped blanched almonds 
2 tablespoons melted butter or 
margarine 
Confectioners’ sugar 





In small bowl combine mixed fruits 
raisins and rum. Mix well; cover and 
let stand at least 1 hour or overnight. | 

Scald milk; stir in sugar, salt an 
butter or margarine. Cool to luke 
warm. Measure warm water into larg’ 
warm bowl. Sprinkle in yeast; stir un 
til dissolved. Stir in lukewarm milk 
Add eggs, 2 cups flour, lemon peel and 
mace. Beat until smooth. Add fruit 
and almonds and enough additiona 
flour to make a stiff dough. Turn ou 
onto lightly floured surface. Knead un- 
til smooth and elastic, about 8 to 109 
minutes. Place in greased bowl, turn: 
ing to grease top. Cover; let rise inf} 
warm, draft-free place until doubled ing? 
bulk, about 1% hours. 

Grease 2 large cookie sheets; set 
aside. Punch down dough; divide in 
half. Roll each half to a 14x9-inch oval §, 
Fold in half lengthwise. Place on cook; 
ie sheets. Curve ends slightly. Cover! 
let rise in warm, draft-free place until 
doubled in bulk, about 1% hours. 

Preheat oven to 350°F. Bake 30 to 369 
minutes or until golden brown. Brush} 
with melted butter. Remove from cook: 
ie sheets; cool on wire racks. Sprinkle 
generously with confectioners’ suganf 
Makes 2 loaves, about 16 slices each) 
about 190 calories per slice. End 
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GREAT ROASTS 


i continued from page 93 


CROWN ROAST OF PORK 
WITH SAVORY STUFFING 


pictured on page 92 





“A crown roast of pork is spectacular 
anytime. In this recipe its the stuffing 
‘that’s the real coup. Its so good you 
may want to prepare it separately. 
' 1 16-rib crown roast of pork 
| (about 7—8 lbs.) 
) 1 tablespoon salad oil 
» Salt and pepper 
| Stuffing 
' 1 pound sweet Italian sausage 
Y2 cup water 

2 tablespoons salad oil 

4 cups finely chopped onions 

2 cups finely chopped carrots 

2 cups finely chopped celery 

2 garlic cloves, crushed 

7 medium potatoes (about 2 lbs.), 

peeled and diced 

_ 1% teaspoons salt, divided 
' 3 cup chopped parsley 
. 1 teaspoon fennel seed* 
_ Ye teaspoon pepper 
‘Preheat oven to 475°F. Brush roast 
with oil; sprinkle with salt and pepper. 
Wrap bones with foil to prevent burn- 
jing. Insert meat thermometer into 
‘center of loin, being careful not to 
itouch bone. Place in shallow roasting 
jpan. Roast 15 minutes; reduce tem- 
jperature to 325°F. and roast 1¥2 hours 
Hlonger. Remove roast from oven. Fill 
‘center with stuffing, mounding it 
‘slightly. (Wrap extra stuffing in heavy- 
‘duty foil and bake with roast.) Roast 
45 minutes to 1 hour more or until 
‘meat thermometer reaches 170°F. 
_ Transfer roast to serving platter and 
‘serve with stuffing. Makes 12 to 16 
‘servings, about 285 calories per 4- 
‘ounce serving each without stuffing. 
‘Stuffing: Cut sausage in half length- 
wise; remove from casing. In heavy 
‘skillet over medium heat cook sausage 
with ¥2 cup water, breaking it up with 
‘a wooden spoon. Continue cooking un- 
til water has evaporated and sausage is 
well browned. Remove with slotted 
spoon; drain on paper towels. Chop 
into fine pieces. Add oil to drippings in 
skillet. Saute onions, carrots, celery 
and garlic over medium heat until car- 
rots are tender, 15 to 20 minutes. 

In medium saucepan over high heat 
boil potatoes in water to cover with 2 
teaspoon salt until tender, about 20 
minutes. Drain. In large bowl combine 
sausage, sauteed vegetables, potatoes, 
parsley, fennel, remaining * teaspoon 
salt and pepper. Mix. Makes 9 cups, 
about 180 calories per ¥2 cup. 

*Ed. Note: Crush fennel seed with 
mortar and pestle or in blender con- 
tainer or spice mill. Or crush in plastic 
bag with a rolling pin. (continued) 
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Here’s the recipe toresi 
to suit your taste... 


is cream 





cordial made 


made to suit any occasion. Just mix your 


favorite cordial with Eagle® Brand Sweetened Condensed Milk— 
the special precooked blend of milk and sugar—and a few 


ingredients. 


You've used Eagle Brand to make delicious desserts. Now 
it’s your secret ingredient to make cream cordials. Perfectly 
smooth. Perfectly creamy. Perfectly delicious. 


af 


1 (14-ounce) can Eagle® Brand 
Sweetened Condensed Milk 
(NOT evaporated milk) 

1% cups of your favorite liqueur 
(almond, coffee, orange or 


Homemade Cream Cordial 
(Makes about 1 quart) 


or light cream 
4 eqas* 


1 cup (% pint) whipping | La 


Se 


mint) , - ~% 
I : : : : Motes Wz 
n blender container, combine all ingredients; BX Ss, a 
blend until smooth. Serve over ice if desired. Store Ry Sa3~ 
tightly covered in refrigerator up to one Ws A se 


month. Stir before serving. 
* Use only Grade A clean, uncracked eggs 


® 


© Borden. Inc. . 1983 
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- nate Real ee Oa Ko yay eteae 
_ While many other toppings contain only Sout 
ao co) 0 Ws \ccree Wip i om US ce-lMece-is0e 
So it adds a real holiday flavor to your pumpkin 


icc PONE nmoo nC ocmm ont e Colter tel Rel cop 
-Wip. It’s is A CMR elem erie 
We) Cosco a Se 


Reddi-Wip. The REAL Cream of Toppings. 
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GREAT ROASTS 


continued 


ROAST GOOSE WITH 
SACGERKRAUT-AND-PEAR 
STUFFING 


pictured on page 93 










sauerkraut stuffing? With pears and 
hampagne? Indeed! Who says roast 
oose has to be routine? 






tuffing 


2 cans (29 oz. each) pear halves 
2 cups chopped onions 
2 tablespoons butter or margarine 
4 pounds sauerkraut, rinsed and 

~ drained 
1 bottle (750 ml.) dry champagne 
1 tablespoon sugar 
1 tablespoon drained green 
peppercorns 


Salt and pepper 





1 goose (10—12 lIbs.), fresh or 
completely thawed if frozen 
Salt and pepper 


Stock 


4 cups water 
1 small onion, halved 
1 carrot, peeled and quartered 
Y2 celery rib, quartered 
1 garlic clove, bruised 
Salt and pepper 


Y2 cup flour 


1 can (29 oz.) pear halves, 
drained, for garnish 





Stuffing: Drain and finely chop pears, 
reserving 1 cup juice; set aside. In 4- 
quart Dutch oven over medium heat 
saute onions in butter or margarine 
until lightly browned, about 15 min- 
utes. Add sauerkraut, pears, reserved 


pear juice, ¥2 bottle champagne, sugar, 
peppercorns, ¥2 teaspoon salt and % 
teaspoon pepper. Simmer, stirring oc- 


casionally, until all liquid has evapo- 


rated, about 30 minutes. 

Goose: Preheat oven to 375°F. Remove 
neck and giblets from body cavities. 
Rinse cavity and neck pocket under 
cold running water; pat dry with paper 
towels. Sprinkle cavity with ¥% tea- 
spoon each salt and pepper. Spoon stuf- 
fing loosely into neck and body cav- 
ities. (Do not pack stuffing; it expands 
during roasting.) Bake extra stuffing 
in tightly covered casserole or foil dur- 
ing the last hour of roasting. Skewer 
neck skin to back. Sew up cavity with 
large needle and string or heavy 
thread. Tie legs to tail with string. 
Use needle to pierce skin surfaces 
without puncturing (continued) 
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Warm Up The Hghidays 
7 26m ta From . If 3 


Hot Spiced ‘Tea 
F from TANG Instant Breakfast Drink 


Ve cups TANG 

Jrange Flavor Ye cup instant tea* 
stant Breakfast 1 teaspoon cinnamon 
rink ‘e teaspoon cloves 


n° 


combine above ingredients and store in tightly covered 

ar. Makes approximately 24 servings. 

OR 1 SERVING—Place 1 well-rounded teaspoon of mix 
‘Tacup, fill with boiling water and stir until dissolved. 

=OR 1 QUART—Dissolve ‘2 cup mix in 1 quart of boiling 
Water in a teapot or heat-resistant pitcher. 

Jr use lemon-flavored unsweetened or sugar-sweetened instant tea. 


‘% cup sugar 












—_—— 


Get a set of Hot Spiced Tea Mugs from TANG? 


Please send me 


set(s) of 4 mugs. | have enclosed $3.95 plus $2.00 





for postage and handling (Total of $5.95) and 2 proofs of purchase \ 


| 

| Name 

| Address 

| City/State/Zip 
| 

| 


© General Foods 
Corp. 1983 


(2 UPC scanner codes) from any size Tang for each set ordered 


Send to: Hot Spiced Tea Mug Offer, General Foods Corporation, 
P.O. Box 3417, 3 Stuart Drive, Kankakee, IL 60902 
pee void in Wyoming and Puerto Rico and where prohibited, taxed, ar otherwise restricted. Offer good only in 


ind US Government Installations. Allow 6-8 weeks for processing request. Certificate may nol ba trans- 
ferred, exchanged or sold, nor may it be reproduced or copied 


Offer Expires October 31, 1984. This certificate must accompany your request. 































GREAT ROASTS 


continued 


the flesh underneath. Sprinkle with 
salt and pepper. Place goose, breast- 
side up, on a rack in open roasting 
pan. Insert meat thermometer at 
thickest part of thigh, being careful 
not to touch bone. Roast 15 min- 
utes, then reduce temperature to 
325°F. and continue roasting 2 to 
2¥%2 hours or until thermometer 
reaches 180°F. After first ¥% hour, 
pour remaining champagne over 
goose. With bulb baster, baste with 
liquid in bottom of roasting pan 
every ¥2 hour. While goose is roast- 
ing, make stock for gravy. 

Remove goose to serving platter. 

Let stand 20 minutes before carv- 
ing. Serve surrounded by extra stuf- 
fing and garnished with extra pear 
slices. Makes 8 to 10 servings, 
about 360 calories per serving. 
Stock: In large saucepan combine 
goose neck, water, onion, carrot, cel- 
ery, garlic and 1 teaspoon salt. Bring 
to a boil over high heat; lower heat 
and simmer about 1 hour. Strain stock 
and return to saucepan; discard neck 
and vegetables. Cook stock over high 
heat until reduced to 1% cups. 
Gravy: Pour drippings from roasting 
pan into 4-cup glass measure or bowl. 
Spoon off ¥3 cup of the fat that rises to 
the top into large saucepan; heat. 
Skim off and discard remaining fat. 
Add flour to saucepan and cook 2 min- 
utes, stirring constantly. Whisk in 
stock and drippings. Add ¥% teaspoon 
pepper. Simmer 5 to 10 minutes, stir- 
ring occasionally. Taste for seasoning. 
Strain into gravy boat. Makes about 
5¥2 cups, about 10 calories’ per 
tablespoon. 


NO 
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ROAST TURKEY WITH 
CORN-BREAD STUFFING 





A turkey may be a turkey may be a 
turkey, but this pumpkin-seed-corn- 
bread stuffing is divine. 


Stuffing 


YQ pound sliced bacon, 
cut into '/2-inch pieces 

2 cups chopped onions 

1 cup chopped celery 

6 cups fresh crumbled corn bread 
(your favorite recipe) 

12 cups toasted pumpkin seeds 

Y2 teaspoon rubbed sage 

Yq teaspoon salt 

Ye teaspoon pepper 

Y4 cup melted butter or margarine 


1 turkey (12—14 Ibs.) fresh or 
completely thawed if frozen 

2 tablespoons butter or margarine 

Salt and pepper 













t 


A 
Not much of a treat. 

























Gravy 


6 cups water 

1 large onion, halved 

2 carrots, peeled and quartered 
1 celery rib, quartered 

1 garlic clove, bruised 

1 teaspoon salt 

Yq cup flour 


Stuffing: In heavy skillet over medium 
heat, cook bacon until crisp. Drain on 
paper towels.. Discard all but 2 table- 
spoons drippings from skillet. To drip- 
pings add onions and celery and saute 
over medium heat until translucent. 
In large bowl combine corn bread, 
pumpkin seeds, bacon, onions-celery, 
sage, ¥% teaspoon salt and ¥% teaspoon 
pepper. Pour in melted butter and toss; 
set aside. 

Turkey: Preheat oven to 375°F. Remove 
neck and giblets from body cavities. 
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Rinse cavity and neck pocket under cold 
running water; pat dry with paper tow- 
els. Sprinkle cavity with ¥% teaspoon | 
each salt and pepper. Spoon stuffing 
loosely into neck and body cavities. (Do 
not pack stuffing; it expands during 
roasting.) Wrap extra stuffing in heavy- 
duty foil or put in covered casserole. 
(Heat in oven while preparing gravy.) 
Tie legs to tail with string. Place turkey 
breast-side up on rack in open roasting 
pan. Rub surface with butter or mar- 
garine. Sprinkle with % teaspoon each 
salt and pepper. Insert meat thermome- 
ter into turkey at thickest part of thigh, 
being careful not to touch bone. Cover 
with foil tent. 

Roast turkey 15 minutes, then reduce 
temperature to 325°F. and continue 
roasting 3% to 4% hours, or until ther- 
mometer reaches 180°F. to 185°F. To test | 
for doneness, insert fork into thigh. If 
juice is clear, turkey is done. Makes 
12 to 14 servings, about 190 calories 
per 3-ounce serving without stuffing, 
270 calories per ¥2 cup stuffing. 
Gravy: While turkey is roasting, pre- 
pare stock for gravy. In medium 
saucepan combine turkey neck, gib- 
lets, water, onion, carrots, celery, 
garlic and salt. Bring to a boil over 
high heat; reduce heat and simmer 
about 1 hour. Using colander or sieve, 
strain broth and return to saucepan; 
discard neck and “vegetables. Cook 
over high heat until liquid is reduced 
to 4 cups. 

When turkey is done, remove to 
platter and let stand for about 20 
minutes before carving. Pour drip-) 
pings from roasting pan to glass 2- 
cup measure. Spoon off 2 table- 
spoons fat that rises to the top into| 
medium saucepan; heat. Skim off re- 
maining fat and discard. Stir flour} 
into saucepan and cook 2 minutes, 
stirring constantly. Whisk in stock 


COCOA? 


Lots of sugar. 
























and drippings. Simmer 5 to 10 min- 
utes, stirring occasionally. Pour into 
_ gravy boat. Makes about 4 cups, about 
7 calories per tablespoon. 





ROSEMARY ORANGE LAMB 





No reason to save roast lamb for 

_ Easter. Served with a delicious sauce, 

this lamb will bring cheers from your 
holiday guests. 


1 boned and rolled (4—5 Ibs.) 
leg of lamb 
1 tablespoon salad oil 
Y4 teaspoon salt 
Ye teaspoon pepper 
1 cup sweet orange marmalade 
Y2 cup orange juice 
2 garlic cloves, minced 
1 tablespoon rosemary 
1° cups chicken broth 


_ Preheat oven to 475°F. Rub lamb with 
oil on all sides. Sprinkle with salt and 
pepper. Insert meat thermometer into 
center of roast. Place fat-side up on 
wire rack in open roasting pan. Roast 
15 minutes, then reduce temperature 
to 325°F. and roast 30 minutes longer. 

Meanwhile, combine marmalade, or- 
ange juice, garlic and rosemary in 
small saucepan over low heat, stirring 
until hot. Remove roast from oven. 
With bulb baster, remove and discard 
‘drippings from roasting pan. Pour 
chicken broth into pan. Pour hot or- 
ange mixture evenly over top of lamb, 
letting excess drip into broth. Roast 
lamb about 30 to 45 minutes more or 
until meat thermometer reaches 125°F. 
to 130°F. for rare, 145°F. for medium or 
170° F. for well done. Transfer roast to 
serving platter. Makes 12 servings, 
about 395 calories each. 


Sauce: Strain liquid from roasting pan 
into medium saucepan. Bring to a boil 
over high heat. Reduce heat and sim- 
mer sauce 10 minutes. Serve with 
lamb. Makes about 2% cups sauce, 
about 20 calories per tablespooon. 


HAM EN CROUTE 





Need a new look for the Christmas 
ham? Serve this pastry-wrapped ver- 
sion with cranberry sauce. 


2 cups all-purpose flour 

Y2 teaspoon salt 

¥4 cup unsalted butter 

6 to 8 tablespoons ice water 

1 fully cooked (10—12 Ibs.) 
smoked boneless ham 

1 egg yolk 

1 tablespoon water 


In medium bowl combine flour and 
salt. With pastry blender or 2 knives 
used scissor-fashion, cut in butter un- 
til mixture resembles coarse crumbs. 
Sprinkle in ice water, 1 tablespoon at a 
time, tossing with a fork after each 
addition until pastry is just moist 
enough to hold together. Shape pastry 
into a ball; wrap and refrigerate at 
least 30 minutes or up to 24 hours. 

In large pot combine ham with 
water to cover. Bring to a boil over 
high heat. Reduce heat and simmer 45 
minutes. Let ham cool in water. Re- 
move to jelly-roll pan or cookie sheet. 
Pat dry with paper towels. 

Preheat oven to 400°F On lightly 
floured surface roll pastry ¥ inch 
thick. Drape pastry over ham and tuck 
in around bottom. Trim off excess; re- 
serve for decoration. 

In small bowl beat yolk and water 
with a fork until well mixed. Brush 
pastry with egg mixture. If desired, 
make decorations of your choice with 
leftover pastry. 

Arrange decoration on top of ham 


and brush with egg mixture. Bake 50 
to 60 minutes or until pastry is golden 
brown. Serve with cranberry sauce. 
Makes 30 servings, about 110 calories 
per 3-ounce serving. 


STANDING RIB ROAST 





It wouldn’t be Christmas at our food 
editors without prime rib and York- 
shire pudding. 

1 (10—12 lbs.) standing beef rib roast 


1 tablespoon salad oil 
Y2 teaspoon pepper 


Preheat oven to 450°F. Brush oil on all 
sides of roast. Sprinkle with pepper. 
Place on wire rack in shallow roasting 
pan. Insert meat thermometer into 
center of roast, being careful not to 
touch bone. Roast 15 minutes. Reduce 
temperature to 375°F. and continue 
roasting for 2% to 3 hours or until 
meat thermometer reaches 125°F. to 
130°F. for rare, 145°F. for medium. Let 
stand 20 minutes before slicing. Serve 
with Yorkshire Pudding (recipe fol- 
lows). Makes 20 to 24 servings, about 
380 calories per 4-ounce serving. 


YORKSHIRE PUDDING 


1% cups all-purpose flour 
1 teaspoon salt 
3 eggs 
12 cups milk 
2 tablespoons drippings from roast 





Preheat oven to 375°F. Into large 
mixer bowl combine flour and salt. 
Add eggs and milk. Beat at low speed 
until flour is well mixed, then at high 
speed 2 minutes. Pour 2 tablespoons 
drippings from roast into 13x9-inch 
baking dish. Heat in oven 10 minutes. 
Pour batter into hot dish. Bake 30 
minutes. Serve immediately. Makes 8 
servings, about 170 calories each. End 


‘Taste the sweet, delicious 
chocolate treat that’s 
BSc aan ae VTA OBO Ula esPo yuo al 
eens saccharin. 








Available in variety, drug, food, discount and other fine stores. 
©Copyright Jeanmarie Creations, Inc. 1983, Tulsa, OK. 





CHRISTMAS COOKIE 
CONTEST WINNERS 


See pages 147—153 for a selection of 
winning recipes 


GRAND-PRIZE WINNER 


Award A Caribbean cruise for two on 
Cunard’s QE2 
Simple Sesames—Enyd Du Bois, Grants 
Pass, Oregon 


FIRST-PRIZE WINNERS 


Award Simac’s I] Gelataio ice-cream maker 
Almond Queens—Diane B. Glover, Phoenix, 











June R. Grayson, Enid, Oklahoma Cranber- 
ry Walnut Swirls—Sue McVicker, Marion, In- 
diana Snowflake Wafers—Dolores Tucker, 
Ocala, Florida 


SECOND-PRIZE WINNERS 


Award KitchenAid K-45 food preparer 

Nut Horns—Penny Babcock, Arlington, 
Texas Walnut Frosties—Karen Fickeisen, 
Kast Sparta, Ohio Orange Cardamom 
Cookies -Janice Lantos, Pittsfield, Mas- 
sachusetts Butter Pecan Turtle Cookies— 
Cynthia R. Loeb, St. Charles, Missouri Al- 
mond Wafers—Betty Rivinius, Porterville, 


On] = 
VCallfornia 


_THIRD-PRIZE WINNERS 


d Barbara Kafka’s Power Whisk 

ot Cookies—Jane M. Beckmann, Seat- 

le ‘fashington “Final Touch” Molasses 
»kies—Linda Burmester, Jerico Springs, 








124 


Missouri Christmas Cookie Pops—Donna W. 
Guthrie, Colorado Springs, Colorado 
Pumpkin Spe and Nut Cookies—Nancy A. 


Hess, Fredericksburg, Virginia Peppermint 
Candy Cookies—Sandy Jenson, Springville, 
Utah Walnut Lemon Squares —Jonnie M 
Jones, Sacramento, California Minto-Choco- 
late Slices—Cheryl K. Lien, Grants Pass, 
Oregon Chinese Almond Cookies—Frances 
E. Manderscheid, Rockville, Maryland Fin- 
nish Christmas Cookies—Lisa M. Noro, New 
Cumberland, Pennsylvania Fudge Nutters— 
Gloria Piantek, Frankfort, Illinois Cin- 
namon Nut Twists—Sheila Schlisser, Ten- 
afly, New Jersey Double Treat Peanut Butter 
Cookies—Robert E. Shreiner, Cham- 
bersburg, Pennsylvania Anise Snow Caps— 
Patricia T. Snyder, Moab, Utah Our Favorite 
Chocolate Cookie—Terry Spencer, Jackson, 
Mississippi Coconut Cookies—Lucile Wil- 
son, Urbana, Illinois 


HONORABLE MENTIONS 


Award Wilton’s Supreme Set of cake deco- 
rating products 

Frosted Apple Sauce Cookies—Mrs. Ken- 
neth A. Anderson, Rexburg, Idaho Choco- 
late Almond Foldovers—Joan Berman, Palo 
Alto, California Chocolate-Filled Bon Bons— 
Mrs. Dean Breckenridge, Tingley, lowa Hol- 
lyberry Rollups—Bruce F. Brooks, Beaufort, 
South Carolina Tamkies—Rona Butler, 
Manlius, New York Pumpkin Cheesecake 
Bars—Jane M. Crabtree, Avon, Colorado 
Fruitcake Cookies—Ann T. Evans, Youngs- 
town, New York Milk Chocolate Mounds— 
Marian L. Ford, Ellenton, Florida Hazelnut 
Stars—Burga Gaumond, Tucson, Arizona 
Sand Dollars—Mildred E. Haggin, San Di- 
ego, California Maple Pecan Crinkles—Nor- 





een S. Heckmann, Pittsburgh, Pennsyl-— 
vania Swedish Pepparkakor—Melinda A. 
Johnson, Paxton, Massachusetts Toffee Nut 
Crunchies—Mrs. Michael Kostuk, 
Arlington, Texas Luscious Apricot Bars— 
Katharine J. Paolino, Santa Cruz, Califor- 
nia Little Raisin Logs—Margaret Petsis, De- 
troit, Michigan Cream Cheese Cookies— 
Jana Porter, Jewell, Kansas Rosewater Cur- 
rant Cookies—Gail A. Reiss, Staten Island, 
New York Filbert Cookies—Hazel Schmer, 
Portland, Oregon Butterscotch Creams— 
Carol Schmitt, Colgate, Wisconsin Grama 
Krepsky’s Date Cookies—Nancy A. Schultz, 
Sheboygan, Wisconsin Pecan Rum Yums— 
Jane B. Shea, Canton Center, Connecticut 
Pecan Pie Cookies—Debbie Shoults, Mount 
Gilead, Ohio Cardamom Crowns—Gloria 
Ward, Yuma, Arizona Cherry Kisses—Mary 
Lou Wickham, Glen Arm, Maryland Sugar 
Nut Crisps—Judith A. Werther 
Wilbraham, Massachusetts 


STATEMENT OF OWNERSHIP 
MANAGEMENT OF CIRCULATION 
REQUIRED BY THE ACT OF AUGUST 12, 1970: 
SECTION 3685, TITLE 39, UNITED STATES CODE 
SHOWING OWNERSHIP MANAGEMENT, 
AND CIRCULATION 


1A. Date of filing: September 20, 1983 
1B. Publication number: 484570 
2. Title of Publication: LADIES’ HOME JOURNAL 
3A. Frequency of issue: 12 issues per year 
3B. Annual subscription price: $17.97 
4. Location of known office of publication: 3 Park Avenue, 
New York, NY 10016 
5. Location of headquarters or general business office of 
the publisher: same as above 
6. Names and addresses of publisher, editor, and manag- 
ing editor: Publisher: Robert D. Thomas, 3 Park Avenue, 
New York, NY 10016; Editor: Myrna Blyth, 3 Park Avenue, 
New York, NY 10016; Managing Editor: Mary Mohler, 3 
Park Avenue, New York, NY 10016 
Owner: Family Media, tnc., 3 Park Avenue, New York, NY 
10016. Names and addresses of stockholders owning or 
holding 1 per cent or more of total amount of stock are: 
Robert E. Riordan, 3 Park Avenue, New York, NY 10016; 
ate of Maxwell M. Geffen, 3 Park Avenue, New York, NY 
10016 
Average number of copies of eaoh issue during preceding 
12 months 
(A) Total number of copies printed” 
(net press run) 
(B) Paid circulation 
1. Sales through dealers & carriers, 
street vendors, and counter sales 
2. Mail subscriptions 
(C) Total paid circulation 
(D) Free distribution by mail, carrier or 
other means: samples, complimentary 
and other free copies 
(E) Total distribution r 
(sum of C & D) 
(F) Copies not distributed 
1. Office use, leftover, urfaccounted, 
spoiled after printing 
2. Returns from News Agents 
(G) Total (sum of E, F1 and 2—should equal 
net press run shown in A) 
Actual number of copies of single issue 
published nearest to filing date 
(A) Total number of copies printed 
(net press run) 
(B) Paid circulation 
1. Sales through dealers & carriers, 
street vendors, and counter sales 
2. Mail subscriptions 
Total paid circulation 
Free distribution by mail, carrier or 
other means: samples, complimentary 
and other free copies 
Total distribution 
(sum of C & D) 
(F) Copies not distributed 
1. Office use, leftover, unaccounted, 
Spoiled after printing 
2. Returns from News Agents 525,000 
(G) Total (sum of E, F1 and 2—should equal 
net press run shown in A) 5,994 883 


| certify that the statements made by me above are correct 
and complete 


5,888,350 


931,522 
4,243,982 
5,175,504 


90,207 
5,265,711 


29,014 
593,625 
5,888,350 


5,994,883 


1,075,000 
4,220,300 
5,295,300 


122,000 
5,417,300 


52,583 


ROBERT E. RIORDAN, President 
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SOFT PACK 100's FILTER, MENTHOL: 2 mg. “tar”, 0.2 mg. nicotine ashe ne 
Warning: The Surgeon General Has Determined av. per cigarette by FIC method. 

That Cigarette Smoking Is Dangerous to Your Health. Competitive tar levels reflect either the Dec. ‘81 FTC Report or FTC method 

NOW. THE LOWEST OF ALL BRANDS. 
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Lowest Tar 100s 
Soft Pack 
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SOOT S1Y6T)] enIN 
LIMHN 5 mg 


The proof is all around us. 








DOLLHOUSE CRESTING 
pictured on pages 98—99 TOP OF ROOF 
2 Doe le ita 6 a 


FRONT & BACK OF ROOF 
Cut 2 


SIDE OF HOUSE FRONT OF HOUSE 
TOP FLOOR BEDROOM 


Cut 1 


| 
Pe eee 


mae | kel | 
PARLOR 


Cut 1 FIREPLACE 


two 
caer a SIDES Cut 2 | 


= ee 
i $b 


FRONT OF HOUSE 
KITCHEN 


Cut 1 


TABLETOP 
with 142” 
[este legs 


BRICK 
Cut 12 ee 





Scale: Each square = 1 inch 
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Sales Special 
SAVE $13.62: 








Attend a Tupperware Party, or host one yourself! 
Tupperware provides a one-stop wonderland of 
traditional values. ..and some special holiday gift sets 
with decorative, mailable cartons. During the busy 
holiday rush it’s so nice to shop in the comfort of a 
home where you and your friends can share ideas and 
browse at your leisure. And when you host a Tupperware 
Party, you'll do something nice for yourself, too! Ask 
your Tupperware dealer or phone Tupperware Home 
Parties in the white pages for details. 


Limited offers, not available in Canada. 


TWN luqoeruwware 


©1983 Dart Industries Inc 





Bake acake v 


ilton Shaped Pan, and 





you'll find an easy-to-follow pattern imprinted 


right on the cake! 





DOLLHOUSE 
pictured on pages 98—99 


Equipment 

Scissors 

Lightweight cardboard 

Tracing paper 

Graph paper 

Ruler 

Four 17x14-inch cookie 
sheets 

Small sharp knife 

Large sharp knife 

One 1%-inch round cutter 


Dough (make 2 times) 
1% cups light corn syrup 
1 cup plus 2 tablespoons 
firmly packed light 
brown sugar 


Egg Glaze 
1 egg yolk 
Y2 teaspoon water 
Drop yellow food 
coloring 


One 1'%-inch round cutter 
5 pastry bags with assorted 

tubes: #2, #3, #4; 

#21 star; #67 leaf 
Assorted paint brushes 
Toothpicks or tweezers 
Heavy-duty foil 
Small spatula 
10x15-inch piece of plywood 

for base 


1 cup margarine 

6°/4 cups all-purpose flour 
1 teaspoon ground ginger 
Y2 teaspooon salt 


White Decorative Icing (make 5 times) 


3 egg whites 

2 teaspoon cream 
of tartar 

1 package (16 oz.) 
confectioners’ sugar 





Green Icing 
2 cups White Decorative 
Icing 


Ya to 1 teaspoon Mint or 
Leaf-Green paste 


Red Icing 
2 cup White Decorative 
Icing 
1 teaspoon Holiday or 
Red, Red paste 
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Yellow Icing Blue Icing 
Y2 cup White Decorative Ya cup White Decorative 
Icing Icing 
1 dab Lemon-Yellow paste 1 dab Sky-Blue paste 


Brown Icing 
Ye cup White Decorative 
Icing 
1 teaspoon Brown paste 


Decorations 

1 package large green 
leaf gumdrops 

1 package small green 
leaf gumdrops 

Assorted paste food 

colors: Holiday or 
Red, Red; Leaf or Mint 
Green; Lemon Yellow; 
Sky Blue; Brown 

1 package white 
candy-coated gum 8 small red gumdrop logs 

1 package green 3 small yellow gumdrop 
candy-coated gum logs 

1 jar silver dragees Green sugar 


1 roll apricot fruit leather 

1 roll strawberry or cherry 
fruit leather 

10 small candy canes 

(4 cut to 1'% inches, 
3 cut to 1 inch, 
3 cut to 2 inches) 

1 round peppermint candy 

1 jar red cinnamon 
candies 


Cut out pattern pieces (see page 126) and enlarge on 
graph paper. (As shown, each square of grid should be 
enlarged to equal 1 inch.) Trace enlarged patterns on 
stiff, lightweight cardboard; cut out. 

Dough: Line cookie sheets with foil. In medium sauce- 
pan combine corn syrup, sugar and margarine. Heat until 


margarine is melted, stirring occasionally. Meanwhile, in | 


large bowl combine dry ingredients. Add corn syrup mix- 
ture and stir with wooden spoon until well blended. Place 
3 cups dough on each of two cookie sheets. (Place cookie 
sheets on damp cloth to prevent sliding.) Roll dough 
while still warm as evenly as possible % inch thick.* 
Refrigerate dough on cookie sheets 30 minutes to prevent 
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Set, rs so easy to bring Santa to life with colorful 
icing 


When you decorate with a Wilton Cake Decorating ’ 


— l= 


} 








































Wilton sets give you all the bags, colors and 
decorating tips to add the finishing touches 
to your Christmas treat! 


‘spreading during baking. Sprinkle pattern pieces with 
‘flour. Arrange as many house pieces as will fit on dough 
"with 2 inch between each piece. With ruler as a guide, 
‘cut around edges of patterns with sharp knife. Remove 
patterns and wrap scraps in plastic wrap. 

Preheat oven to 350°F. Bake 15 to 20 minutes or until 
‘edges are lightly browned. If bubbles form during baking, 
‘smooth gently with spatula. If pieces bake unevenly, trim 
‘immediately (must still be warm), using pattern pieces as 
‘a guide. Cool on cookie sheets. Make dough again and 
epeat with remaining pattern pieces, rerolling scraps. 
ut out twelve ¥sx¥2-inch rectangles for front sidewalk. 
ith 1%-inch round cutters, cut out 3 circles for 2 
twreaths and mirror, then cut out centers with 1¥%s-inch 
round cutter. 

“Ed. Note: For furniture, roll dough ¥s inch thick. 

White Decorative Icing: In large mixer bowl combine 
ll ingredients. Beat 7 minutes, until smooth and thick, 
r until knife drawn through icing leaves a clean cut. 
tore in tightly covered container until ready to use. 
Can be made a day or two ahead.) Makes 2 cups. 

ure: Fit pastry bag with plain tube; fill with un- 
hinned white icing to “glue” pieces together. Assemble 
1] furniture, fireplace and Christmas tree. Strengthen 
I ed by gluing 2 shutters to underside. Let dry completely. 
To paint: Dilute * cup white icing with about 1 table- 
spoon water or until thin enough to paint on easily. Using 































‘4 brush, paint one side of 2 floor pieces, upper half of 


parlor walls and top of kitchen table. Let dry completely. 
‘Paint lower half of parlor walls brown. Using pastry bag 
‘with unthinned white icing, pipe chair rail on parlor 
walls. Dilute 1 cup green icing with 4 teaspoons water. 

Paint all roof pieces and Christmas tree. While still wet, 
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sprinkle tree with colored sugar and silver dragees. Let 
dry completely, about 4 hours. Paint pieces for kitchen 
walls with yellow icing; bedroom walls and wing chair 
with blue icing. (Paint chair twice.) Paint shutters and 
front and sides of fireplace with red icing. Let fireplace dry 
1 hour, then score with knife to form bricks. Let everything 
dry completely. When dry, paint mantel white. 

Windows: Combine ingredients for egg glaze until well 
mixed. When interior pieces are dry, turn over and sketch 
windows on front of house. Paint with egg glaze; let dry. 
With white icing, pipe on window panes and window boxes. 
To decorate: Using same pastry bag, decorate kitchen 
stove, cabinet, miniature gingerbread house, dresser, bed, 
wing chair, bedroom windows and cresting (grillwork) for 
roof. Let dry completely. Make fruit-leather curtains (ap- 
ricot for kitchen, strawberry for parlor) and glue on. Pipe 
on ruffles and ties. Let dry completely. Glue 4 candycanes 
to tabletop for legs and 3 yellow gumdrops to round 
peppermint for stool; dry both inverted. 

Roof: Spoon unthinned green icing into pastry bag with 
plain tube. Glue roof together. Let dry completely. Then 
make scallops on roof; immediately attach silver dragees. 
Let dry completely. Glue cresting to top of roof. Change to 
a #21 star tube. Pipe along roof joints; attach cinnamon 
candies while still wet. 

Kitchen: With white icing, glue yellow walls to floor and 
together at corners to form 3 sides. Prop on the outside | 
with three 1-pound sugar boxes until dry. Then glue stove 

to left side of back wall using 4 red gumdrops for legs and 
curved candycane piece for stovepipe. Glue cupboard to 

right side of back wall. 

Parlor: Glue walls and floor as for kitchen. Let dry. Glue 
fireplace to back wall; glue mantel on top. Cut out 3 fruit- 
leather stockings; glue to mantel. Cut out (continued) 




























e With Wilton Shaped 

ee Pans and Cake Decorating Sets, 
you've got everything you need to create | 
beautiful cakes...the easy way! Find them at the 
Wilton Cake Decorating Center in your 
favorite department store, supermarket or 
cake decorating specialty shop...and put 
some ho-ho-ho in your holiday baking. 


Deluxe Cake 
Decorating Set 
“Santa with 
List” Pan ~ 
2 





So many ways to win their hearts. 


2 Learn the Wilton Method of Cake decorating! 
To find out where classes are in your area, call toll-free 1-800-323-1717, ask for operator 440. 
illinois residents call 1-800-942-8881. 








DOLLHOUSE 


continued 





fruit-leather rug; glue to floor. Stack 
candycane logs in fireplace. Pipe rib- 
bons on gum to make “packages.” 
Bedroom: Glue walls and floor as for 
kitchen and parlor. Let dry. Glue wreath 
to left side and mirror to right side of 
back wall. Paint blue rug on floor, if de- 
sired. Glue gum on bed for down quilt. 
Finishing touches: With a #67 leaf 
tube, pipe greens on 2 wreaths and on 
dresser and mantel for candle bases; 
attach red gumdrops for candles. Pipe 
greens in window boxes; immediately 
decorate with silver dragees or cin- 
namon candies. 


Exterior: Attach shutters; outline 
each with white icing and cover top 
GIFTS 


continued from page 36 


CHOCOLATE CHESTNUT 
TRUFFLES 





pictured on page 36 


With fresh chestnuts, the truffles are 
richer tasting than with canned. For 
variety, add finely chopped, toasted al- 
monds or freshly grated nutmeg. 


6 ounces bittersweet or 
semisweet chocolate 

1 can (16 oz.) whole chestnuts (or 
marrons) or 1% pounds fresh 

6 tablespoons butter, softened 

Y2 cup sugar 

2’ tablespoons brandy 
1 teaspoon vanilla extract 


Coating 


14 ounces semisweet chocolate 
1 to 12 cups unsweetened cocoa 


Melt chocolate in a double boiler and 
allow to cool. If using fresh chestnuts, 
cut a cross on the flat side of each 
shell, put in a large pan, cover with 
cold water and boil 5 minutes. Remove 
the shells and inner skin. Rice 
chestnuts. Cream butter and sugar 
until fluffy, about 3 minutes. Add 
chestnuts and flavorings and blend 
well; stir in the cooled chocolate. Roll 
into 1-inch balls. If mixture becomes 
too soft to shape, chill. 

To coat, melt chocolate on a plate 
over boiling water; cool. Carefully roll 
truffles in melted chocolate. Let dry 
briefly, then roll in cocoa. Place in pa- 
per candy cups and refrigerate. Makes 
3 dozen. 


ABBY’S BUTTER TOFFEE 





pictured on page 36 


2 cups sugar 
Y2 cup water 
1% cups light corn syrup 
1 cup butter 
17/4 cups chopped almonds 
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with “snow.” Attach 3 candycanes 
around front door, wreath on door and 
red cinnamon doorknob. Let dry. 

To assemble: Place kitchen on base. 
Pipe white icing around top edges of 
kitchen. Top with parlor floor; let dry. 
Then glue bedroom onto parlor. With 
star tube, pipe along joints on front 
and back of house. Let dry. Decorate 
edge of roof with white icing for ici- 
cles. Spread base with 1% to 2 cups 
thinned white icing. Attach spearmint 
leaf gumdrops around house and 
cookie sidewalk at front door. Let dry. 


Hints 

@ Roll out dough while warm. 

@ Don’t try to move cookie pieces until 
icing is completely dry. 

@ Dilute yellow, blue and brown icings 


Topping 
12 ounces bittersweet or semisweet 


chocolate, coarsely chopped 
1 cup chopped almonds 


Butter a 15¥2x10%-inch jelly-roll pan. 
Combine sugar, water, corn syrup and 
butter in a heavy saucepan. Cook over 
medium heat; bring to 295°F. on candy 
thermometer (hard-crack stage), stir- 
ring occasionally. Remove from heat. 
Immediately stir in almonds and pour 
into prepared pan. Sprinkle chocolate 
over the hot toffee; spread evenly. Top 
with remaining chopped almonds, pres- 
sing into chocolate. Let cool and break 
into small pieces. Store in an airtight 
container. Makes 3 to 3¥2 pounds. 


PIQUANT APRICOT CHUTNEY 





pictured on page 36 


Be sure to use dried apricots, not fresh. 
You can adjust the sugar to taste. 


2 cups dried apricots, chopped 
1 cup dates, pitted and coarsely 
chopped 
cup firmly packed brown sugar 
cup granulated sugar 
cup cider vinegar 
small onion, chopped 
tablespoon fresh ginger, minced 
small, dried red chilies, 
seeds removed, crushed 
Juice of 1 lime 
1 garlic clove, finely minced 
11/4, cups water 


Nr eS 


In a bowl pour just enough boiling wa- 
ter over apricots and dates to cover. Let 
“plump” at least 2 hours or overnight. 

In a 4-quart stainless-steel pot, com- 
bine sugars, vinegar, onion, ginger, 
chilies, lime juice, garlic and water. 
Bring to a boil, reduce heat,and sim- 
mer uncovered until thickened, about 
20 minutes. 

Drain apricots and dates and stir into 
mixture. Continue simmering 15 to 20 
minutes or until thickened. Pour into 


with 1 tablespoon of water to mak 
painting easier. 
@ To thicken frosting, add more con 
fectioners’ sugar; to thin, more wate 
@ Store icings in tightly covered con 
tainers. 

@ When adding paste colors, use 
toothpick to dab on color in sma 
amounts, then mix well after each ad 
dition. Warning: The leaf green alwa’ 
dries much darker. 

@ Decorating can be done over severa 
days. Store icing in tightly wrappe 
pastry bags at room temperature. 

@ Use unthinned white icing to glu 
all pieces except roof. 
@ For interior walls of house use fi 
sides of cookie pieces (cookie-sheet side 
@ Use toothpicks or tweezers to atta 
small candies. En 



























canning jars; store in refrigerato 
Makes 5 cups. 


CARAMELIZED 
ALMOND CLUSTERS 


pictured on page 36 


Keep these in an airtight container t 
prevent their becoming sticky. 


2 cup sugar 
¥4 cup unblanched almonds 


Combine sugar and almonds in 
heavy saucepan over low heat; stir 
til sugar starts to’melt. Continue t 
cook, stirring frequently with a wood 
en spoon, until sugar is a dark, ca 
amel color and is completely dissolvec 
Drop small spoonfuls of nut mixt 
(about 3 to 4 nuts in each) onto 
greased baking. sheet. Let cool, the 
transfer immediately to an airtigh 
container. Layer with wax paper an| 
tightly seal. Makes 1 to 1% dozen. 


MRS. PAMPLIN’S 
ARTICHOKE RELISH 


SE 
pictured on page 36 ; 
Jerusalem artichokes are packaged 4 


“sunchokes” in produce markets. 


10 ounces Jerusalem artichokes 
2'% cups sliced cabbage - 
1 cup cauliflower florets 
Ya green pepper, coarsely chopped 
2 medium onions, sliced 
Yq cup salt 
1 quart water 


Dressing 


1 tablespoon dry mustard 
Y4 teaspoon turmeric 
2 tablespoons flour 
1 cup sugar 
113 cups white wine vinegar 
Yq cup water 
1 teaspoon celery seed 
1 teaspoon mustard seed 
Salt and pepper to taste 


Scrub artichokes (don’t = (continueé 





a 
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| Treat your family like company 
— with Alaska Canned Salmon 


_ Here's an elegant, easy dish you can toss together tonight for family or friends. Alaska Canned Salmon 
adds delicious flavor, beautiful color and high-protein nutrition to oodles of noodles. 











Salmon Pasta 

-1 can (15% oz.) or 2 cans (7% 0z.) 1. cup frozen peas, thawed | Send for the nhew free 
| salmon “4 cup chopped parsley | Alaska Canned Salmon 
2 cups zucchini, thickly sliced and 1 teaspoon basil, crushed 2 
' quartered 12 to 16 ounces hot, drained | Recipe Booklet. 
1 cup sliced green pepper spaghetti or fettuccine | N 

Y cup sliced green onion ¥4 to 1 cup heavy cream | he 

1 clove garlic, minced Salt and pepper | Address 

2 or 3 tablespoons oil : City 

Drain salmon; break into chunks. Sauté zucchini, green pepper, onion and l Suite Zip 


garlic in oil 2 minutes or until crisp-tender. Add salmon, peas, parsley | 
and basil; heat thoroughly. Toss hot pasta with cream; salt and pepper to | 
taste. Toss salmon mixture with pasta. Nice served with grated | 
Parmesan cheese. Makes 6 to 8 servings. For 3 or 4 ee 
servings halve recipe using 1 can (7 ¥4 02.) salmon. Re | - 
| 
al 
| 


Send to: Alaska Seafood Marketing Institute 
F 526 Main Street * Juneau, AK 99801 


| Miki 


i | ‘in | 








let meat flavors come through. 
° give gravy rich, meaty color. 
¢ blend better, no more lumps. 


FOOLPROOF 
CORN STARCH GRAVY: 


2 Tbsp beef or poultry fat drippings 

2 cups water or broth 

2 Tbsp ARGO® or KINGSFORD’S® 
Corn Starch 

4 cup cold water 

Desired seasonings 


Pour off drippings and return 2 Tbsp to 
roasting pan. Stir in 2 cups liquid. Cook 


over medium heat, stirring to loosen 
browned bits. Remove from heat. Mix 
Corn Starch and 's cup cold water until 
smooth; stir into liquid in pan. Add sea- 
sonings. Stirring constantly, bring to 
boil over medium heat and boil 1 min. 
Makes about 2 cups. 


° adds pasty flour taste. 
e adds pasty flour look. 
is hard to blend, easy to lump. 


For more exciting foolproof Corn Starch recipes write to Argo and 


Kingsford's, Box 307A, Conventry, Conn. 06238. 
© 1983 Best Foods, CPC International Inc 
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peel). Cut into enough small cubes to 
equal 2 cups. Prepare other vegeta- 
bles. Place cabbage, cauliflower and 
green pepper in a large stainless-steel 
pot. Dissolve salt in water to make a 


brine. Pour over vegetables and let 
stand for 24 hours. Soak artichokes 
and onions separately in plain water 
for 24 hours. The next day, drain off 
brine into a large pan; bring to a boil. 
Add all vegetables except artichokes 
and return to a boil. Drain. 

Dressing: Sift dry ingredients into a 


large saucepan. Blend. Add vinegar 
and water. Cook, stirring constantly, 
about 5 minutes after mixture thick- 
ns. Add celery mustard seed 
und black pepper. Return to a boil, be- 

ery careful not to scorch. Add 


seed, 





drained vegetables (without  ar- 
tichokes) and bring to a boil, again 
stirring constantly. Add salt to taste. 
Remove from heat and stir in ar- 
tichokes. Put in canning jars; store in 
refrigerator. Makes 4 to 5 cups. 


HERBED VODKA 





pictured on page 36 





These flavors mature with keeping, so 
try to make a week or so in advance. 





1 tablespoon fresh or dried rosemary 
1 lemon 

4 coriander seeds, crushed 

1 bottle vodka (750 ml.) 





Wash rosemary and bruise gently to 
release aroma. Peel lemon using a 
peeler and remove a piece about 6 
inches long with as little white mem- 
brane as possible. Add crushed corian- 


& 
der, rosemary and lemon peel to 
vodka. Shake well and let steep at 
least 1 week. Strain through cheese- 
cloth and rebottle before use. 


CUMBERLAND SAUCE 





As a glaze, this can be brushed over the 
skin of a roasting chicken. It also 
makes a colorful garnish for meat. 


1 cup red currant jelly 
Y2 teaspoon English mustard 
V4 cup port 
2 tablespoons orange juice 
2 tablespoons lemon juice 
2 medium shallots, peeled 
and finely minced 
1% teaspoons grated orange peel 





In a small saucepan heat jelly slightly. 
Whisk in mustard, port and orange 
and lemon juice. Blanch shallots in 
rapidly boiling water 30 seconds, 
Drain through a fine sieve and whisk 
with orange peel into the sauce. Pour 
into canning jars; store in refrigerator. 
Makes 3 cups. 


JENNIFER’S LEMON CURD 





Use this to fill tiny dessert pastry shells 
or spread it on toast or scones. 


¥Y4 cup lemon juice 
1 tablespoon grated lemon peel 
V4 cup butter, cut into pieces 
1% cups sugar m 
4 eggs, lightly beaten 


In a double boiler over simmering 
water combine lemon juice and peel, 
butter and sugar, stirring until butter 
has melted. Add beaten eggs to lemon 
mixture, stirring constantly with a 
wooden spoon. Continue to stir over 
medium to low heat until mixture : 
quite thick—it should coat the back o 
the spoon. (Be careful not to overcook 
or it will separate.) Remove from heat. 
Pour into canning jars (the curd will 
thicken as it cools), seal and refriger-) 
ate. Keeps up to 3 months. Makes 
about 3 cups. 


SPICY PEANUT SAUCE 





Adjust the consistency by increasing or 
decreasing the water. Sealed, it will 
keep indefinitely in the refrigerator. 





1 cup smooth peanut butter 
Y2 cup hot water 

2 garlic cloves, pressed 

2 tablespoons soy sauce 

1 teaspoon ground cumin 
Y2 teaspoon curry powder 
Y4 teaspoon ground red pepper 
1 teaspoon fresh lemon juice 


In a blender whisk all ingredients to 
form a smooth paste. Cover and set 
aside for several hours to allow flavors 
to mix well. Spoon into canning jars 
and seal; store in the refrigerator 
Makes 1% cups. End 
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__ Introducing Sharp’s Over The Range Microwave 
with a turntable. 
It runs circles around our competitors. 





When it comes to winning the race to save space in the kitchen, GE, Litton 
_ and Amana are running neck and neck with Sharp 
They all take up zero space on the kitchen counter. 

But when it comes to cooking, it becomes an 
uneven race at best. 

Because only Sharp’s R-1400 Over The Range Carousel Microwave has 
the unique turntable system that guarantees you evenly cooked, perfect foods 
every time. The turntable turns the food automatically so you don’t have to. 

Plus only Sharp offers you the R-1800 as well. It has everything the 
R-1400 has and is a combination convection microwave oven that makes baking 
breads, cakes and pizzas in the microwave as easy as pie. 

And installing it is even easier. Sharp has a unique mounting system that 
lets you put it on the wall in less time than most other ovens. 

In short, what we’ve really done is taken every bit of high quality and advanced technology you’ve 
come to expect from Sharp on the counter and raised it to new heights. 


So if you’re looking for an over the range microwave, look for Sharp. Its ee 
Carousel microwave turntable system makes all the other ovens look half baked. SHARP 


cman: From Sharp... the people who replaced half a million transistors and were 


se 
ae 7 FROM SHARP MINDS 
Sharp Electronics Corporation, 10 Sharp Plaza, Paramus, N.J. 07652 (201) 265-5600 COME SHARP PRODUCTS 











_ diodes unth one tiny chip. 





CELEBRITY RECIPES 


continued from pages 104-107 


LYNN REDGRAVE’S 
LEMON SYLLABUB 








1 lemon 

Y2 cup medium-dry sherry 

Y2 cup sugar 

2 cups heavy or whipping cream 
Lemon peel, for garnish 


Grate lemon peel, then squeeze out the 
juice into a large bowl. Add remaining 
ingredients and beat at medium speed 
until thick and creamy. Pour into wine 
glasses and refrigerate at least 1 hour. 
Garnish with lemon peel, if desired. 
Makes ten ¥2-cup servings. 


EILEEN FULTON’S CAVIAR- 
STUFFED POTATOES 


1 pound tiny new potatoes 
Salt and pepper 

3 shallots, minced 

Y2 cup sour cream 
Red or black lumpfish caviar 





In large saucepan combine potatoes 
with water to cover and 1 teaspoon 
salt. Bring to a boil; cover and cook 
until fork-tender, about 20 minutes. 
Drain. As soon as potatoes are cool 
enough to handle, cut in half. Cut off a 
small slice from each end so potatoes 


\ow theres more “Chow, Chow, Chow 
in Purina Cat Chow! 


Brand Cat Food zB 


More real 


Fish, Meat and | 
Milk flavor! 


Now there’s twice as much real fish, 
meat and milk flavor in Cat Chow, for 
even more of that famous Cat Chow 
taste. Every day, more cats enjoy the 
taste of Cat Chow than any other cat 
food. 







will stand up. Scoop out a hole. Sprin- 
kle the cavity with % teaspoon shal- 
lots, salt and pepper to taste. Then fill 
cavity with sour cream; top with cav- 
iar. Makes about 20 servings. 


ANN LANDERS’S 
LEMON MERINGUE PIE 





Filling 


1/2 cups sugar 

6 tablespoons cornstarch 

V4 teaspoon salt 

Y2 cup fresh lemon juice 

Y cup cold water 

3 egg yolks, well beaten 

2 tablespoons butter or margarine 
12 cups boiling water 

1 teaspoon grated lemon peel 

1 baked 9-inch pastry shell 


Meringue 
3 egg whites 


Y4 teaspoon cream of tartar 
6 tablespoons sugar 


Filling: In saucepan combine sugar, 
cornstarch and salt; blend in lemon 
juice, then cold water and egg yolks 
until very smooth. Add butter or mar- 
garine and gradually stir in boiling 
water. Bring to a boil over medium 
heat, stirring constantly; boil 2 to 3 
minutes. Stir in grated peel. Partially 
cool while preparing meringue. 








recommend 


dry cat foods, moist cat foods and canned 
cat foods. In fact, Cat Chow is so good for 


*Of those veterinarians who make recommendations. 

















¥ 
Meringue: In small bowl beat egg 
whites until frothy; add cream of tar- 
tar and beat at high speed until whites 
hold soft peaks. Add sugar gradually 
and continue beating until whites are 
stiff but not dry. Pour hot filling into 
baked 9-inch pastry shell; top with 
meringue. Bake at 350°F. for 12 to 15 
minutes until golden brown. Cool. 


KATHRYN CROSBY’S AMBROSIA 


3 oranges, peeled and sliced 
3 bananas, sliced 
1% cups freshly grated coconut 
¥Y4 cup pecans 
Sweetened whipped cream 





Arrange oranges, bananas, coconut 
and pecans on serving plate. Serve 
with sweetened whipped cream, if de- 
sired. Makes 8 servings. 


CARLETON VARNEY’S WREATH 


You will need a grapevine wreath (avail- 
able this time of year at garden supply 
shops); 1-inch Christmas balls; clusters 
of ‘*¥e- or ¥2-inch Christmas balls on 
stems; tiny wrapped gifts; fresh flowers, 
such as the Rubrum lilies on Carleton 
Varneys wreath (buy them in water 
tubes) or fake flowers if you prefer. 

To assemble, attach Christmas balls 
and “gifts” to the wreath with thin, 
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More Veterinaria 


Cat Chow than an 


other cat food! 


Cat Chow is recommended over all other 
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your cat it can actually help him live a 
longer, healthier life. 


aS 
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Purina) a 


® ©Ralston Purina Company, 1983 


pets live 
Palthier lives 
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‘them into place.) As a final fillip, tuck 
rag dolls into lower curve of wreath. End 


exible wire. Secure water tubes by 66 9 e 
wedging them tightly into interstices of 
the wreath, wiring if necessary. (If you 
‘are using fake flowers, simply wire 
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Here is a listing of recipes appearing in this issue including 
: 
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Homemade Irish Cream Liqueur p. 118 
Hot Spiced Tea p. 121 
Mistletoe Punch p. 12 


zechoslovakian Kolachy p. 116 
German Stollen p. 118 

Greek Christopsomo p. 116 

Italian Panettone p. 116 

Mexican Three Kings Bread p. 114 
Polish Poppy-Seed Braid p. 114 

‘| Swedish Cardamom Bread p. 114 
Swiss Hutzel Bread p. 114 


| Almond Queens p. 147 
Almond Wafers p. 149 
Anise Snow Caps p. 151 
Butter Pecan Turtle Cookies p. 149 
| Cardamom Crowns p. 152 
Carrot Cookies p 150 
Chinese Almond Cookies p. 149 
Chocolate-Filled Bon Bons p. 152 
Chocolate-Peanut Butter Bars p. 148 
Christmas Cookie Pops p. 151 
Cinnamon Nut Twists p. 150 
Coconut Cookies p. 151 
Cranberry Walnut Swirls p. 147 
Cream Cheese Cookies p. 152 
| Danish Jam Cookies p. 5 

Double Treat Peanut Butter Cookies p. 150 
Filbert Cookies p. 152 
“Final Touch” Molasses Cookies p. 150 
Finnish Christmas Cookies p. 151 
Fudge Nutters p. 149 
German Cut-out Cookies p. 5 
Luscious Apricot Bars p. 152 
Maple Pecan Crinkles p. 153 
Minto-Chocolate Slices p. 151 
Nut Horns p. 148 
Orange Cardamom Cookies p. 148 
Our Favorite Chocolate Cookie p. 149 
Pecan Pie Cookies p. 152 
) Pecan Rum Yums p. 152 
| Peppermint Candy Cookies p. 150 
Pumpkin Cheesecake Bars p. 153 
Pumpkin Spice and Nut Cookies p. 150 
Rosewater Currant Cookies p. 153 
Simple Sesames p. 147 
Snowflake Wafers p. 147 
Swedish Pepparkakor p. 153 
Swiss Hazelnut Crescents p. 5 
Tamkies p. 153 
| Toffee Nut Crunchies p. 153 

Walnut Frosties p. 148 
Walnut Lemon Squares p. 149 


| DESSERTS & CANDIES 


Abby's Butter Toffee p. 130 

Amazin’ Raisin Cake p. 9 

Ann Landers’ Lemon Meringue Pie p. 134 
| Caramelized Almond Clusters p. 130 
Carrot Cake p. 146 








Homemade Cream Cordial p. 119 
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But it is Lite. 


Aunt Jemima® Lite Syrup 
with 1/3 less calories. 


<< 


RE SERRY 


Once you taste Aunt Jemima Lite Syrup 
you'll find it surprisingly rich and thick. 
Way too thick to be Lite. It’s the rich 
flavor your family wants with 1/3 less 
calories and no artificial sweeteners. 


a 


Givstnas Wreath Colles Cove p 146 Aunt Jemima Lite Syrup. | 
aaey aaa cal Fa a ee | 
Lauren Tewes'’s Brownies p. 105 

j Save STORE COUPON 


| Molded Fruitcake p. 17 
Old-Fashioned Raisin Pie p. 71 
Surprisin’ Carrot Cake p. 9 
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Hi 
i Lynn Redgrave'’s Lemon Syllabub p. 134 
{ 

| 
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Crown Roast of Pork with Savory Stuffing p. 119 
Ham En Croite p 123 






I 305 on Aunt Jemima 
i Lite Syrup. 


! RETAILER: Quaker will reimburse you for 
I the face value of this coupon plus 7¢ when 
accepted from your retail customers in accord- 
i ance with our redemption policy (copy available 
on request) and on the purchase of product(s) 
i specified. Only retailers and Quaker author- 
j ized clearing houses send to: The Quaker 
f 
y 
Is 


Aunt 
Jemima 


| Standing Rib Roast p. 123 
_ Tangy Glazed Ham p. 139 


| MISCELLANEOUS 
| Erma Bombeck'’s Garden Patch Dip. p. 109 
| Cookie Dollhouse p. 128 















Oats Company, 815 Commerce Drive, Oak 
Brook, IL 60521. LIMIT ONE COUPON PER 
TRANSACTION. Void if transferred, assigned, 
copied, taxed, licensed, or where prohibited. 
Good only inU.S.A., A.PO.s, FRO.s. Cash value 
.001¢. © 


Reduced Calone Ssrup Produc 


Eileen Fulton's Caviar-Stuffed Potatoes p. 134 
Yorkshire Pudding p. 123 


. \ SAUCES AND RELISHES 
|| Cumberland Sauce p. 132 
'| Jennifer’s Lemon Curd p. 132 














No Artificial 
Sweeteners 
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JUST A SONG... 


continued from page 111 





There was so much night work in 
country practice that I had been com- 
pelled to perfect this system as, I sus- 
pect, had many of my fellow practi- 
tioners. I had done some sterling work 
while in a somnambulistic limbo. 

So, eyes closed, I tiptoed across the 
carpet and pulled on my working 
clothes. I effortlessly accomplished the 
journey down the long flight of stairs, 
but when I opened the side door the 
system began to crumble, because even 
in the shelter of the high-walled 
garden the wind struck at me with 
savage force. It was difficult to stay 
asleep. As I backed out of the garage 
the high branches of the elms in the 
yard groaned in the darkness as they 
bent before the blast. 

Driving from town I managed to slip 
back into my trance, and my mind 
played lazily with the phenomenon of 
Harold Ingledew. This drinking of his 
was so out of character. He was a tiny 
mouse of a man, about seventy years 
old, and when he came into the sur- 
gery on an occasional market day it 
was difficult to extract 
more than a few muttered 
words from him. Dressed 
in his best suit, his 
scrawny neck protruding 
from a shirt collar several 
sizes too big for him, he 
was the very picture of a 
meek and solid citizen; the 
watery blue eyes and fleshless cheeks 
added to the effect, and only the bril- 
liant red coloration of the tip of his 
nose hinted at other possibilities. 

His fellow smallholders in Therby 
village were all steady characters and 
did not indulge beyond a social glass of 
beer now and then, and his next-door 
neighbor had been somewhat bitter 
when he spoke to me a few weeks ago. 

“He’s nowt but a bloody nuisance is 
awd Harold.” 

“How do you mean?” 

“Well, every Saturday night and 
every market night he’s up roarin’ and 
singin’ till four o’clock in the mornin’.” 

“Harold Ingledew? Surely not! He’s 
such a quiet little chap.” 

“Aye, he is for the rest of the week.” 

“But I can’t imagine him singing!” 

“You should live next door to ’im, 
Mr. Herriot. He makes a ’ell of a 
racket. There’s no sleep for anybody 
till he settles down.” 

Since then I had heard from another 
source that this was perfectly true and 
that Mrs. Ingledew tolerated it because 
her husband was entirely submissive 
it all other times. 

The road to Therby had a few sharp 
little switchbacks before it dipped to 
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the village, and looking down I could 
see the long row of silent houses curv- 
ing away at the base of the fell, which 
by day hung in peaceful green majesty 
over the huddle of roofs but now bulked 
black and menacing under the moon. 

As I stepped from the car and hur- 
ried round to the back of the house, 
the wind caught at me again, jerking 
me to wakefulness as though some- 
body had thrown a bucket of water 
over me. But for a moment I forgot the 
cold from the feeling of shock as the 
noise struck me. Singing . . . loud, 
raucous singing echoing around the 
old stones of the yard. 

It was coming from the lighted 
kitchen window. 

“Just a song at twilight, when the 
lights are low...” 

I looked inside and saw little Harold 
sitting with his stockinged feet ex- 
tended toward the dying embers of the 
fire while one hand clutched a bottle of 
brown ale. 

‘And the flickering shadows softly 
come and go...” He was really letting 
it rip, head back, mouth wide. 

I thumped on the kitchen door. 

“Though the heart be weary, sad the 


” 


day and long .. .” replied Harold’s 
reedy tenor, and I banged impatiently 
at the woodwork again. 

The noise ceased, and I waited an 
unbelievably long time till I heard the 
key turning and the bolt rattling back. 
The little man pushed his nose out 
and gave me a questioning look. 

“T’ve come to see your sheep,” I said. 

“Oh, aye.” He nodded curtly with none 
of his usual diffidence. “Ah’ll put me 
boots on.” He banged the door in my face 
and I heard the bolt shooting home. 

Taken aback as I was, I realized that 
he wasn’t being deliberately rude. 
Bolting the door was proof that he was 
doing everything mechanically. But for 
all that, he had left me standing in an 
uncharitable spot. Vets will tell you 
that there are corners in farmyards 
that are colder than any hilltop, and I 
was in one now. Just beyond the 
kitchen door was a stone archway 
leading to the open fields, and through 
this black opening there whistled a 
Siberian draft that cut effortlessly 
through my clothes. 

I had begun to hop from one foot to the 
other when the singing started again. 

“Theres an old mill by the stream, 
Nellie Dean...” 


ou’re my heart’s desire, 
| love you, Nellie Dean!” 
Harold Ingledew informed 
me at the very top of his voice. 


























Horrified, I rushed back to the win- 
dow. Harold was back in his chair, 


pulling on a vast boot and taking his ; 
time about it. As he bellowed, he} 


poked owlishly at the lace holes and 
occasionally refreshed himself from 
the bottle of brown ale. 

I tapped on the window. “Please hur. 
ry, Mr. Ingledew.” 

“Where we used to sit and dream, 
Nellie Dean . . .” bawled Harold i 
response. 

My teeth had begun to chatter be 


fore he got both boots on, but at last hei 


reappeared in the doorway. 
“Come on, then,” I gasped. “Where 
is this ewe?” 
The old man raised his eyebrows. 
“Oh, she’s not ’ere.” 
“Not here?” 
“Nay, she’s up at t’top.” 


“Right back up the road, you mean?” 


“Aye. ” 


I stamped and rubbed my hands | 


“Well, we'll have to drive back up 


You’d better bring a bucket of warm” 


water, some soap and a towel.” 
“Very good.” He. nodded solemnly, 
and before I knew what was happen: 


ing, the door was slammed shut and 


bolted and I was alone 
trotted immediately to the 
prised to,see Harold seated 
comfortably again. 
leaned forward and lifted 
the kettle from the hearth 


I thought he was going to start heai 


window and was not sur-) 


and for a dreadful moment : 


again in the darkness. If} 


ing the water on the ashes of the fire. 


With a gush of relief, I saw him take a 
ladle and reach into the primitive 
boiler in the old black grate. 


‘And the waters as they flow seem ta 
.” he wari 


murmur sweet and low . . 
bled, happy at his work, as he unhur 
riedly filled a bucket. 


I think he had forgotten I was there b 
when he finally came out because hej 


looked at me blankly, as he sang. 


“You’re my heart's desire, I love you\q 











Nellie Dean!” he informed me at they 


top of his voice. 

“All right, all right,” I grunted! 
“Lets go.” I hurried him into the car 
and we set off the way I had come. 


Harold held the bucket at an angl 





on his lap, and as we went over : 


switchbacks the water slopped gentl 
onto my knee. The atmosphere in th 
car soon became so highly charge 


with beer fumes that I began to = ) 


lightheaded. 

“In ’ere!” the old man barked sug 
denly as a gate appeared in the head 
lights. I pulled onto the grass vergé 
and stood on one leg for a few m 
ments till I had shaken a surplus pin 
or two of water from my (continue 
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[ts More you. 


It's beige. 
It’s slender. 
It’s special. 


It’s menthol. 










MENTHOL 


©1983 R.J. Reynolds Tobacco Co. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
8 mg. “tar”, 0.7 mg. nicotine av. per cigarette by FIC method. 
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You get Prego’s authentic, all natural 
ingredients. You get Prego’s great homemade 
taste. But you also get a lot less salt. So now 
your low-sodium diet doesn’t have to mean 
life without spaghetti! 


JUST A SONG... 
continued 


trousers. We went through the gate and 
I began to hurry toward the dark bulk 
of the hillside barn, but I noticed that 
Harold wasn’t following me. He was 
walking aimlessly around the field. 

“What are you doing there, Mr. 
Ingledew?” 

“Lookin’ for t’ewe.” 

“You mean she’s outside?” 
pressed an impulse to scream. 

“Aye, she lambed this afternoon and 
ah thowt she’d be right enough out 
’ere.” He produced a torch, a typical 
farmer's torch—tiny and with a mori- 


I re- 
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bund battery—and projected a fitful 
beam into the darkness. It made not 
the slightest difference. 

As I stumbled across the field a 
sense of hopelessness assailed me. 
Here I could see nothing. And it was so 
cold. The recent frosts had turned the 
ground to iron, and the crisp grass 
cowered under the piercing wind. I 
had just decided that there was no way 
of finding an animal in this black 
wasteland when Harold piped up. 

“She’s over ’ere.” 

And sure enough, when I groped my 
way toward the sound of his voice he 
was standing by an unhappy-looking 
ewe She was obviously in trouble; her 


head hung down miserably, and when 
I put my hand on her fleece she took 
only a few faltering steps instead of 
galloping off as a healthy sheep would. 
Beside her, a tiny lamb huddled close. 

I looked again at the lamb. He was 
an unusually early arrival in this high 
country, and it seemed unfair to bring 
the little creature into the inhospita- 
ble world of a Yorkshire March. And 
he was so small... yes... it was 
beginning to filter through to me. He 
was too damn small for a single lamb. 

“Bring me that bucket, Mr. Ingle- 
dew!” I cried. I could hardly wait to see 
if I was right. But as I balanced the 
receptacle on the grass the full horror 
of the situation smote me. I was going 
to have to strip off. 

They don’t give vets medals for brav- 
ery, but as I pulled off my overcoat and 
jacket and stood shivering in my shirt 
sleeves on that black hillside, I felt I 
deserved one. 

“Hold her head,” I gasped and 
soaped my arm quickly. By the light of 
the torch I felt my way, and I didn’t 
have to go very far before I found what 
I expected—a woolly little skull. It 
was bent downward with the nose un-|f 
der the pelvis, and the legs were back. 

“There’s another lamb in here,” I said. 
“It’s laid wrong or it would have been 
born with its mate this afternoon.” 

Even as I spoke my fingers had 
righted the presentation, and I dr 
the little creature gently out and de- 
posited him on the grass. I hadn’t ex- 
pected him to be alive after his delayed 
entry, but as he made contact with the 
cold ground his limbs gave a convulsive 
twitch and almost immediately I felt 
his ribs heaving under my hand. 

For a moment I forgot the knife-like 
wind in the thrill that I always find in 
new life, the thrill that was always 
fresh, always warm. The ewe, too, 
seemed stimulated because in the 
darkness I felt her nose pushing inter- 
estedly at the new arrival. 

But my pleasant ruminations were 
cut short by a scuffling from behind 
me and some muffled words. 

“Bugger it!” mumbled Harold. 

“What's the matter?” 

“Ah’ve kicked t’bucket ower.” 

“Oh no! Is the water all gone?” 

“Aye, nowt left.” 

Well, this was great. I couldn’t possi- 
bly put my jacket on without a wash. 

Harold’s voice issued again from the 
darkness. “There’s some watter ower at 
t’building.” 

I threw my clothes over my shoulder, 
tucked a lamb under each arm and 
began to blunder over the tussocks off 
grass. The ewe, clearly feeling better 
without her uncomfortable burden, 
trotted behind. 

When I reached the 








( continued) 
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All Natural Ready to Drink 








TO THE CUSTOMER: This coupon good only on required 
purchase of product specified. Limited to one coupon per purchase 
Coupon good only in area where originally distributed and cannot 
be bought, sold or exchanged for cash, other coupons or certificates. Any 
other use constitutes fraud. You must pay any sales tax 

TO THE RETAILER: Thomas J. Lipton, Inc. authorizes you to accept this coupon 



















*% for redemption. We will reimburse you for the face value of this coupon +t 

3 plus 7 cents for handling. provided that you and the consumer have complied with the terms of this coupon offer. Presentatio 
tie jf without such compliance constitutes fraud and could result in prosecution under U.S. mail fraud statutes. This coupon can only be =< | 
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7 Coupon good only in area where originally distributed and cannot be assigned, transferred or reproduced. The z | 
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in connection with this coupon unless brought within 12 months from the date when the cause of action f= 
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Inc., Box R-7000, E! Paso, TX 79975 
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Swiss Miss 


All-Purpose Buttermilk Powde: 
makes your favorite foods taste} 
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SAGITTARIUS (Nov. 22—Dec. 21) This 
is a wonderful time for launching new 
plans. Resist the tendency to be ex- 
travagant. Good news may encourage 
you to make changes. 


CAPRICORN (Dec. 22—Jan. 19) Some 
of the delays you are experiencing will 
prove to be lucky later on, so be pa- 
tient. Much happiness comes through 
romance, especially on December 30 
and 31. Try to avoid getting into an 
argument at a family gathering 


AQUARIUS (Jan 
look forward to hé 
days. Accept all 


20—Feb. 18) You can 
ypiness over the hol- 
invitations, par- 
larly if romance is involved. On 
ber 4 or 5 you could meet some- 
vill become a lifelong friend 


eb. 19—Mar. 20) Important 


career and home responsibilities could 
stand in the way of travel. Talk over 
decisions with financial and spiritual 
advisors. December 11 and 12 are good 
days to make up your mind. 


ARIES (Mar. 21—Apr. 19) Travel may 
satisfy restlessness and help you es- 
cape restrictive family commitments. 
December 22 and 23 are excellent for 
travel with your loved one. 


TAURUS (Apr. 20—May 20) This is an 
easy time to get financial affairs 
sorted out. Happiness in romance 
makes this holiday season one of your 
most joyous. December 16 and 17 are 
important professionally; a meeting or 
interview could change your life. 


GEMINI (May 21—June 20) By combin- 
ing talents, you and a friend could 
throw a big party for the holidays— 
December 17 is an ideal date. Money 
comes from an unexpected source, and 
you may be offered a way to make 
additional income in the new year. 


CANCER (June 21—July 22) Let oth- 
ers share in family responsibilities. 
You need some time to yourself over 
the holidays. You may have a reunion 
then with someone special. 


even better... 


...And it doesnt spoil. 

Just a few tablespoons of Swiss Miss All-Purpose Buttermilk Powder 
add richness and flavor to almost any recipe. So you can create creamier 
cream soups, tastier casseroles, thicker sauces and dressings. 

And cakes? Bake them lighter than ever with Swiss Miss. You don’t have 
to worry about spoilage either. Our buttermilk powder stays fresh for 
up to 12 months. 

Bring out the best in your favorite foods. Add a little richness with Swiss 
Miss All-Purpose Buttermilk. 


BUTTERMILK MUFFINS 

1 egg 2 cups presifted flour 
3/4 cup water 2 tsp. baking powder 
1/4 cup buttermilk powder 1/2 tsp. baking soda 

1/2 cup vegetable oil 1/2 tsp. salt 


1/3 cup sugar 


Preheat oven to 400° Grease muffin pan. Beat egg lightly. Add water, 
buttermilk powder, and oil. Beat until blended. Add dry ingredients. Stir 
just until blended. Put into muffin pans. Bake 20-25 minutes. 
Variations: 

Nut: Add 1/2 cup chopped pecans or walnuts to dry ingredients 
Raisin: Add 1/2 cup raisins to dry ingredients 
Bacon: Add 1/2 cup crisply cooked bacon to dry 
ingredients 

Blueberry: Fold 1/2 cup blueberries into the 
finished mixture. Makes 12 muffins 


We make goodthingswithmilk. = 531553 





LEO (July 23—Aug. 22) Love and ro- 
mance will be foremost in your mind, 
and you should plan your schedule ac- 
cordingly. Invite friends for a party 
December 22 or: 23, when all your 
work will finally be done. 


VIRGO (Aug. 23-Sept. 22) Family 
events become more important than 
career activities. Put aside time-con- 
suming projects until the new year. 
Enjoy sharing your time with relatives 
and loved ones you may have neglected 
over the year. Plan a party December 
24 or 25, when you can enjoy it. 


LIBRA (Sept. 23-—Oct. 22) Journeys. 
started December 30 and 31 may go 
more ‘smoothly than you think, but 
take extra care if driving, and leave 
early in the day. News from family 
members in other cities will excite 
you. Try to pay a short visit to rela-) 
tives if you're traveling nearby. 


SCORPIO (Oct. 23—Nov. 21) Money 
matters need immediate attention. 
You could be lucky negotiating an im- 
portant business deal. A loved one is 
likely to give you a large amount of 
money, which will enable you to make 
a purchase you have been dreaming 
about. —FREDRICK DAVIES 
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A hot cereal with a hearty wheat flavor 
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SUGAR ADDED. 












-RICH IN WHEAT GERM. 


| DELICIOUS FAMILY- 
PLEASING TASTE. 


/Cook up a hearty, wholesome breakfast of Wheat Hearts for your family. When 
/ they taste Wheat Hearts’ delicious wheat flavor, they'll say... 
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JOURNAL 
AROUND THE 


UNUSdAL 
SOLUTIONS 
FOR HOUSEHOLD 
PROBLEMS 


Baking soda in the dishwasher? Furni- 
ture polish on the shower-stall door? 
Yes! Read on for the most unexpected 
hints ever... . 

A malodorous dishwasher. When 
left unused, a dishwasher may develop 
a mildewy smell. To remedy, try pour- 
ing half a cup of baking soda into the 
bottom of the dishwasher and run the 
machine through the rinse cycle. If the 
smell isn’t gone after the first wash or 
rinse cycle, it will be after the second. 
Dirty shower-stall doors. When 
plastic shower-stall doors are covered 
with gritty soap residue, you can scrub 
all you want with multipurpose 
cleansers, but to little avail. However, 
if you wipe the doors with lemon-oil 
polish and a soft cloth, they’ll be clean 
and shiny in no time? 

Grayed white polyesters. White 
polyesters often turn gray after just a 
few washes. But they'll become white 
again miraculously if you leave them 
overnight in a plastic bucket filled 
with a gallon of warm water and a cup 
of all-white powdered dishwasher de- 
tergent. Stir the solution with a 
wooden stick or spoon before adding 
the garments. The next day, wash and | 
dry as usual—but don’t use any kind | 
of fabric softener as this can leave 
spots on polyester fabric. 

A stale lunchbox. Soap and water 
isn’t enough to improye the scent of a | 
sour- smelling lunch, box. Instead, | 
dampen a piece of fresh bread with) 
distilled white vinegar and leave it in | 
the closed lunch box overnight. By 
morning the box will be fresh and 
sweet-smelling again. 

A scratched white appliance. I[f 
white appliances have _ unsightly 
scratches, try applying a bit of the 
white liquid correction fluid used to 
correct typewriting mistakes. Dab it 
on with a cotton swab or tiny, fine- 
point brush. It’s opaque and will not 
wash off once it has dried. | 
Rusty door hinges. If the hinges on 
a door are so rusty that the door won't | 
close properly, coat the hinge parts J. 
with petroleum jelly. This protects the 
hinges from corrosion and silences an- | 
noying squeaks as well. —Lots LIBIEN | 
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| They'll love being home wh 
ou serve Ham for the Holidays 
7ith this special glaze. 
| Start with the right ingredients. 
Golden Star® Canned Ham by 
‘.rmour-the one that’s chosen 
rom the choicest part of the 
1am — the lean, tender filet. 
sole® Crushed Pineapple in 
\eavy syrup— you'll find the best 
art of the pineapple in every 
an. Sue Bees Honey—U.S. 
rade A Clover Honey, it’s all 
ure, all natural and you'll love 
he flavor. 
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GOLDEN 4 
STARS pte o£ | 
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Tangy Glazed Ham ee fia 
15-lb. Golden Star® Se 
Canned Ham by Armour, scored 
1 20-0z. can Dole® Crushed Pineapple 
in heavy syrup 
12 cup Sue Bees Honey 
Y/, cup mustard 
2 tablespoons lemon juice 
¥ teaspoon ground cloves 
1 tablespoon cornstarch 
2 tablespoons water 
Heat ham according to label instructions. 
In saucepan, combine pineapple with syrup, 
honey, mustard, lemon juice and cloves. 
Dissolve cornstarch in water; add to pineapple 
mixture. Cook on medium heat, stirring con- 
stantly until thickened. Continue cooking on 
low heat 3 to 4 minutes, stirring constantly. 
Spoon glaze over ham during last 30 minutes 


of heating time. Serve remaining glaze as sauce. 


20 servings. 











$OAe Bee .Honey 
bofs of purchase) 


pive your FREE 8-oz. jar of pure 
~ Sue Bees Clover Honey OR a coupon 
worth $1.00 towards the purchase of any 
Sue Beee product, look for the “Ham for 
the Holidays” display in your participating 
supermarket. You'll find an official cou- 
pon there. Fill it out and send to the 
address indicated along with these three 
proofs of purchase: (1) UPC symbol cut 
from label of Dole® Crushed Pineapple 

in heavy syrup; (1) cash register receipt 
with Sue Bees Honey price circled and 
UPC number written on it; (1) Certificate 
of Satisfaction from inside a can of 3-Ib. 
or larger Golden Star® Canned Ham by 
Armour. Offer limited to one per family, 
person or organization. Hurry and pick 
up your Official coupon today. 

Offer expires 3/31/84. 









Purina 
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© 1983, Ralston Purina Co. 


juicy taste... 


JUST A SONG... 
continued 


barn I cowered thankfully behind the 
massive stones. I could just see the 
farmer's form in the last faint radiance 
of the torch, and I wasn’t quite sure 
what he was doing. He had lifted a 
stone from the pasture and was bash- 
ing something with it; then I realized 
he was bending over the water trough, 
breaking the ice. 

When he had finished he plunged 
the bucket into the trough and handed 
it to me. 

“There’s your 
triumphantly. 

I thought I had reached the ultimate 
in frigidity, but when I plunged my 
hands into the black liquid with its 
floating icebergs, I changed my mind. 
The torch had finally expired, and I 
lost the soap very quickly. When I 
found I was trying to work up.a lather 
with one of the pieces of ice I gave it 
ip and dried my arms. 

Somewhere nearby I could hear 

ld humming under his breath, as 
table as if he were by his own 
The vast amount of alcohol 
hrough his bloodstream must 
him impervious to the cold. 

| the ewe and lambs into 


watter,” he said 


the barn, which was piled high with 
hay, and I struck a match and looked 
down at the little sheep and her new 
family settled comfortably amid the 
fragrant clover. They would be safe 
and warm in there till morning. 

On my journey back to the village, I 
dropped Harold outside his house, 
then I had to drive to the bottom of the 
village to turn. As I came past the 
house again the sound forced its way 
into the car. 

“If you were the only girl in the 
world and I were the only boy...” 

I stopped, wound the window down 
and listened in wonder. It was incredi- 
ble how the noise reverberated around 
the quiet street, and if it went on till 
four o'clock in the morning as the 
neighbors said, then they had my 
sympathy. 

“Nothing else would matter in the 
world today .. .” 

It struck me suddenly that I could 
soon get tired of Harold’s singing. His 
volume was impressive, but for all 
that, he would never be in great de- 
mand at Covent Garden; he constantly 
wavered off key, and there was a grat- 
ing quality in his top notes that set my 
teeth on edge. 

“We would go on loving in the same 
old way...” 


Hurriedly, I wound the window up 
and drove off. As the heaterless 
picked its way between the endless fli 
ting pattern of walls, I crouched in 
frozen immobility behind the wheel. I 
had now reached a state of total numb 
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ness and I can’t remember much about 


my return to the yard at Skeldale 
House, nor my automatic actions of 
putting away the car, swinging shut 
the creaking doors of what had once 
been the old coach house, and trailing 
slowly down the long garden. 

But the realization of my blessings 
began to return when I slid into bed 
and Helen, instead of shrinking awa’ 
from me as it would have been natura 
to do, deliberately draped her feet and 
legs over the human ice block that was 
her husband. The bliss was unbeliev- 
able. It was worth getting out just to 
come back to this. 

I glanced at the luminous dial of ni 
alarm clock. It was three o’clock, an 
as the warmth flowed over me and ] 
drifted away, my mind went back td 
the ewe and lambs, snug in thei 
scented barn. They would be aslee 
now, I would soon be asleep, everybod 
would be asleep. 

Except, that is, Harold Ingledew' 
neighbors. They still had another ho 
to go. En 
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TEENS AND ALCOHOL 


continued from page 87 


} from a party—no questions asked—if 
‘he said he’d been drinking and was 
'afraid to drive? Would we become an- 
gry, or recognize his maturity for call- 
) ing us? How would we react to an 
} episode of drunkenness from a young 
child? How willing are we to mete out 
+ firm punishment to a teenager—such 
' as taking away the car keys for six 
» months—when he or she shows irre- 
} sponsibility with alcohol? 

These are hard questions—to ask 
/and to answer. But because some par- 
/ents and communities are facing up to 
| them, some fortunate youngsters are 
) on their way to healthy adult lives. 

In Westchester County, New York, 
jjcounselors now help students in 
| twenty-six schools to overcome alcohol 
and drug abuse. Program director 
Ellen Morehouse reports that in four 
years, 6,500 youngsters, with the sup- 
/ port and often the involvement of their 
) parents, have tried working out their 
) difficulties individually and in groups. 
# One of them is a seventeen-year-old 
) girl named Stephanie. “Once you get 
jover the peer-pressure thing,” she 
} says, “you understand that having a 
beer or two is okay, but that socializ- 


ing is really what parties are all 
about. You can’t socialize if you can’t 
communicate, and you can’t communi- 
cate if you’re drunk.” 

In Sayville, Long Island, the South 
Shore Boys’ Club will soon mark its 
ninth year of a unique peer-counseling 
program through which youngsters— 
many of them former alcohol and drug 
abusers—help their friends. Maria is 
one of the graduates. “By talking it 
out,” she says, “I discovered that I 
hated all the stupid things I was 
doing. I just looked deep into myself 
and realized what I was—and what I 
refused to be any longer.” 

And in communities across the coun- 
try, parents of alcohol-abusing children 
are seeking counseling themselves, be- 
cause the lives of their young ones de- 
mand it. “It takes guts to do this,” says 
Alice Petropoulos. “When you say, ‘My 
child has a drinking problem,’ you’re 
also saying, ‘My God, what have I done 
wrong?’ And in many cases, you have 
done something wrong.” 

In the belief that prevention is bet- 
ter than cure, the American Auto- 
mobile Association has developed an 
innovative educational program for 
children in kindergarten to sixth 
grade. The youngest children learn the 
difference between alcoholic and non- 








alcoholic beverages. In subsequent 
years, they are taught how alcohol af- 
fects the body and mind, and how alco- 
hol impairs driving. 

And finally, high school (and col- 
lege) students themselves are taking 
action to prevent alcohol abuse among 
their peers. A national group called 
SADD (Students Against Driving 
Drunk), with chapters in almost six 
thousand high schools in fifty states, 
has students bringing the message not 
to drive while under the influence to 
both students and their parents. (For 
more information on groups in your 
area, or on starting a group in your 
school, contact SADD, 110 Pleasant 
Street, Corbin Plaza, Marlboro, Mas- 
sachusetts, 01752, (617) 481-3568.) 

Unfortunately, enlightened  pro- 
grams like these are too few and far 
between to stem the tide of youthful 
alcohol abuse. In order to change the 
terrible statistics, we must first realize 
that alcohol is but the most common of 
many drugs that millions of us—par- 
ents and children—use and misuse to 
cope with our lives. End 


This article was compiled by David Ko- 
nigsberg, Beth Weinhouse and Joan 
Wechsler. The names of all the children 
in this story have been changed. 








CHRISTMAS SPLENDOR 


All pictured on page 103 
FOLDED FOIL PAPER FANS 
MATERIALS: Sheets of gold and silver foil pa- 
per; pencil; ruler; X-acto knife; stapler. 

Measure, cut and fold paper accurately: For 
each fan, cut an oblong of foil 14” wide by 6%” 
high. Fold every 1” across width, accordian fash- 
ion. Staple folds together at bottom. 


MIRROR WITH DECOUPAGE WREATH 
—Created by Dee Davis 

MATERIALS: 18x18" mirror; decoupage prints or 
greeting cards from which to cut elements (gift- 
wrapping papers are too thin and will fade); cuti- 
cle scissors with curved blades; clear Krylon 
spray; Spray Mount adhesive; black acrylic paint; 
brushes; colorless silicone seal adhesive (available 
at hardware stores); Illinois Bronze crystal clear 
brush-on lacquer; grease pencil; white glue; 3 
yards ribbon for border and bow; washcloth; tea- 
spoon; demitasse spoon; pencils; tweezers. 

Spray decoupage prints and greeting cards with 
2 or 3 coats of clear Krylon. When dry, paint 
backs black. Cut out elements using cuticle scis- 
sors; make sure that point curves away from piece 
being cut out so no white shows along edges. 

Use grease pencil to draw circle as guide on 
mirror leaving more space at bottom than at top. 
Decide which elements will form the first layer of 
wreath. Apply Spray Mount to back, and place on 
mirror following guideline. 

Shape other elements to give them dimension. 
Dampen a washcloth, fold it in half 4 times; hold 
in the palm of hand, place element on it—face 
down if it is to be convex, face up if it is to be 
concave, and rub with a spoon. For very small 
pieces, use your fingernail or any small rounded 
implement. Curve stems and long, narrow leaves 
lengthwise along a pencil. Clip flowers between 
petals; use tweezers—give each a slight twist. 

Build up wreath, placing elements carefully to 
distribute color around entire circle. Apply sil- 
icone seal adhesive to center back, then position 
piece on wreath. For more elevation, apply more 
silicone. When wreath is completed, brush lac- 
quer on those elements you wish to highlight. 

Glue ribbon around edge of mirror. Make bow of 
remaining ribbon and glue at center top. 

Materials for decoupage available from Adven- 
tures in Crafts Studio, 1321 Madison Ave., New 
York, NY 10128; send $2 for mail-order catalog. 


DOOR WREATH 

—Designed by Zezé 

MATERIALS: Grapevine wreath; strands of ivy; 

water tubes; dried hydrangeas; florist’s wire. 
Insert stem ends of ivy into water-filled tubes. 

Tuck tubes into wreath and weave strands of ivy 

around wreath. Cut stems of hydrangeas short 

and insert in between vines of wreath; wire if 

necessary. 


WOVEN CHRISTMAS STOCKINGS 
—Designed by Donald Grover 
MATERIALS: 2 yd. 60” wide felt (enough for 3 
stockings); lengths of assorted ribbons in a vari- 
ety of widths (choose coordinating colors for each 
stocking so effect will be red, blue, violet, etc.); 
pins; matching thread; scissors; brown wrapping 
paper; pencil; ruler. 

On wrapping paper enlarge stocking design. 
(See drawing.) Cut out and use as pattern to cut 2 
felt shapes for each stocking. 

Only fronts of stockings are decorated. On felt 
shape, pin horizontal ribbons across, edges meet- 
ing, allowing ¥%” to extend beyond felt at each 
side. Baste to felt at outside edges and remove 
pins. Starting at back of stocking, weave vertical 
ribbons over and under horizontal ribbons basket- 
weave fashion, again leaving %%" extending beyond 
stocking shape at each end. Baste to felt at ends 
and remove pins. Press ribbon ends onto wrong 
side. Mate decorated stocking to matching felt 
shape, stitch both together along sides and bot- 
tom. Tack ribbon ends down inside top of stocking 
Attach a loop of ribbon at top back as hanger 
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DOILY BASKET TREE ORNAMENTS 
—Designed by Ruth Katz 
MATERIALS: For each basket you will need: two 
7" dia. gold or silver doilies; two 4%” dia. oak- 
tag circles; two 7¥2” dia. plaid fabric circles; one 
18” and two 14” lengths of 1” wide plaid ribbon; 
spray adhesive; white glue; masking tape; stapler. 
Also have on hand wax paper, paper towels, roll- 
ing pin and elastic bands. 
Using spray adhesive, press wrong sides of two 
doilies together, matching edges. Spray adhesive 
on one side of an oaktag circle; center adhesive 
side down, on wrong side of a plaid circle. Fold 
plaid over edges smoothly, and tape to underside 
of oaktag. Cover second oaktag circle in same way. 
Apply white glue to wrong sides of plaid circles 
and center one on each side of doilies, pressing 
firmly in place. Blot with paper towels. Cover each 
side with a sheet of waxed paper and roll around 
rolling pin, holding in place with elastic bands. 
Attach 18” length of ribbon as handle, gluing 
ends of ribbon to center of underside of basket 
from opposite sides. Make bows from 14” lengths 
of ribbon and attach one to each side of basket at 
handle, using white glue or a staple. 


CORNUCOPIA TREE ORNAMENTS 
—Designed by Ruth Katz 

MATERIALS: 12” dia. gold and silver doilies; 
cellulose tape; double-stick tape; masking tape; 1” 
wide gold and silver ribbons; 1 oaktag folder; 
rolling pin. 

Cut one doily in quarters of equal size. Trim 4” 
off point. Trace this shape on oaktag and cut out. 
Roll oaktag shape over rolling pin so two straight 
sides meet; join seam with masking tape. Use to 
shape doily cornucopias. 

Cut rest of doilies into quarters and trim. 
Shape each piece over oaktag form and tape along 
seam. With seam at back, attach handle; cut a 12” 
length of ribbon and tape ends ¥%2” down inside 
cornucopia on opposite sides. Make a bow for each 
side using 18” lengths of ribbon and attach with 
double-stick tape (or staple). Make streamers by 
folding 12” lengths of ribbon lengthwise and 
shredding. Attach streamers below bows. 


DOILY PACKAGE-HOLDERS 
—Designed by Ruth Katz 
MATERIALS: White glue; double-stick tape; as- 
sorted ribbons; trimming and scraps of fabric; 
assorted doilies 7” square or 7” diameter or larger. 
Cut doilies in half. With cut edge at bottom, 
fold sides in to create an envelope shape. Use 
double-stick tape to secure seam. Decorate with 
ribbon, lace or shapes cut from fabric applied with 
white glue. 


CHRISTMAS TREE CENTERPIECE 
Tree shown may be ordered from Anne Rothschild 
Country Collection, 1466 Broadway, NYC 10036. 

To make your own version, you will need an 18 
or 20” Styrofoam cone, Spanish moss, assorted 
dried herbs, flowers and grasses, ribbons, tiny 
ornaments, florist’s pins or invisible hairpins. 

Cover cone completely with moss, pinning it on. 
Add dried material, ornaments and ribbons. 
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FLIRTATIONS 
continued from page 52 





flirtatiousness with our relatives in 
check. “We have quite a wide margin 
for safety in our human behavior,” Dr. 
Racy points out. 

Still, if you, like Wendy, observe a 
family flirtation—or if, like Karen, 
you yourself are drawn into one— 
you're right to do everything you can 
to stop what’s going on. Here are some 
suggestions from Dr. Rudolph: 

@ If you find yourself flirting, this may 
be a clue that your marriage is not 
quite on track. In a roundabout way, 
you may actually be making a bid for 
your husband’s attention—trying to 
alert him that something is wrong. A 
far better approach, obviously, would 
be to speak to him directly about any 
problems in your relationship and 
work together to resolve them. 

®@ Likewise, if your husband is the one 
who is flirting, he may be trying to 
send you a message. You may feel hurt, 
but try to avoid a confrontation, which 
will only draw angry denials. Instead, 
wait until a day or two have passed, 
then approach him, saying something 
like, “I’ve been sensing a real distance 
between us lately. Is there anythin 
you think we need to work out?” 

@ If you (or your husband) are trul 
attracted to another person, howevey 
it’s time to pause and consider the se 
rious risks involved before the flirta 
tion goes any further. | 
@ If you observe two family members 
flirting with one another, it’s best no 
to get involved. The average occasion. 
flirtatious exchange is intended—ai 
least in part—to elicit a reaction fro 
others. Ignoring the situation will 
probably cause it to dissipate quickly 
of its own accord. . 

@ Constant flirtation, however, call 
for direct action. Wait for a calm mo- 
ment (not at a large family gathering. 
obviously) and take one of the peopl 
involved aside. Point out that his of 
her behavior has béen drawing un 
favorable attention. and that you feel, 
in order to keep the situation from 
escalating into an unpleasant scene 
the person might want to “cool it.” 

At the core, families are meant to b 
loving, supportive and affectionate 
Flirting taints the atmosphere of tru 
and good will. So during the holidays 
and in the new year, resolve to sta 
away from kissing cousins and | 
your kith and kin from playing with 
romantic fire. Then you, like Wendy. 
will be able to say, “I used to dreal 
family functions. Now I actually enjoy 
them. The tension is gone. We can al 
relax, be ourselves and have a goo 
time. I think that’s what families a 
all about.” Agreed. En¢ 
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he fits a dab of black wax over a tooth and 

presto! her costume is complete. But even as 
she listens for her cue, a process is at work that 
could make that “missing” tooth a gaping re- 
ality before she’s 35. 


Gum disease begins when plaque 
builds up between teeth and 
gums. Of children age 12 and up, 
one third are affected. Warning 
signs: gums that look inflamed; 
gums that bleed easily. 





23 million Americans have lost all their teeth. 


Millions more wear partial dentures. And, in 
many cases, tooth decay was not to blame. 

The culprit: a gummy, invisible substance 
called plaque (say ‘“‘plak’’), and the unfelt march 
of gum disease. 

What is plaque? 
Plaque is a film of living bacteria that clings to 
teeth and builds up fast. These bacteria produce 
irritants which attack the gums and the tissues 
that hold the teeth in place. 

If the plaque is not removed, the irritation 
worsens. The bone itself may come under attack. 
The teeth, left unsupported, can be lost. 






Aazxpted 
THERAPEUTICS 
ERICAN 


Teach her good habits now 
and missing teeth 
may never be more than make-believe. 








Now the good news: Gum disease is almost al- 
ways preventable. In the early stages, it is often 
reversible. 

A daily routine of brushing and flossing, along 
with regular dental check-ups, is the key to help- 
ing your children keep their teeth for life. Your 
dentist will tell you that it is these good habits 
that help keep teeth and gums healthy. 

For pointers on how you can get your chil- 
dren to want to take care of their teeth, send for 
Aim’s free booklet, “A Parent’s Guide to Hassle- 
Free Cavity Fighting.” 


To get your free “Parent’s Guide,’ send 
your name and address to: 


PARENT’S GUIDE, P.O. Box 4088 
Monticello, MN 55365 





Why choose Aim 


Aim® does more than fight cavities with 
fluoride. Aim has the taste children like. 
Kids who enjoy brushing are more apt to 
brush longer, better, and more often. | 
Aim’s taste helps children develop good | 
brushing habits that last. | 


Aim... 


for fewer cavities now rere | 
and good habits ai FLUO, 
that last a lifetime. TWD Sew 





L 


Aim has been accepted by the American Dental Association. For a total dental program 
1. Brush often with Aim Regular or Aim Mint. 2. Floss daily. 3. Limit snacking. 4. See your dentist regularly 
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| From a sesame butter cookie that’s simply heaven to moist chewy 
| mouthfuls of a peanut-butterand-chocolate square, our holiday 
| collection is pure cookie perfection. Starring the winners of the LH] 
cookie contest, these sweet temptations are sure 
to wow everyone at your house this year—including Santa! 
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like home bakin with Crisco’ 


CHRISTMAS WREATH COFFEE CAKE 





Batter Combine sugar, flour, cinnamon; cut in Crisco 
1'/2 C sifted cake/ Ya C sugar mee ney ae | 
pastry flour biel ct kaa el tr 
seirader ti cea dh Dida pore ee aCe a titel an 

a 1 tsp vanilla ROM era ee Cem ee CORN Coe 

ee oe DOM RUM MU ttn ccf 


Sift together flour, baking powder, salt.Combine — cgoJ. Drizzle with confectioners’ Pier. 
remaining ingredients. Stir all at once into flour =; : 
are fn eae gO ce a CEO we cE ee 
Streusel 
42. C firmly packed brown sugar 
Pa bese erie Bue rg 
BP eee 
Pam ot he 


ole ote 
a Ort Ru uel 


Si Byron chopped ret 
= 36 Brett ele 141-87 es 


WECM Ce BOL ae) —Filling 
ee a: oe aot DOH —e a 


a ae a eure at bakingpowder, = ~—«‘-:14-oz can whole dander ales, 
Aug De ea ao blend well. Ya C sugar 
‘Ts Tr Be Beau eRe Mull PR eee ae eon 
2 ee cool 10 mins: in POS on ue uma 
pletely. Glaze, and decorate a tsp cinnamon 


2 Tbsp butter or margarine 
































= se 


hee coarse). Sprinkle with water, a il 








re i 3 Gall tablespoon at a time; toss lightly with fork. Work 
el ge neue) Combine all but butter/margarine and milk; _ into firm ball;/roll out half for bottom crust, half 
faust tere ae let stand 15 mins. eM aoe) 
Lita Preheat oven to 400° F. Line 9” pie plate with 
2 C sifted cake oe flour half of pastry; add filling. Dot with butter/marga- 
_ Ya tsp salt rine. Place lattice crust over filling, seal and flute 
« 1 C Crisco edges. Brush lattice top with milk. Bake 40-50 
Cl da minutes, or till crust is golden brown. (Cover 


er Oop Ms) ee Re he RR On al 
; csaamaial ne mixture is uniform — overbrowning.) Makes 1 pie. 
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1. Simple Sesames 2. Snowflake Wafers 
3. Cranberry Walnut Swirls 4. Almond Queens 
5. Chocolate-Peanut Butter Bars 6. Walnut 


Frosties 7. Orange Cardamom Cookies 


8. Butter Pecan Turtle Cookies 9. Nut Horns 


10. Almond Wafers 


GRAND-PRIZE WINNER 





SIMPLE SESAMES 
ENYD Du BOIS 
Grants Pass, Oregon 


2 cups (1 lb.) butter, softened 
1% cups sugar 

3 cups all-purpose flour 

1 cup sesame seed 

2 cups shredded coconut 

¥% cup finely chopped almonds 


In large mixer bowl cream butter. 
Gradually add sugar and continue 
beating until light and fluffy. Add 
flour and -mix just until combined. 
Stir in sesame seed, coconut and al- 
monds just until well mixed. Divide 
dough into thirds. Place one third on 
long sheet of wax paper. Shape into a 
long roll 2 inches in diameter. Repeat 
with remaining dough. Wrap and re- 
frigerate until firm. 

Preheat oven to 300°F Cut rolls 
into Y4-inch slices. Bake on ungreased 
cookie sheets 30 minutes. Remove to 
wire racks to cool. Makes 4 dozen, 
about 165 calories per cookie. 


FIRST-PRIZE WINNERS 





SNOWFLAKE WAFERS 
DOLORES TUCKER 
Ocala, Florida 


Ys cup light corn syrup 
Ys cup firmly packed brown sugar 
Ys cup butter or margarine 
¥2 cup sifted all-purpose flour 
Y2 cup very finely chopped 
uts 
Y, teaspoon vanilla extract 
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We sifted through thousands of recipes, baked 
and tasted hundreds of batches, to find the very ~ 


best in Christmas cookies. For a complete list of 
contest winners, turn to page 124. 


Preheat oven to 325°F. Line 2 cookie 
sheets with heavy-duty foil. In small 
heavy saucepan combine corn syrup, 
sugar and butter or margarine. Cook 
over medium heat, stirring constantly, 
until mixture comes to a boil. Re- 
move from heat. Stir in flour and 
walnuts until well blended. Add va- 
nilla; mix well. Drop by teaspoonfuls 
3 inches apart onto foil-lined cookie 
sheets. Bake 8 to 10 minutes or until 
light golden brown. Cool thoroughly 
on foil, then peel off cookies. Store in 
airtight container. Makes 2 dozen, 
about 60 calories per cookie. 





ALMOND QUEENS 
DIANE B. GLOVER 
Phoenix, Arizona 


Pastry 


1% cups all-purpose flour 
2 tablespoons sugar 
¥s teaspoon baking powder 
Dash salt 
Y2 cup butter 
1 egg, beaten 
2 to 3 tablespoons 
whipping cream 
Topping 
1% cups sugar 
Y, cup butter 
¥Y2 cup whipping cream 
Y, cup honey 
2 cups sliced almonds 


Pastry: Preheat oven to 375°F. Grease 
a 15%xl0Y%-inch jelly-roll pan. In 
large bowl combine first 4 ingredi- 
ents. Cut in butter with pastry blen- 
der or 2 knives used scissor-fashion. 


Stir in egg. Add cream, a tablespoon 
at a time, mixing lightly after each 
addition, until pastry is just moist 
enough to hold together. Pat onto 
bottom of jelly-roll pan. Bake 10 min- 
utes. Remove from oven; set aside. 
Topping: Meanwhile, in 3-quart 
saucepan combine sugar, butter, 
cream and honey. Cook over medium 
heat, stirring constantly, until boiling. 
Stir in almonds. Set candy thermome- 
ter in saucepan and continue cooking 
to 240°F Pour onto baked pastry. Re- 
turn to oven and bake 18 to 20 min- 
utes more or until topping is caramel- 
colored. While still warm, cut into 
diamonds or squares. Cool on wire 
racks. Makes about 40 cookies, about 
155 calories each. 





CRANBERRY WALNUT 
SWIRLS 
SUE McVICKER 
Marion, Indiana 





Pastry 


Y2 cup butter or margarine, 
softened 

Ys cup sugar 

1 egg 

1 teaspoon vanilla extract 
1% cups all-purpose flour 
Ys teaspoon baking powder 
Ys teaspoon salt 


Y2 cup finely ground cranberries 


Y2 cup finely chopped walnuts 

1 tablespoon grated orange peel 

3 tablespoons firmly packed 
brown sugar 

2 teaspoons milk 
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Pastry: In large mixer bowl combine 
butter or margarine, sugar, egg and 
vanilla. Beat at medium speed until 
light and fluffy, scraping bowl occa- 
sionally. Combine flour, baking 
powder and salt; add to creamed mix- 
ture and mix just until combined. 
Wrap and refrigerate dough about 1 
hour for easier handling. 

In small bow! combine cranberries, 
walnuts and orange peel; set aside. 
Combine brown sugar and milk. On 
lightly floured pastry cloth roll dough 
to a 10-inch square. Spread with sug- 
ared milk. Sprinkle with cranberry 
mixture, leaving about ¥2-inch edge at 
two opposite sides of dough. Roll up 
tightly, jelly-roll fashion, beginning at 
one of the unspread sides. Wrap in 
wax paper and freeze until firm, sev- 
eral hours or overnight. 

Preheat oven to 375°F Grease 2 
large cookie sheets. Cut roll into %4- 
inch slices. Bake on top rack of oven 
14 to 15 minutes until edges are light- 
ly browned. Remove to wire racks to 
cool. Makes 3 dozen cookies, about 
75 calories per cookie. 





CHOCOLATE-PEANUT 
BUTTER BARS 
JUNE R. GRAYSON 

Enid, Oklahoma 





Filling 


1% cups confectioners sugar 
¥s cup finely chopped pecans 
Ys cup butter or margarine, 

melted 

1% cups creamy peanut butter 

1 teaspoon vanilla extract 


Crust 


1% cups all-purpose flour 

% cu y packed 
pevera sugar 

Y, teaspoon hating powder 

Y, teaspoon salt 

Ys teaspoon baking soda 

7s cup butter or margarine, 
softened 

2 egg yolks, slightly beaten 

1 teaspoon vanilla extract 


1 package (12 0z.) semisweet or 


1 package (11% oz.) milk 
chocolate chips 





Filling: In medium bowl combine 


confectioners sugar and pecans. Add 
remaining ingredients and stir until 
well blended; set aside. 

Crust: Preheat oven to 350°F. In large 
mixer bowl combine crust ingredients 
and beat at low speed until crumbly 
(or use pastry blender or fork). Press 
crumbs into bottom of ungreased 
13x9-inch baking pan. Bake 12 to 15 
| minutes or until golden brown. Re- 
| move from oven; turn oven off. 
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Let crust cool 2 to 3 minutes. 
While still warm, spread filling even- 
ly over crust. Sprinkle chocolate 
chips over filling and return pan to 
warm oven for 2 minutes or until choc- 
olate has softened. Remove from oven 
and spread chocolate evenly. Cool on 
wire rack. Cut into bars. Makes 3 
dozen, about 195 calories per bar. 


SECOND-PRIZE WINNERS 


Nut Horns 
PENNY BABCOCK 
Arlington, Texas 





Dough 


Yp co milk 
1 tablespoon sugar 
1 package active dry yeast or 
1 cake compressed yeast 
4 cups all-purpose flour 
1% cups butter 
4 egg yolks 
Filling 
¥% pound shelled pecans or 
walnuts (about 2 cups), 
chopped 
1 cup sugar 


Y2 cup mi 
1 teaspoon vanilla extract 


Confectioners’ sugar 





Dough: Have all ingredients at room 
temperature. In small saucepan heat 
milk to lukewarm (105°R—115°R). Stir 
in sugar and yeast. Let stand 10 min- 
utes until bubbly. Measure flour into 
large bowl. Add butter; cut in with 
pastry blender or 2 knives used scis- 
sorfashion until mixture resembles 
coarse crumbs. Stir in yeast mixture 
and egg yolks; knead until dough is 
smooth. Shape into a ball. Set aside. 
Grease 2 large cookie sheets. 

Filling: In heavy saucepan combine 
nuts, sugar and milk. Cook over me- 
dium heat, stirring frequently, until 
thickened, about 8 to 10 minutes. Stir 
in vanilla. Cool. Divide dough into 
quarters; divide each quarter into 16 
pieces. On lightly floured surface pat 
each piece into a 2¥-inch circle. 
Place a measuring teaspoon filling on 
each circle. Shape into horns or cres- 
cents. Bake 15 minutes or until 
lightly browned. Remove to wire 
racks to cool. Sprinkle with confec- 
tioners sugar. Makes about 5 dozen, 
about 115 calories per cookie. 





ORANGE CARDAMOM 
COOKIES 
JANICE LANTOS 
Pittsfield, Massachusetts 


Y2 cup shortening 
2 teaspoons grated orange peel 
1 teaspoon ground cardamom 





0; 





1 cup sugar 

1 egg 

2 tablespoons orange juice 
2 cups all- ose flour 

1 teaspoon baking powder 


Y, teaspoon salt 
1% cups sifted confectioners’ 
sugar 
2 tablespoons water 


Preheat oven to 400°F In large mixer 
bowl cream shortening with orange 
peel and cardamom. Gradually blend 
in sugar. Beat in egg. Add orange 
juice. In small bowl combine flour, 
baking powder and salt. Stir into 
creamed mixture. Wrap and refriger- 
ate dough until stiff enough to han- 
dle, at least 2 hours. On a lightly 
floured surface roll ¥s inch thick. Cut 
into desired shapes with cookie cut- 
ters. Bake on ungreased cookie sheets 
8 minutes or until lightly browned 
around edges. Remove to wire racks 
to cool. 

Meanwhile, in small bowl combine 
confectioners sugar and water; mix 
until smooth. Frost cooled cookies. 
Makes about 7 dozen, about 40 calo- 
ries per cookie. 





WALNUT FROSTIES 
KAREN FICKEISEN 
East Sparta, Ohio 


Filling : 
1 cup finely chopped walnuts 
% cu ficialy packed aed a 


brown sugar 
Y, cup sour cream © 


Y2 cup butter or margarine, 
softened 
1 cup firmly packed 
k brown sugar ~- 
1 egg, well beaten 

ae erro vanilla oes 

4 cups all-purpose flour 

1 teaspoon Baking soda 
Ys, teaspoon salt / 


Preheat oven to 350°F. Grease 2 large 
cookie sheets. oe 

Filling: In small bowl combine all 
ingredients; set aside. 

In large mixer bowl with mixer at 
medium speed, cream butter or mar: 
garine and brown sugar until light 
and fluffy. Beat in egg and vanilla 
until well mixed. Add flour, baking 
soda and salt; beat at low speed until 
well mixed, scraping bowl occasion- 
ally. Drop dough by teaspoonfuls onto 
cookie sheets. Make a well in center 
of each; add a level teaspoon of filling. 
Cookies will flatten during baking. 
Bake 10 to 12 minutes, until lightly 
browned. Remove to wire racks to 
cool, Makes about 2% dozen, about 
190 calories per cookie. 
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BUTTER PECAN 
TLE COOKIES 
CYNTHIA R. LOEB 
St. Charles, Missouri 


Crust 


2 cups all-purpose flour 
1 ee firmly packed 
rown sugar 
Y2 cup butter, softened 
1% cups pecan halves 


Topping 
%; cup butter 
Y2 cup firmly packed 
rown sugar 


Y2 to ¥4 cup semisweet 
chocolate chips 


Crust: Preheat oven to 350°F In large 


mixer bowl combine flour, brown sug- 
ar and butter; beat at medium speed 2 
to 3 minutes. Press into ungreased 
13x9-inch baking pan. Pat pecan 
halves evenly into unbaked crust. 

Topping: In small heavy saucepan 
combine butter and brown sugar. 
Cook over medium heat until mix- 
ture begins to boil. Boil 1 minute, 
stirring constantly. Pour over crust. 
Bake in center of oven 18 to 22 min- 
utes, or until topping is bubbly and 
crust is light golden brown. Remove 
from oven. Sprinkle on chocolate 
chips; do not spread. Cool on wire 
racks. Cut into bars. Makes about 3% 
dozen, about 135 calories per bar. 





ALMOND WAFERS 
BETTY RIVINIUS 
Porterville, California 


¥Ys cup butter or margarine, 


softened 
1 cup sugar 
1 egg 
1¥2 teaspoons vanilla extract 
2 cups all-purpose flour 


Ys teaspoon salt 

¥2 teaspoon baking soda 
cup ground almonds 
Ys cup chopped almonds 


In large mixer bowl cream butter or 
margarine. Gradually add sugar and 
beat until light and fluffy. Beat in egg 
and vanilla until well mixed. Com- 
bine dry ingredients. Add along with 
ground almonds, beating at low speed 
just until combined, scraping bowl 
occasionally. 

Divide dough in half. Place one 
half on wax paper. Shape into a roll 2 
inches in diameter. Roll in half the 
chopped almonds. Repeat with re- 
maining dough. Wrap and refrigerate 
several hours or overnight. 

Preheat oven to 350°F Cut rolls 
into Y4-inch slices; bake on ungreased 
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cookie sheets 15 minutes. Remove to 
wire racks to cool. Makes about 2% 
dozen, about 145 calories per cookie. 


THIRD-PRIZE WINNERS 


CHINESE ALMOND 
COOKIES 
FRANCES E. MANDERSCHEID 
Rockville, Maryland 





cup shortening 
cup sugar 


1 

1 

1 egg 

3 tablespoons (yes!) almond 
extract 
1 caret on honey 
3 cups all-purpose flour 

1% teaspoons baking soda 

1 cup whole blanched almonds 


Preheat oven to 350°F. Grease 2 large 
cookie sheets. In large mixer bowl 
cream shortening and sugar. Add egg, 
almond extract and honey and beat 
until light and fluffy, scraping sides of 
bowl occasionally. Combine flour and 
baking soda; gradually add to 
creamed mixture until well blended. 

To form cookies, break off pieces of 
dough about the size of large walnuts. 
Roll into balls. Place on cookie sheet 
and flatten with a spatula into thick 
cookies. Place almond in centers. 
Bake 7 to 8 minutes. Do not brown. 
Makes about 4 dozen, about 100 calo- 
ries per cookie. 





FUDGE NUTTERS 
GLORIA PIANTEK 
Frankfort, Illinois 


1 cup butter or margarine, 
softened 
2 cups confectioners’ sugar, 
ivided 
4 tablespoons unsweetened 
cocoa, divided 
1% cups all-purpose flour 
2 eggs, separated 
2 packages (3 oz. each) cream 
cheese, softened 
1 teaspoon vanilla extract 
14% cups chopped pecans 
54 pecan halves, if desired 


Preheat oven to 350°F In large mixer 
bowl cream butter or margarine. Add 
1 cup confectioners sugar, 2 table- 
spoons cocoa, flour and 1 egg yolk. 
Mix at medium speed until well 
blended. In small bow! combine 1 cup 
confectioners sugar and cream 
cheese. Add remaining egg yolk, 2 
tablespoons cocoa and vanilla and 
mix until smooth. In a pie plate beat 
egg whites until foamy. Roll dough 
into 54 balls; dip each in egg white, 
then roll in chopped pecans. Place 1 
inch apart on ungreased cookie 
sheets. Make a well in each cookie; 
add a teaspoon filling. Place a pecan 
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half on top of filling. Bake 12 min- 
utes. Cool 3 minutes, then remove to 
wire racks to cool. Store in airtight 
containers in refrigerator. Makes 54 
cookies, about 100 calories each. 








Our FAVORITE 
CHOCOLATE COOKIE 
TERRY SPENCER 
Jackson, Mississippi 


3 packages (6 oz. each) semisweet 
chocolate chips 

2 tablespoons butter 

1 can (14 oz.) sweetened 
condensed milk 

1 cup all-purpose flour 

1 cup chopped nuts 

1 teaspoon vanilla extract 


Preheat oven to 325°F. Grease 2 large 
cookie sheets; set aside. In 3-quart 
saucepan melt chocolate chips and 
butter. Remove from heat. Add milk, 
flour, nuts and vanilla. Stir well. Drop 
by teaspoonfuls onto cookie sheets. 
Bake 12 to 15 minutes. Remove to 
wire racks to cool. Makes 5 dozen, 
about 85 calories per cookie. 





WALNUT LEMON 
QUARES 
JONNIE M. JONES 
Sacramento, California 


¥2 cup butter or margarine, 
softened 
Ys cup confectioners’ sugar 
1 egg 
1¥% cups all-purpose flour 
Filling 
2 eggs 
Ys cup firmly packed 
fight brown sugar 
2 tablespoons flour 
Y2 teaspoon baking powder 
Ys teaspoon salt 
1 cup finely chopped walnuts 
¥2 cup flaked coconut 


Glaze 


1 tablespoon butter or 
margarine, softened 

Y2 teaspoon grated lemon peel 

1 cup confectioners’ sugar 

2 tablespoons lemon juice 


Base: Preheat oven to 325°F In small 
mixer bowl cream butter or marga- 
rine. Gradually add confectioners’ 
sugar and beat until light and fluffy. 
Beat in egg. Blend in flour. Pat evenly 
into ungreased 13x9-inch baking pan. 
Bake 15 to 20 minutes or until 
golden. Remove pan from oven and 
let cool a few minutes. Increase oven 
temperature to 350°F 

Filling: Meanwhile, in small mixer 
bowl beat eggs until light and lemon- 
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colored. Gradually add brown sugar, 
beating until well blended. Mix flour, 
baking powder and salt; add to egg 
mixture. Fold in walnuts and co- 
conut. Spread over base. Bake 20 to 
25 minutes. 

Glaze: Cream butter or margarine 
and lemon peel. Add sugar and 
enough lemon juice for thin consis- 
tency. Drizzle over filling while 
warm. Cool on wire rack. Cut into 
2xl-inch bars. Makes 4 dozen, about 
85 calories per bar. 





CARROT COOKIES 
JANE M. BECKMANN 
Seattle, Washington 


1 cup all-purpose flour 
Y%, teaspoon baking powder 
Ys teaspoon baking soda 


¥Y, cup butter, softened 
Y2 cup granulated sugar 
Y, y packed 


cup 

ight brown sugar 

Y2 teaspoon vanilla extract 

1 egg 

Y, cup finely grated carrots, 
not packed down 

1 cup quick oats, uncooked 

2 cup flaked coconut 

Ys cup chopped walnuts 


Preheat oven to 350°F. Grease 2 large 
cookie sheets. In medium bowl com- 
bine flour, baking powder and baking 
soda. In mixer bowl cream butter, 
sugars and vanilla; beat in egg. Grad- 
ually stir in flour mixture, then car 
rots, oats, coconut and walnuts. Drop 
by rounded teaspoonfuls a few inches 
apart onto cookie sheets. Bake 12 to 
15 minutes. Makes about 3 dozen, 
about 90 calories per cookie. 





DOUBLE TREAT PEANUT 


BUTTER COOKIES 
ROBERT E. SHREINER 
Chambersburg, Pennsylvania 





2 cups all- ose flour 
2 Ccepainebaking soda 
Y, teaspoon salt 
1 cup shortening 
1 cup sugar 
1 oF firmly packed 
ight brown sugar 
2 eggs 
1 teaspoon vanilla extract 
1 cup peanut butter 
1 cup Spanish peanuts 
1 package (6 0z.) semisweet 
chocolate chips 





Preheat oven to 350°F In medium 
bowl combine flour, baking soda and 
salt. In mixer bowl cream shortening 
and sugars until light. Add eggs and 
vanilla; beat until light and fluffy, 
scraping bowl occasionally. Blend in 
peanut butter. Gradually add dry in- 


Mauresmo ete 
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gredients; beat until blended. Stir in 


‘peanuts and chocolate chips. Drop by 


teaspoonfuls onto ungreased cookie 
sheets. Bake 8 to 10 minutes or until 
lightly browned. Remove to wire 
racks to cool. Makes about 9 dozen, 
about 70 calories per cookie. 





“FINAL TOUCH” 
MOLASSES COOKIES 
LINDA BURMESTER 
Jerico Springs, Missouri 


eggs 

cups sugar 

cup shortening 

tablespoons molasses 

teaspoons cinnamon 

teaspoons ginger 

teaspoon salt 

teaspoons vanilla extract 

teaspoons baking soda 
dissolved in 2 tablespoons 
water 

4 cups all-purpose flour 


Ub SNNAPNY 


Preheat oven to 325°F. Grease 2 large 


cookie sheets. In large mixer bowl 
beat eggs until fluffy. Add sugar, 
shortening, molasses, spices, salt, va- 
nilla, baking soda and water and con- 
tinue beating until light and fluffy, 
scraping bowl occasionally. Gradually 
add flour Roll into ¥%-inch balls. 
Bake 10 to 12 minutes. The “final 
touch”: drop cookie sheets on floor or 
countertop so cookies will flatten and 
crackle. Makes about 9% dozen, 
about 50 calories per cookie. 





PUMPKIN SPICE 
AND NuT COOKIES 
NANCY A. HESS 
Fredericksburg, Virginia 


1 cup shortening 

1 cup sugar 

1 egg 

1 cup canned pumpkin 

2 cups all-purpose flour 
1 teaspoon baking soda 
1 teaspoon cinnamon 


Yg teaspoon ginger 
Ye teaspoon ground cloves 
Y2 teaspoon salt 


1 cup finely chopped pecans 





Topping 


3 tablespoons sugar 
1 teaspoon cinnamon 





Preheat oven to 375°F. Grease 2 large 
cookie sheets. In large mixer bowl 
cream shortening, sugar, egg and 
pumpkin. Add flour, baking soda, 
spices and salt. Mix well and stir in 
nuts. Drop by teaspoonfuls onto 
cookie sheets. Bake 10 to 12 minutes. 
Topping: Combine sugar and cinna- 
mon. Remove cookies to wire racks to 


cool. While still warm, sprinkle with 
topping. Makes about 7 dozen, about 
50 calories per cookie. 





PEPPERMINT CANDY 
COOKIES 
SANDY JENSON 
Springville, Utah 


1 cup butter, softened 
1¥2 cups sifted confectioners’ 
sugar, divided 
1 teaspoon vanilla extract 
242 cups all-purpose flour 
¥ cup finely chopped walnuts 
¥ cup finely crushed peppermint 
stick candy 
2 tablespoons cream cheese, 
softened 
1 teaspoon milk 
1 drop red food coloring 





In large mixer bowl cream butter, % 
cup confectioners, sugar and vanilla 
until light and fluffy. Gradually add 
flour, then nuts. Mix thoroughly. Re- 
frigerate while preparing filling. 

In small bowl combine crushed 
peppermint candy and % cup con- 
fectioners sugar. In another small 
bowl combine cream cheese and milk. 
Add remaining ¥% cup confectioners 
sugar, 3 tablespoons peppermint 
candy mixture and food coloring. 

Preheat oven to 350°F Roll dough 
by rounded teaspoonfuls into balls. 
Make a deep hole in the center of 
each ball; fill with 4 teaspoon filling. 
Seal by gently pinching the opening 
together with your fingers. Bake on 
ungreased cookie sheets 12 to 15 min- 
utes. While still warm, roll in remain- 
ing peppermint-sugar. Remove to wire 
racks to cool. When completely 
cooled, reroll in peppermint-sugar. 
Makes about 3% dozen, about 105 
calories per cookie. 





CINNAMON Nut Twists 
SHEILA SCHLISSER 
Tenafly, New Jersey - 


¥, cup butter, softened 

4 ounces cream cheese, softened 
1% cups all-purpose flour 

Y, teaspoon bakitie powder 

4 tablespoons cold water 

1 egg yolk, beaten 

Y, cup finely chopped walnuts 

Confectioners’ sugar 
1 teaspoon cinnamon 


In medium bowl combine butter, 
cream cheese, flour and _ baking 
powder with pastry blender or fork. 
Add water; knead until smooth. Form |. 
into a ball; wrap and refrigerate sev- 
eral hours or overnight. 

Preheat oven to 350°F Grease 2 
large cookie sheets. Between 2 sheets 
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of wax paper, roll out dough to an 
11x9-inch rectangle. Brush on egg 
yolk. In small bowl combine nuts, 
cup confectioners sugar and cinna- 
mon. Sprinkle evenly over egg yolk. 
Cut rectangle into thirds crosswise. 
Cut each third into Linch strips. 
Twist each strip into a corkscrew. 
Bake 30 to 35 minutes or until lightly 
browned. Remove to wire racks to 
cool. Dust with confectioners’ sugar. 
Makes about 30 cookies, about 85 
calories each. 


ANISE SNOW CAPS 
PATRICIA T. SNYDER 
Moab, Utah 


6 eggs 

1 package (16 oz.) confectioners’ 
sugar 

3 cups all-purpose flour 

4 teaspoons anise seed 


Grease 4 large cookie sheets. In large 
mixer bowl, beat eggs well. Add con- 
fectioners’ sugar. Continue beating 10 
minutes. Gradually add flour and 
anise seed. Drop by % teaspoonfuls 
onto cookie sheets, allowing room for 
spreading. Let stand at room tempera- 
ture overnight. (The top of each 
cookie forms a smooth cap or crust.) 
Preheat oven to 325°F Bake 10 to 
15 minutes. Remove from oven while 
still white. Makes about 17 to 18 
dozen, about 20 calories per cookie. 


COCONUT COOKIES 
LUCILE WILSON 
Urbana, Illinois 
2 cups all- ose flour 
VY, es Bea bailing soda 
1 cup butter or margarine, 
softened 
1 cup sugar 
Y2 teaspoon vanilla extract 
1 egg, well beaten 
3% cups shredded coconut, 
ivided 
1 egg yolk 
1 tablespoon cream or milk 
1% cups pecan halves 
Y cup light corn syrup 


In medium bowl combine flour and 
baking soda. In large mixer bowl 
cream butter or margarine. Gradually 
add sugar and vanilla, creaming until 
light and fluffy. Beat in egg and 2 
cups coconut until blended. Add dry 
ingredients; continue beating just un- 
til mixed. Divide dough into 6 pieces. 
Spread remaining coconut onto wax 
paper. Shape one piece of dough into 
a l-inch roll. Roll in coconut. Repeat 
with remaining dough. Wrap in wax 
paper; refrigerate several hours or 
overnight. 


Preheat oven to 325°F Grease 2 
large cookie sheets. Cut rolls into ¥2- 
inch slices. Place on cookie sheet. In 
small bowl combine egg yolk and 
cream or milk. Brush on dough. Press 
pecan in center of each slice. Bake 20 
minutes or until edges are lightly 
browned. Remove to wire racks to 
cool. Heat corn syrup and brush on 
cookies. Makes about 5 dozen, about 
125 calories per cookie. 


FINNISH CHRISTMAS 
COOKIES 
LISA M. NORO 
New Cumberland, Pennsylvania 





2 cups sugar 

2 eggs 

2 cups butter, melted 

1 cup dark corn syru 

Y2 cup ground almonds 
5 cups all-purpose flour 
2 teaspoons baking soda 
2 teaspoons cinnamon 
2 teaspoons cardamom 
2 teaspoons ginger 

¥2 teaspoon allspice 

Y2 teaspoon salt 


In large mixer bowl combine sugar 
and eggs; beat at medium speed until 
well mixed. Add butter, corn syrup 
and almonds and continue beating 
until well blended. In another large 
bowl combine remaining ingredients 
and stir until well mixed. Gradually 
add dry ingredients to creamed mix- 
ture at lowest speed. Wrap and re- 
frigerate several hours or overnight. 

Preheat oven to 375°F Grease 2 
large cookie sheets. Cut off % of 
dough; refrigerate remaining. On 
lightly floured pastry cloth with 
stockinette-covered rolling pin, roll 
dough ¥s inch thick. Cut dough with 
2¥%-inch round cutter into circles or 
into desired shapes. Reroll scraps. 
Bake 4 to 6 minutes. Remove to wire 
racks to cool. Repeat with remaining 
dough. Makes about 7 dozen, about 
100 calories per cookie. 


MINTO-CHOCOLATE 


SLICES 
CHERYL K. LIEN 
Grants Pass, Oregon 





1 cup sugar 
cup butter or margarine 
1 egg 
1 teaspoon vanilla extract 
Few drops peppermint extract 
1% cups all-purpose flour 
¥Y, cup unsweetened cocoa 
Y, teaspoon baking soda 
Y, teaspoon salt 
1 cup finely chopped nuts © 


Frosting 


3 tablespoons butter or 

margarine, softened 
22 cups sifted confectioners’ 

sugar 

2 tablespoons milk 

Ya teaspoon peppermint 
extract 

Green food coloring 


In large mixer bowl cream sugar and 
butter or margarine until fluffy. Add 
egg and extracts; beat well. In me- 
dium bowl combine flour, cocoa, bak- 
ing soda and salt. Stir into creamed 
mixture. Add nuts and mix well. Di 
vide dough in half. On wax paper, 
roll each half into a long roll 1% 
inches in diameter. Wrap and refriger- 
ate several hours or overnight. 
Preheat oven to 375°F Cut rolls 
into Ys-inch slices. Bake on ungreased 
cookie sheets 8 to 10 minutes. Re- 
move to wire racks to cool. 
Frosting: Combine all ingredients; 
beat until smooth. Spread half the 
cookies with mint frosting; top with 
remaining cookies. Makes about 3 
dozen, about 145 calories per cookie. 


CHRISTMAS 
CoOoKIE Pops 


DONNA W. GUTHRIE 
Colorado Springs, Colorado 


¥%; cup butter or margarine, 
softened 

¥% cup shortenin 

Ys cup granulated sugar 


Ys cup y packed 
rown sugar 





2 eggs 
2 teaspoons vanilla extract 
3% cups all-purpose flour 
2 teaspoons baking powder 
1 teaspoon salt 
4 teaspoons cinnamon 
Icing and candy for 
decorations = 


In large mixer bowl beat butter or 
margarine, shortening and sugars un- 
til creamy. Beat in eggs and vanilla 
until blended. In medium bowl! com- 
bine flour, baking powder, salt and 
cinnamon. Add to creamed mixture, 
beating well to blend. Cover and re- 
frigerate several hours or overnight. 
Preheat oven to 375°F Grease 2 
large cookie sheets. On lightly floured 
surface roll dough ¥% inch thick. Cut 
into circles with round cookie cutter. 
Insert a popsicle stick into side of 
each cookie. Bake 12 to 14 minutes. 
Cool on cookie sheets 5 minutes; re- 
move to wire racks. To decorate, ice 
each cookie pop. Add gum drops for 
eyes and licorice smiles. Or, sprinkle 
with colored sugar. Makes about 4 
dozen, about 105 calories per cookie 
without icing or decorations. 
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HONORABLE MENTIONS 





FILBERT COOKIES 
HAZEL SCHMER 
Portland, Oregon 


1 cup butter or margarine, 
softened 
Confectioners’ sugar 


1 egg 


1 teaspoon vanilla extract 
2% cups all-purpose flour 
1 teaspoon baking soda 


1 teaspoon cream of tartar 
Ys teaspoon salt 
1% cups ground blanched filberts 


In large mixer bowl cream butter or 
margarine with 1% cups confec- 
tioners’ sugar until fluffy. Add egg 
and vanilla and beat until blended. 
Combine remaining ingredients; add 
to creamed ingredients. Wrap and 
refrigerate several hours or overnight. 

Preheat oven to 350°F Grease 2 
large cookie sheets. Cut dough in 
half. On lightly floured surface roll 
half at a time ¥ inch thick. Cut out 
dough with 2-inch cookie cutter. 
Reroll scraps. Bake 10 to 12 minutes. 
Remove to wire racks to cool. 
Sprinkle with confectioners’ sugar. 
Makes 6 dozen, about 65 calories per 
cookie. 





PECAN PIE COOKIES 
DEBBIE SHOULTS 
Mount Gilead, Ohio 


1 cup plus 1 tablespoon 


all-purpose flour 
cup quick oats, uncooked 


Yr 

¥. cup butter, softened 

¥, cup firmly packed brown sugar 
3 eggs 

Ys cup dark corn syrup 

1 cup chopped pecans 

1 teaspoon vanilla extract 

Ys teaspoon salt 


Preheat oven to 350°F. Grease 9-inch 
square baking pan. In medium bowl 
combine 1 cup flour, oats, butter and 
brown sugar until crumbly. Press into 
baking pan. Bake 15 minutes. 
Meanwhile, in large mixer bowl beat 
together eggs, corn syrup, pecans, 
vanilla, salt and 1 tablespoon flour. 
Pour over baked crust. Bake 25 to 30 
minutes more. Cool on wire rack; cut 
into bars. Makes 32 bars, about 150 


calories each. 





CREAM CHEESE COOKIES 
JANA PORTER 
Jewell, Kansas 


Ys cup butter, softened 

1 package (3 oz.) cream cheese, 
softened 

1 cup confectioners’ sugar 

1 tablespoon lemon juice 

2 teaspoons grated lemon peel 
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1 teaspoon vanilla extract 

2 cups cake flour 

1 cup finely chopped pecans 

About 1 cup confectioners’ 
sugar 

Preheat oven to 300°F In large mixer 
bow! cream butter and cream cheese 
until light and fluffy. Gradually add 
confectioners’ sugar; increase speed to 
high and beat 1 minute. Reduce speed 
and stir in lemon juice, lemon peel 
and vanilla. Add cake flour and mix 
well. Stir in nuts. Drop by teaspoon- 
fuls onto ungreased cookie sheets. 
Bake 20 minutes or until lightly 
browned. While hot, roll in or sprin- 
kle with additional confectioners’ 
sugar. Remove to wire racks to cool. 
Makes 6 to 7 dozen, about 50 calories 
per cookie. 





Luscious APRICOT BARS 
KATHARINE J. PAOLINO 
Santa Cruz, California 

¥s cup dried apricots 
Y, cup butter, softened 
Ys cup granulated sugar 
1% cups all-purpose flour, divided 
Y, teaspoon baking powder 
Ys teaspoon salt 
1 cup firmly packed 
rown sugar 

2 eggs, well beaten 
Y, teaspoon vanilla extract 
Y, cup chopped nuts 

Confectioners’ sugar 


Cover apricots with water. Boil 10 
minutes. Drain, cool and chop. 

Preheat oven to 350°F Grease an 
8-inch square pan. In medium bowl 
mix butter, granulated sugar and 1 
cup flour until crumbly. Press into 
pan. Bake 25 minutes or until lightly 
browned. Combine Yscup flour with 
baking powder and salt. 

In large mixer bowl beat brown 
sugar and eggs until light and fluffy. 
Mix in flour mixture, vanilla, nuts 
and apricots. Spread over baked layer. 
Bake 40 minutes more. Cool in pan 
on wire rack. Cut into bars and roll 
in confectioners’ sugar. Makes 32 
cookies, about 100 calories each. 





PECAN RUM YUMS 
JANE B. SHEA 
Canton Center, Connecticut 


1 cup pecans, finely chopped 

3 tablespoons apple iain a 

1 cup butter, softened 
Confectioners’ sugar 

1 teaspoon vanilla extract 

2 cups all-purpose flour 

Y2 teaspoon salt 


In small bowl combine nuts and rum. 
Preheat oven to 325°F. In large mixer 
bowl cream butter and 1 cup 





confectioners’ sugar until light and 
fluffy; add vanilla. Add nut mixture, 
flour and salt; mix well. Shape into 
¥s-inch balls. Place about 2 inches 
apart on ungreased cookie sheets. 
Bake 12 to 15 minutes or just until 
slightly browned. Remove to wire 
racks to cool. Dust with confec- 
tioners’ sugar while warm. Makes 
about 4% dozen, about 65 calories 
per cookie. . 











CARDAMOM CROWNS 
GLORIA WARD 
Yuma, Arizona 


Crust 


6 tablespoons butter, softened 
Ys cup sugar 

¥, teaspoon ground cardamom 
1 cup all-purpose flour + 


Filling 
¥2 cup flaked coconut 
Ys cup sugar 
2 teaspoons flour 
2 tablespoons butter 
1 tablespoon orange juice 
1 tablespoon grated orange peel 


Crust: Preheat oven to 350°F In 
medium bowl cream butter, sugar and 
cardamom. Mix in flour. Press dough 
into bottom and Y%-inch up sides of 
20 ungreased standard-sized muffin 
cups. Bake 8 minutes. 
Filling: In small saucepan combine 
coconut, sugar and flour; add butter 
and orange juice. Cook over medium 
heat, stirring until thickened; stir in 
orange peel. Divide coconut mixture 
into partially baked shells. Return to 
oven and bake 10 to 12 minutes lon- 
ger. Cool 3 minutes before removing 
from pans. Cool on wire racks. Makes 
20 cookies, about 100 calories each. 





CHOCOLATE-FILLED 
Bon BONS. 
MRS. DEAN BRECKENRIDGE 
Tingley, lowa 





we 


¥%, cup shortenin 
¥% cup granulated sugar 
WV, ae rmly packed 
rown sugar 

1 egg 

2 teaspoons vanilla extract 

Y, teaspoon almond extract 
1% cups all-purpose flour 

Y, teaspoon baking powder 

Y, teaspoon salt 

Y, cup finely chopped pecans 

4 dozen milk chocolate kisses 





Preheat oven to 350°F In large mixer 
bowl cream shortening and sugars 
until light and fluffy. Add egg and 
extracts. Beat well. Add flour, baking 
powder, salt and nuts; mix until 


blended. Roll dough into l-inch balls. 
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Press each ball around a candy kiss, 
completely enclosing the kiss like a 
chocolate-covered cherry. 

Bake 12 to 15 minutes on 
ungreased cookie sheets. Remove to 
wire racks to cool. Makes about 4 
dozen, about 90 calories per cookie. 


'TAMKIES 
RONA BUTLER 
Manlius, New York 


1 cup butter, softened 
1% cups sugar 
1 teaspoon baking powder 
1 teaspoon vanilla extract 
4 cups all-purpose flour 
4 eggs 
1 cup finely chopped walnuts 
Cinnamon sugar 


Preheat oven to 350°F. Grease 2 large 
cookie sheets. In large mixer bowl 
cream butter; add sugar and beat 
until light and fluffy. Add baking 
powder and vanilla. Then add flour 
alternately with eggs. Mix well. Stir 
in nuts. Divide dough into quarters. 
Place 2 pieces on each cookie sheet. 
Pat each piece into a 15xl%-inch 
strip. Bake 30 to 35 minutes or until 
lightly browned. Remove from oven. 
Cut each strip diagonally into Y4-inch 
slices. Place cut-side down on cookie 
sheet; sprinkle on cinnamon sugar. 
Return to oven and bake another 5 to 
8 minutes. Remove from oven; let 
cool slightly. Turn over, shake on 
more cinnamon sugar and bake 
another 5 minutes. Remove to wire 
racks to cool. Makes about 6 dozen, 
about 80 calories per cookie. 





ROSEWATER CURRANT 
COOKIES 
GAIL A. REISS 
Staten Island, New York 


Ys cup dried currants 
Rosewater* 

¥2 cup butter, softened 

¥s cup plus 1 tablespoon sugar 


1 egg 
1 cup all-purpose flour 


¥2 teaspoon coriander 
Ys teaspoon salt 


Soak currants in 2 tablespoons 
rosewater for several hours or 
overnight. Drain, reserving rosewater. 

Preheat oven to 375°F Line 2 large 
cookie sheets with parchment paper. 
In large mixer bowl cream butter and 
Ys cup sugar. Add egg and beat until 
light and fluffy. In medium bowl 
combine flour, coriander and salt. 
Add to creamed ingredients. Add 
currants and reserved rosewater. 
Drop by rounded teaspoonfuls onto 
lined cookie sheets. Brush with 1 
tablespoon rosewater and sprinkle 
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with 1 tablespoon sugar. Bake 8 to 10 
minutes until edges are just lightly 
browned. Remove to wire racks to 
cool. Makes about 2 dozen, about 85 
calories per cookie. 

*Ed. Note: Rosewater is available at 
pharmacies. 





PUMPKIN CHEESECAKE 
BARS 
JANE M. CRABTREE 
Avon, Colorado 


2 cups all- ose flour 
Ya ae ewes 
rown sugar 
1 cups chopped pecans or 

walnuts, divided 

Y, cup butter, melted 

3 eggs 

2 teaspoons vanilla extract, 
divided 

1 package (8 oz.) cream cheese, 


softene 
1% cups half-and-half cream 
Y2 cup maple syrup 
1 can (16 oz.) pumpkin 
2 teaspoons pumpkin pie spice 


Preheat oven to 350°F. Grease a 
15%x10¥%-inch jelly-roll pan. In 
medium bowl combine flour, brown 
sugar, ¥% cup nuts and butter until 
crumbly. Beat in 1 egg and 1 teaspoon 
vanilla; mix well. Press into bottom 
of jelly-roll pan. Bake 15 minutes. 
Meanwhile, in large mixer bowl beat 
cream cheese until fluffy. Beat in 
remaining 2 eggs, cream, maple syrup, 
pumpkin, pumpkin pie spice and 
remaining vanilla until smooth. Pour 
over prepared crust; sprinkle on 
remaining nuts. Bake 30 to 35 minutes 
or until set. Cool to room temperature; 
cut into bars. Store in refrigerator. 
Makes 48, about 145 calories each. 





MAPLE PECAN CRINKLES 
NOREEN S. HECKMANN 
Pittsburgh, Pennsylvania 


¥s cup shortenin 

V2 a firmly packed 
rown sugar 

Ys cup maple syrup 


1 egg 
1 teaspoon vanilla extract 


1% cups all-purpose flour 
2 teaspoons baking soda 
Y, teaspoon ground nutmeg 
Ys teaspoon salt 
¥Y2 cup coarsely ground pecans 
About 4 cup granulated 
sugar 


Preheat oven to 350°F. Grease 2 large 
cookie sheets. In large mixer bowl 
cream shortening and brown sugar. 
Add maple syrup, egg and vanilla and 
beat until light and fluffy. Combine 
flour, baking soda, nutmeg and salt. 
Beat into creamed mixture. Stir in 





nuts. Roll dough by rounded 
teaspoonfuls into balls; roll in 
granulated sugar. Bake 10 to 12 
minutes or until golden brown. 
Remove to wire racks to cool. Makes 
3¥%2 dozen, about 80 calories per 
cookie. 





TOFFEE NuT CRUNCHIES 
MRS. MICHAEL KOSTUK 
Arlington, Texas 


Y, cup butter or margarine, 
softened 
¥, cup shortening 
Ys on firmly packed 
rown sugar 
Ys cup granulated sugar 


2 eggs 

1 teaspoon vanilla extract 
3¥% cups all-purpose flour 

1 teaspoon baking soda 


Y2 teaspoon salt 

1 cup pecans, broken into 
arge pieces 

6 English toffee (16 oz. each), 
candy bars crushed 


Preheat oven to 375°F. In large mixer 
bowl cream butter or margarine, short- 
ening and sugars. Add eggs and 
vanilla; mix well. In medium bowl 
combine flour, baking soda and salt. 
Gradually add to creamed mixture. 
Mix in nuts and candy. (Dough will 
be stiff.) Drop by teaspoonfuls onto 
ungreased cookie sheets. Bake 10 to 
12 minutes. Makes about 6 dozen, 
about 85 calories per cookie. 





SWEDISH PEPPARKAKOR 
MELINDA A. JOHNSON 
Paxton, Massachusetts 


cup butter 

cup dark molasses 
cups all-purpose flour 
cup sugar 

teaspoons baking soda 
teaspoon ground cardamom 
teaspoon ginger 
teaspoon ground cloves 
teaspoon cinnamon 
egg, beaten 
tablespoons milk 


WORE RERPNRWiPH 


In small saucepan combine butter and 
molasses. Heat, stirring occasionally, 
until butter melts. Meanwhile, in 
large bowl combine dry ingredients. 
Add molasses mixture, egg and milk; 
beat until well blended. Wrap and 
refrigerate several hours or overnight. 
Preheat oven to 350°F Line 2 
cookie sheets with foil. Divide dough 
into quarters. On lightly floured 
surface roll one quarter at a time Ys 
inch thick (refrigerate remaining). 
Cut out dough with cookie cutters. 
Bake 10 to 12 minutes. Remove to 
wire racks to cool. Makes about 7 
dozen, about 50 calories per cookie. 
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Make your best Detter 
with Butter Flavor Crisco. 


_ When your recipe calls for margarine, gives them so much more buttery 
use Butter Flavor hehe instead. Butter _taste...there’s only one word for it. eae 
Flavor Crisco’s better because it makes Find this and other great recipes in 
_ cookies rise higher. But more important, the Butter Flavor Crisco Cookbook. 
it makes them so moist and chewy...and Details on the back of every can. 
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Journal Shopping Center 


ON THE COVER 

Green velveteen dress from R.G. Crumbsnatcher, NYC. Hair 
ribbon from C.M. Offray. Makeup, Bobbi Brown. Hair, Recine for 
Jean-Louis David, NYC. 

FAMILY FINERY 

Page 94: Fitzpatrick family (clockwise from Connie)—Connie: 
Earrings, Kenneth Jay Lane. Tara: Earrings and multicolored 
bracelets, Kenneth Jay Lane. Tights, Fogal. Flats, Andrea Car- 
rano, available at Barneys New York. Siobhan: Tights, Fogal. 
Tracy: Pins, Kenneth Jay Lane. Billie: Earrings and bracelet, 
Ann Peerce for Peerce & Rein. Black pumps, Nina. Jacqui: 
Orange wool muffler, John Mendez. Cuffs, Kenneth Jay Lane. 
Tights, Fogal. Flats, Andrea Carrano. Ryan: Clothing, Polo for 
Boys by Ralph Lauren, available at Barneys New York. Back- 
ground: Quilt from Thomas Woodard, 835 Madison Avenue, 
NYC. Rag rug from Thomas Woodard, 835 Madison Avenue, 
NYC. Mexican ornaments from Tianguis Folk Art, 284 Colum- 
bus Avenue, NYC. Terracotta pot from Pot Covers Inc., 101 West 
28th Street, NYC. 


Page 95: Zander family (left to right)—Maggie: Boots, Ralph 
Lauren. Emily: Tights, Danskin. Alan: Corduroy jacket and 
plaid shirt, Kenzo; trousers, Matsuda, all available at Barneys 
New York. Boots, Charles Jourdan, available at Barneys New 
York. Background: Rag rug from Thomas Woodard, 835 Madison 
Avenue, NYC. All toys from F.A.O. Schwarz, 745 Fifth Avenue, 
NYC. Pair of Oriental jugs from Limited Editions, 253 East 
72nd Street, NYC. Flower poster from Poster Portfolio Ltd., 436 
Sixth Avenue, NYC. 
Page 96: Thomas family (left to right)—Bob: Clothing, Polo by 
Ralph Lauren, available at Barneys New York. Bev: Jewelry, 
Kenneth Jay Lane. Hose, Leg Looks by Burlington. Pumps, 
Socialites. Sue: Marvella “pearls.” Tights, Danskin. Shoes from 
Botticellino, NYC. Matt: Clothing, Polo for Boys by Ralph Lau- 
ren, available at Barneys New York. Loafers, Sebago. Back- 
ground: All china and silver on mantel, Tiffany & Co. Wing 
chair, White Furniture, 200 Lexington Avenue, NYC. Rug, 
Trans-Ocean Import Company, 919 Third Avenue, NYC. 

97: Zander family (left to right)—Mark: Clothing, Perry 
Ellis, available at Barneys New York. Shoes, Charles Jourdan, 
available at Barneys New York. Chris: Clothing, Polo by Ralph 
Lauren, available at Barneys New York. White bucks, Walkover, 
available at Barneys New York. Anita: Tights, Fogal. Shoes, 
Perry Ellis. Jack: Clothing, Polo by Ralph Lauren, available at 
Barneys New York. Shoes, Ralph Lauren, available at Barneys 
New York. David: Clothing, Polo by Ralph Lauren, available at 
Barneys New York. Shoes, TopSiders, available at Barneys New 
York. Background: Quilt on sofa from Thomas Woodard, 835 
Madison Avenue, NYC. Carpet from Trevor Potts Antiques Inc., 
1011 Lexington Avenue, NYC. Lace on bureau from The English 
Way, 115 East 60th Street, NYC. 
CHRISTMAS SPLENDOR 
Page 100: Staircase: Wreath and garlands of fresh greens, silk 
poinsettias and holly sprays from York Floral Co., 804 Sixth 
Avenue, NYC 10001. Dollhouse from Dollhouse Antics, Inc., 1308 
Madison Avenue, NYC 10028. Ribbons (on gift packages) by 
Lyon Ribbon Company. 
Pages 100-101: Living room: 18th-century antique Regency 
armchair, Regency-style armchair covered in red leather, and 
hurricane lamps on mantel, from Frederick P. Victoria and Son, 
Inc., 154 E. 55th Street, NYC 10022. Pillows from Trevor Potts 
Antiques, Inc., 1011 Lexington Avenue, NYC 10021. Ribbons used 
on tree and to tie packages by Lyon Ribbon Company. Metallic 

by Wright's Home Sewing Company. Fabric for fitted 

skirt on table seen through French doors, “Artigny” 59°-wide 
cotton by Boussac of France*. 
Page 102: Dining room: Fabric for tablecloth, “Verplank” wool 
damask, 24-1/2"-wide museum reproduction, by Brunschwig & 
Fils.* Haviland “Vieux Paris” china, “Provence” sterling-silver 
flatware, and crystal wine glasses from Tiffany & Co., 727 Fifth 
Avenue, NYC 10022. Old lace-trimmed damask napkins from 
Francoise Nunnallé, 105 W. 55th Street, NYC 10019. Tree cen- 
terpiece may be ordered from Anne Rothschild Country Collec- 
tion, 1466 Broadway, NYC 10036. Cruets (on table) and early 
18th-century Louis XIV carved and gilded mirror from Frederick 
P. Victoria and Son, Inc., 154 E. 55th Street, NYC 10022. 
“Through decorators. 
CELEBRITY CHRISTMAS CATALOG 
Page 104: Table setting: All table linens, china, glassware, 
silverware and fabric from Ralph Lauren Home Furnishings, 
Inc. Reproduction Queen Anne silver candlesticks from James 
Robinson, 15 East 57th Street, NYC 10022. 
Page 106: Wreath: Grapevine wreath from York Floral, 804 
Sixth Avenue, NYC 10001. 
Page 108: Christmas tree and ornaments: Wood houses, Lee 
McDowell of Lee's Kentucky Hand Craft, P.O. Box 32, Scottsville, 
KY 42164. Dough ornaments, Nita Keeler of The Keeler Wood 
Shed, Falmouth, KY 41040. Smal] woven egg baskets, Curtis 
Alvey of Alvey Handcrafts, Route 8, Box 66, Elizabethtown, KY 
42701. Small woolly sheep, Regina Stout of Bluegrass Arts, P.O. 
Box 475, Flatwoods, KY 41139. White crocheted balls and red 
stuffed hearts from David Appalachian Crafts, General Delivery, 
David, KY 41616. Ceramic dolls, Mrs. Flossie Falkenberry, Route 
1, Jabez, KY 42628; kits available through Country Ceramics, 
Lincoln County, KY. Woven stockings, Elsie Ubank of Hand- 
weavers, Inc., Route 1, Warsaw, KY 41095. Smal] wooden cars, 
Manny Shambu of Manny's Woodworkers, 602 South Broadway, 
Lexington, KY 40508. Santa faces, Rosemary J. Wiseman, 1016 
Pawnee Drive, Elizabethtown, KY 42701. Dried flower nosegays 
and small wreaths, Joe and Susie Barber of Valley Hill Herbs & 
Everlastings, Springfield, KY 40069. Decorated satin stockings, 
Vickie Beecher Little, Route 4, P.O. Box 86, Lawrenceburg, KY 
40342. Handcarved unicorn, Jim Massey of Wood Goods, P.O. Box 
ll, Fisherville, KY 40023. 





100 YEARS OF CARING 


continued from page 91 


Patty quickly began to think of herself 
as unloved and unlovable, and when 
she was finally admitted to the residen- 
tial center, she had severe emotional 
problems. At times, she would act 
much younger than her eight years, 
sucking her thumb, soiling herself or 
wetting her bed, playing babyish 
games and making nonsense sounds. 
At other times, she would act much, 
much older—the sexual attacks had 
not only been horrifying, but they had 
taught Patty to act in a certain way. 
Especially when she was around men 
or boys, she would toss her long hair 
back like a model on television, and 
move her small shoulders and hips 
provocatively. 

Without any healthy role models, she 
thought that acting seductively was the 
only way to make friends. But her be- 
havior led to further rejection, and fur- 
ther proof in her own mind that “no one 
could love a bad kid like me.” 

Meanwhile, Patty’s experiences at 
school only served to diminish her self- 
esteem even more. Bounced from school 
to school, she had missed a great deal 
and stayed back twice. “She often came 
in crying that nobody liked her,” says 
her social worker. “She said her class- 
mates giggled when she made a mis- 
take, and called her stupid.” 

At moments like these, Patty would 
seem overcome with the unfairness of 
her life. “It’s my mother’s fault that I 
didn’t learn,” she’d sob. “I’m not stupid. 
It’s not my fault.” 

It was easy to agree that Patty’s prob- 
lems were not her fault, but much hard- 
er to find a way to deal with them. 
Slowly, the professional staff had to 
help Patty understand why she was 
having trouble making friends. They 
had to raise her self-esteem and, at the 
same time, discourage her from acting 
in inappropriate ways. 

But most important, the center staff 
knew they had to find Patty a family of 
her own. As is sometimes done in adop- 
tion cases, they made a short film of the 
little girl to show on Denver television, 
and when it aired, several people called 
to offer their homes. 

Patty’s new family—a mother, father 
and three teenage sisters—was se- 
lected carefully, and when she was 
shown their photograph, the child was 
entranced. “She’d leave the photograph 
in my office and just keep coming back 
every few minutes,” the social worker 
says. “I’ve never seen anyone smile 
quite like that.” 

Today, Patty, now eleven, is getting 
along wonderfully with her new family. 
She lives in a room decorated in Smurf- 
ette blue, and has replaced her ward- 


robe of mismatched clothes with frilly 
dresses and fashionable jeans, picked 
out with her new mom. “It was a real 
Cinderella story, but it was also scary 
for Patty,” says the social worker. “In 
the beginning, she was fearful of get- 
ting up in the morning and finding out 
it was all a dream.” 

Undoubtedly, there will be problems 
in the future—with school, her rela- 
tionships and her many insecurities— 
but Patty's new parents are absolutely 
committed to their daughter. And the 
treatment center will continue to give 
them help in resolving her difficulties. 
“With the love she’s getting, Patty 
should be able to beat the odds against 
her,” says the social worker. “I really 
think she’s going to make it.” 


A SISTERS 
STRENGTH 


continued from page 91 

and Minnie worked together, too— 
whether in a factory, or as maids in a 
hotel, or simply baby-sitting. 

They were even widowed within two 
years of each other. 

“The sisters are so close and so full 
of love for each other,” the social work- 
er said, “that a separation would prob- 
ably have been the end for both.” 

So, with co-workers at a multipur- 
pose senior-citizens program in San 
Francisco (an affiliated agency of the 
National Council on the Aging), the 
social worker began to put together a 
package of services so that Mary and 
Minnie could stay in their home. 

A full-time homemaker was enlisted 
to care for Mary when she was re- 
leased from the hospital, and a visit- 
ing nurse checked regularly on her 
health. The sisters were even provided 
with weekend services, so that the 
only time Minnie was alone with her 
sister was at night. “Within two weeks 
we noticed an improvement in Mary,” 
the social worker observed. Contrary 
to all medical expectations, she be- 
came less confused mentally, and 
within a month was getting out of bed. 
And Minnie seemed healthier, too, as 
if the need to care for her sister had 
given her new energy. 

Today, both sisters seem happier and 
healthier than they were before Mary’ 
illness. And for the first time in years, 
they are able to participate in ac- 
tivities at an adult day health pro- 
gram (sponsored by the same multi- 
purpose agency). And they no longer 
require weekend services. 

To the social worker, the outcome of 
this case comes close to a medical mir- 
acle. But it’s not hard to understand 
what made the miracle (continued) 
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100 YEARS OF CARING 


continued 


happen. “There’s no question that 

ary improved because of the loving 
and caring she received. I can’t tell 
you how grateful I am that Minnie was 
smart enough to know that, and that 
we were able to provide services to 
help her care for her sister.” 


DISABLED AND 
DISTRAUGHT 


Everything was going so well for Paul 
S. In his mid-thirties and the father of 
our children, he had a good job with a 
manufacturing company and a grow- 
ing side business in real estate. Then 
one day while Paul was on his way to 
work, a truck ran a red light, ram- 
ming into the side of his car. At that 

oment, his life changed dramatically. 

One of Paul’s spinal disks was rup- 

ed in the accident, causing severe 
back pain. To relieve the agony, he was 
pperated on twice. But he has diabe- 
es, which prevented his injuries from 
ealing properly, and neither opera- 
ion provided any comfort. In fact, the 
pain in his lower back was so intense 
at he had to spend 80 percent of his 
day lying in bed or on the floor. 

“Td always thought of myself as a 
big, strong man who could do any- 
Hing,” says Paul, resting in a reclin- 
ng chair to ease the searing pain. “I 
went from two hundred pounds to one 
undred and eighteen. I was all skin 
and bones and didn’t want anyone to 
see me. I wanted to crawl into a hole.” 

Physically unable to work, Paul was 
etired on disability benefits, which 
amounted to $146 per month plus 
health coverage. His real estate busi- 
ess, which he had built with high 
opes, folded. A lawsuit against the 
driver who hit him was finally settled, 
but after lawyers’ fees he received less 
han $20,000. To make things worse, 

his social-security disability benefits 
Were abruptly discontinued when the 
overnment cut back on the programs. 
Paul appealed the decision and was 
eventually reinstated, but for fourteen 
tense months the family had to borrow 
heavily to get by. 

) Advised that a warm climate might 
irelieve his pain, Paul moved his family 
to Florida. But while the hot sun 
helped a little, he didn’t get well. Soon 
afterward, he and his wife began hav- 
ing marital problems. “When I’m in 
pain,” he admits, “I can be a terrible 
person to be with.” His wife’s job as a 
sales clerk created tensions, too. “I re- 
3ent the role shift,” Paul explains with 
frustration, his blue eyes deadly se- 
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rious. “I had always been the man of 
the family, the breadwinner.” 

When his teenage son, once a happy, 
jovial boy, became deeply troubled and 
dropped out of school, Paul blamed 
himself for not being a strong father 
figure. “I began thinking I was worth- 
less, that my family would be better 
off without me—they’d get the life in- 
surance,” says Paul. “I seriously con- 
templated suicide.” 

The problems with the teenage son 
brought the family to a Family Service 
agency. A therapist worked with Paul 
and his wife on their difficulties, and 
with them and their son on his prob- 
lems. The therapist also sensed Paul’s 
depression and suggested that he come 
by himself for counseling. 

Without therapy, Paul says, his mar- 
riage would have ended, and he’s not 
sure what would have happened to his 
son—or himself. “Counseling made me 
feel like [m worth something after 
all,” he explains. Now he and his wife 
are much closer and have a better un- 
derstanding of the pressures on their 
marriage. And although Paul still 
needs to rest for much of the day, he 
spends his time realistically assessing 
potential business projects for himself 
and his son, confident now that the 
future once again holds promise for 
them both. “Now,” Paul asserts, “there’s 
no question I can make it.” 


A LIFE 
REGAINED 


There’s something a little different 
about Robbie. Maybe it’s the way he 
walks, with his toes pointed in, and a 
slight unevenness to his step. Or the 
way he talks just a bit too loudly .. . or 
the way he squints, always trying to get 
a blurry world in focus. 

But in many ways, it is a miracle 
Robbie is walking and talking and see- 
ing at all. When he was four and a half 
months old, his terrified mother saw 
her baby gasp for breath and turn alter- 
nately rigid and convulsive. She rushed 
him to the hospital, where doctors diag- 
nosed menigeo encephalitis, a virus 
that had caused inflammation of the 
brain. This disease, she was told, would 
leave her normal, alert infant perma- 
nently brain damaged. 

Sadly, the doctor shook his head. “I 
advise you to put him in an institu- 
tion,” he said. “Your son will never de- 
velop normally. He won’t ever talk or 
walk or be self-sufficient.” 

Luckily for Robbie, his mother simply 
refused to believe this. Although she 
was single and had two other young 
children, she insisted on taking her 
baby back home after his month-long 





hospital stay. For nearly a year, his 
developmental progress appeared to di- 
minish, but as Robbie grew to toddler 
age, there were signs of hope. Though 
he seemed to be nearly blind and par- 
tially deaf, and though he had little 
coordination and a profound muscular 
weakness in one side, by the age of 
three, he had begun to make some fee- 
ble attempts at walking. He also was 
struggling to speak—enjoying, as a 
baby does, the sounds of his own voice. 
By the time he should have been ready 
for nursery school, he could say “No,” 
and “Hello,” and “Yeah, Robbie,” but 
his mother felt frustrated because she 
couldn’t help him do more. 

Unhappily, she had to admit that she 
herself had limitations. With a serious 
hearing disability and some emotional 
problems (she had had several bouts of 
severe depression), she worried that she 
could not give him the attention he 
deserved. Reluctantly, she decided to 
find him a full-time, live-in program. 

She found help at a residential cen- 
ter in Boston for blind and disabled 
children, an affiliate of the Child Wel- 
fare League of America. There, the 
staff spent days testing Robbie and 
developed programs to improve his vi- 
sion and his speech and to correct his 
awkward gait. And as his accomplish- 
ments mounted, the notion that he 
might have been treated as if he had 
no potential became increasingly hor- 
rifying. “His mother’s instincts proba- 
bly saved his life,” says the center's 
director. “If she had let him go into a 
home when he was a baby, he would, 
at the least, be a very impaired child 
at this point. And he might not have 
survived at all.” 

Today, Robbie is an attractive young- 
ster with light brown hair and an af- 
fectionate manner. A whiz on roller 
skates, he is also fond of the tram- 
poline and is learning to ride a two- 
wheel bike with training wheels. 

At thirteen, he talks normally, and 
though he is still far behind academ- 
ically, the center and his mother have 
high hopes for his future. “The impor- 
tant thing is that no one ever gave up 
on Robbie,” says the center's director. 
“And because of that, he'll become a 
productive—and happy—adult.” 


A MOTHERS 
LOVE 


A three-room house with patched win- 
dows is home to Maria G. and her 
seven children. At times, when money 
has been short, all they had to eat was 
bread and powdered milk, and some of 
the children have had to go to school 
without warm coats. (continued) 
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continued 





“Some nights when I sit down to 
figure things out, I get real scared,” 
says the forty-four-year-old mother, 
her pretty face tired and drawn. “I 
don’t know if we’re going to make it.” 

Maria is no stranger to hard times. 
At age twelve, she had to leave school 
to work in the fields to help her par- 
ents. When she was in her twenties, 
she married, but her husband was an 
alcoholic; she still bears scars from his 
beatings. Once when she was preg- 
nant, he shot at her in a wild rage. 
The bullet barely missed. Eventually 
she found the courage to leave him. 

To support her children, Maria 
worked as a machine operator and 
then as a supervisor in a factory. She 
had to quit, however, to care for her 
youngest child, who suffers from 
chronic asthma. Last year, he came 
down with pneumonia. 

Maria pauses in the middle of her 
story to sigh, her large brown eyes 
filled with sudden tears. “I worry 
about my children, especially the lit- 
tlest one,” she says. “The winters are 
bad. I’m so afraid he’ll get sick again.” 

While she was caring for the baby 
and not working, Maria says she lived 
solely on welfare, which wasn’t enough 
to meet her expenses. At different 
times, her gas and electricity were 
turned off because she couldn’t pay the 
bills. “I wanted to get off welfare,” she 
says resolutely. “I wanted to work.” 

Then, this past spring, the welfare 
department referred her to a Family 
Service agency. Maria was selected for 
their Homemaker Home Health Ser- 
vices program, an experimental pro- 
ject funded by the federal government. 
With great determination, she went 
through a four-week training period 
and learned basic nursing skills. Now 
she visits the homes of needy senior 
citizens, cleans and cooks for them, 
watches out for their medical needs 
and provides companionship. “I’m very 
happy in this work,” says Maria, 
proud of her accomplishments. “I feel 
like I can help these people, and I feel 
close to some of them. I can under- 
stand their troubles.” 

The program helps her pay only part 
of her expenses, but she is guaranteed 
a job for a year. It is hoped that the 
home health aides will eventually be 
able to get jobs through private home- 
care agencies. 

Maria is now planning to study for 
her high school equivalency degree. 
Then she’d like to enroll in a nursing 
school. “I’m doing this for my chil- 
dren,” she says. “I want to be some- 
body so I can give them a better life. 
Now we have some hope.” 
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FORGOTTEN 
AND ALONE 


Sam P. didn’t realize he was being 
conned. He simply knew that he had to 
have a place to live, and that the de- 
mands of the fleabag hotel, no matter 
how outrageous, had to be met. 

So, when his $336 monthly social- 
security check arrived, he signed it 
over to the front desk, just as they told 
him to. And the hotel owner gave him 
a $5 allowance on which to live. 

“Finally, someone from the hotel 
called us about Sam,” says the director 
of social service at a senior-citizens 
center in Philadelphia, an agency af- 
filiated with the National Council on 
the Aging. “By that time he was 
nearly starving. He had been living on 
handouts, sandwiches that people 
would bring him occasionally. But 
when we found him, he couldn’t get 
out of bed. He said he hadn’t eaten for 
over a week because he had no money.” 

Sam was blind, and crippled by a 
missing leg and an inadequate pros- 
thesis. In filthy clothes, and with a 
long matted beard, he spent most of 
every day listening to the radio. He 
had no friends or family anymore. 

Over the next few months, the staff 
of the center learned Sam’s life story, 
as they developed the services to res- 
cue him from his awful situation. 

As a merchant marine, Sam had 
spent most of his working life at sea, 
but he always returned to see his two 
brothers and three sisters for Thanks- 
giving, Christmas and New Year's. 





Now it’s your turn 


Help us help others by making a 
tax-deductible contribution to the 
Journal’s 100 Years of Caring Fund. 
Please be as generous as you can. 
Your donation will be equally 
shared by the Child Welfare League 
of America, the Family Service As- 
sociation of America and the Na- 
tional Council on the Aging and 
will be used to help people like the 
ones described above. 

Here’s what to do: 
@ Please complete this coupon. Print 


Name 
Address 


City 


I’ve enclosed my check made out to 100 Years of Caring—CWLA. 
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He had never married and his brotk 
ers and sisters were all dead now. An | 
accident in the ship’s engine room ina 
1947 had cost him an eye and left him | 
disabled and unable to work. How he | 
had spent his time since then, he | 
would not, or could not, say. 

Without anyone to turn to for help | 
or advice, Sam was the perfect vic- 
tim—not only for con artists, but for | 
the pimps, muggers and drug addicts” 
who lived either in or near his run- 
down, single-room occupancy hotel. — 

The advantage of a multipurpose 
senior-citizens center for someone like | 
Sam is that it can fill so many differ- 
ent needs. At first, the important 
thing was getting Sam to eat again. 
Soon, hot meals were being delivered” 
to his room, and the center arranged | 
for a social worker to handle his fi- 
nances and find a better place for him | 
to live. Until that happens, the center | 
has made a more equitable arrange- | 
ment with the hotel. The staff also got | 
him a new artificial leg so he could get | 
around on his own, and when he was. 
feeling healthier, they encouraged him | 
to visit the center and socialize. 

Like many other isolated elderly | 
people, Sam had never dreamed that | 
centers like this existed. But the mod- 
ern building soon became a second | 
home to him. In clean new pants and a 
pressed cotton shirt (the center has al 
bathing and laundry program), he can 
be found most days lounging in the} 
garden or dining with his new friends | 
in the cafeteria. “I was nervous when I 
first came, because I.didn’t know how 
to talk to anybody,” he says in a halt- 
ing voice. “But they’re nice here. They 
like me. And I like it just fine.” Endl 


or type the information clearly. 
@ Make checks payable to: 100 
Years of Caring—CWLA. It is es- 
sential that the check be written 
exactly this way for tax purposes. 
@ Do not send cash. 
e@ Mail the check and eoupon to: 
100 Years of Caring—CWLA 
P.O. Box 433 : 
Livingston, NJ 07039 
e@ You: will receive an acknowledg- 
ment in the mail. But your canceled 
check is your official receipt. 
Thank you so very much. 
Happy Holidays. 
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SUNG 


_ Taste the good life for less. 


with up to 82 programmable recipes. Look 
at a Samsung that cooks enough to feast a flock. 
Then compare. 

You'll find no microwave with quality that’s 
higher for the price, though you can easily spend 
$100 more—and not get any more* 

Which means you can 
put a lot of tasty food in a 
Samsung with all the money 
you save. And still have 
enough left over to eat out. 
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ACQUAINTANCES 


continued from page 76 


was thinking of the people I love who 
aren’t around anymore. I’m not much 
for parties these days.” 

“Me neither. I never feel comfort- 
able. Everyone’s yukking it up. Some- 
times I think they’re laughing at me.” 


It was as if she had rehearsed the 
questions in her mind, blurting them 
out with a combination of shyness and 
hauteur. Without any proof whatso- 
ever, he senses in her a tremendous 
vulnerability. Her cool exterior doesn’t 
entirely mask a depth of feeling the 
more frightening because she doesn’t 
express it. He’s glad to see she’s com- 
fortable enough to leave the fireplace 
and walk toward him. Her eyes are 
crisp—the color of a blue poker chip. 
In the middle of her mouth she has 
two Bugs Bunny teeth, with gaps on 
both sides. She’d grow into those teeth, 
he thought. She’d be tall .. . a silvery 
blond Ice Maiden, enigmatic. 

“Grandfather, did you have a lot of 
friends at my age?” 

Thinking back he says, “All the 
years I went to school I never belonged 
to a gang.” 

“Are you sorry you didn’t?” 

“No, I was lucky enough to meet your 
grandmother. There’ an old saying: You 
can’t choose your relatives; thank God 
for friends. When there's a person in 
your-family who’ also your friend— 

“You mean you and Grandmother 
hit the jackpot?” 

“Exactly.” 

“T wish I knew how to talk to peo- 
ple,” Pauli says. “On my birthday—my 
birthday was September fourteenth. I 
guess you forgot.” 

“T did. My birthday was September 
sixth. Everybody forgot.” 

“T didn’t know you were a Virgo, too. 
Our horoscope in the paper today said: 
‘Avoid stagnation. New acquaintances 
prove rewarding.” 

Thomas really felt like smiling, but 
he didn’t think it was the right time. 

“For my birthday I got my own tele- 
phone. But when I dial the number of 
one of the kids in my class, soon as I 
hear hello, I hang up.” 

“All you need is a couple of opening 
lines. If you felt like a little practice, 
you could call me in Boston.” 

“Who'll pay for the calls?” 

He resists the impulse to say reverse 
the charges. “You pay for yours; I pay 
for mine.” 

“Okay. I'll call on weekends when 
rates are cheaper.” 

He allows himself a smile. 

“Do I have to tell jokes?” she asks. “I 
never make people laugh.” 

“T’ve heard enough jokes in my day.” 


Perched opposite him like a bird, she 
looks happy with his answer. 

“Enough of this serious talk,” says 
Thomas. “Would you care for a bit of 
song, as they say in Ireland?” 

. He hasn’t sung for years. The sound 
that emerges isn’t shameful; he starts 
with “McNamara’s Band” and “Galway 
Bay,” then launches into “I’ll Take You 
Home Again, Kathleen,” ending on a 
tricky bit of falsetto. 

She applauds, and after a moment 
says, “I was just wondering. The day 
after Christmas, would you—” she 
hesitates, unsure of herself. 

“I won’t be able to do it, Pauli, un- 
less you tell me.” 

“All right then. Day after Christ- 
mas, do you think you might like to 
come to the rink and watch me skate?” 

“Skate?” Surprise crackles in his 
voice. “I didn’t know you could skate.” 

“Mr. Osgood’s my coach, and I prac- 
tice almost every day after school. ’m 
not going to make the Olympic team; 
but Mr. Osgood says, ‘You’re a winner, 
Pauli, I think you’re one in a million.” 

Sitting there on the ottoman with 
her legs tucked under her, she looks at 
him with those astounding eyes, won- 
dering if he thinks she’s bragging, 
waiting for his response. What he 
would like to do most of all is put his 
arms around her and shield her from 
all harm and heartache. But she 
doesn’t need to be protected. He feels a 
world of tenderness for her, but what 
he doesn’t know is how. to express it. 
He closes his eyes for a moment, the 
better to contain the unexpected spark 
of anticipation. He’d known it often as 
a young man when he thought ahead 
of life to be lived, goals to be reached. 
He’d thought it was gone forever with 
Ann, but here it was again, the same 
little sprig of joy snatched out of time. 

“Remind me sometime to tell you. 
how I met your grandmother, Pauli. As | 
for Mr. Osgood, he’s absolutely right. 
You are one in a million.” 

He watches her gap;toothed smile. It 
melts and sparkles and dazzles its way 
to his heart. 


When John and Astrid and the boys 
return from the airport—the plane had 
been delayed—Thomas is facing the 
fire, with Pauli on the floor beside him. 
There is an empty brandy snifter and a 
glass of milk on the table in a sahara of 
cookie crumbs. They are talking about) 
the day after Christmas, and the days 
after that, and when spring comes, per- 
haps she would like to come and visit 
him in Boston. Autumn in New Eng- 
land is beautiful. Everything con- 
sidered, however, they prefer not to 
wait till autumn. Although the words | 
are never said, they both feel the need 
to make up for lost time. End 
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